June 2007

Hygiene Launch Unique Data Portal for Food Industry

The Hygiene Group has launched a bespoke online data room offering
customer’s better visibility and therefore management control of all their
cleaning processes.
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‘Datapoint’ provides a platform from which Hygiene can manage and
consolidate all cleaning data relating to a customer’s site, including
specification methods, safe working practices, risk assessment, audit results,
equipment and materials used. ‘Datapoint’ is structured to enable easy
management of all data by ‘factory area’ and offers an electronic archive for

KPI's, enabling benchmarking by period and task.

- more -



The online area is updated and managed by Hygiene and all information can
be printed, copied or saved by authorised users. Available 24/7, ‘Datapoint’
has secure hierarchical access and is advantageous across a multi-site
operation, particularly as it provides access to ‘best practice’ information by

individual sites within a group organisation.

Hygiene Group Managing Director Steve Bailey says; ‘We are delighted to
have developed this unique system which provides a convenient framework
for developing cleaning optimisation plans. Traditionally, a multi-site operation
would rely upon paper hungry reporting systems but now ‘Datapoint’ allows
our clients immediate on screen access to important information, saving
valuable time that can be spent focussing on core issues.’

- ends -

Note to Editors

Hygiene has grown from modest beginnings more than 20 years ago to become the
largest and leading supplier of hygiene management in the UK. It can be visited at
www.hygiene.co.uk

For further information or a high res image, please contact Sara Dymond at Wyatt
International

Tel 0121 454 8181

sdymond@wyattinternational.com
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