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A PART OF INVENTING A FOOD SAFE WORLD

Good hygiene at farm, abattoir and processing unit is not achieved
through luck or the use of a single product, but by an holistic
approach implementing targeted measures to prevent the risk of
infection and contamination by pathogenic microorganisms.

The Holchem & Kilco team, from sales to scientists, work closely !
with businesses to supply not only high performance products with l
lowest cost-in-use but to advise on all aspects of hygiene including:
. Cleaning & Disinfection Best Practice
. Hygiene Management Systems to Support
SALSA/BRC Accreditation
. Training
. Problem Solving and Optimisation )
. Audit and Review .

Kersia, the world leader in food safety, acquired Holchem Group Ltd
in May 2020 and formed Kersia UK&IE, combining Holchem and
Kilco, to provide unique farm to fork support.

Contact: Mick Dornan

Phone: 01706 238519

Email: mick.dornan@kersia-group.com
Web: www.holchem.co.uk

Twitter: @holchem

COVID-19 has challenged all.
We are here to help with advice
and Anti-Viral Products:

coronavirus View further information by
/ Q clicking on this link

Holchem Laboratories Ltd., Gateway House, Pilsworth Road,
Pilsworth Industrial Estate, Bury, Lancashire BL9 8RD
holchem.co.uk


https://www.holchem.co.uk/media-centre/covid-19-update-and-information/

