26 February 2004

FLAGSHIP SIGNALS YES TO
HYGIENE

Hygiene, the food industry hygiene specialist, has won the account to clean Flagship
Fresh Meats’ main British plant.

The UK’s biggest food industry cleaning specialist, Hygiene has installed a 50-strong
team, working shifts seven days a week, at Flagship’s West Midlands site, cleaning

walls and floors, equipment, offices and the canteen.

The contract covers the whole West Bromwich complex, including abattoirs, cutting
plants and the prepared meat operation.

David Selby, technical manager at Flagship, said: “Our high profile means that we need

complete reliability and excellent standards from our contract cleaners.
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“‘We have to have the best: this plant exceeds stringent world export standards as well

as trading with major UK multiples and manufacturers.

“‘Hygiene inspired our confidence on many levels - notably with its specialist knowledge,
comprehensive specifications, diligence and the quality of its people.”

Hygiene’s Operations Manager in Birmingham, Kevin Beadle, said: “This is a sizeable,
quality contract that is a great acknowledgement of everyone’s unremitting hard work:
our success is built on the quality of our staff.

“This contract is also important because it recognises the parts of our service that put
us ahead of the rest. We were the first cleaning company to achieve ISO 90002; our
systems allow clients to show others that we maintain rigorous standards; and with nine

offices our on-site staff get high levels of supervision and support.”
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Notes to Editors

Hygiene operates from 10 UK sites and has grown from modest beginnings 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
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