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To ensure that all packaging complies with the highest 1
safety and cleanliness standards, SCHUTZ continuously ¢ A
invests in the technical equipment at its production sites. ’ B [
Like at the Dutch plant in Moerdijk, where a comprehen- B i ¥4
sive upgrade of the FSSC (Food Safety System Certifica- ) ’ 11 k
tion) production area has now been implemented. e ’

SCHUTZ Benelux
TAKES FSSC PRODUCTION

TO A NEW HIGH

n order to offer customers the highest level of safety extending well beyond the legal requirements, SCHUTZ
I manufactures food packaging and packaging for technically sensitive filling goods worldwide in accordance

with the specifications of the FSSC 22000 industry standard. This standard specifies numerous procedures
to minimise risks, including those applying to work areas, tools and employee clothing. Thanks to extensive
investment, the high requirements of the FSSC standard are now once again being exceeded in IBC production
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at SCHUTZ's Dutch site in Moerdijk. For this purpose additional protective housing has been installed around the
blowing system and the respective assembly line in order to separate them from the rest of the production hall.

The high requirements of the

FSSC standard are now once again
being exceeded in IBC production at
SCHUTZ's Dutch site in Moerdijk.
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The air quality and temperature of the entire hall, in
which this enclosed process takes place, are regulated
via sophisticated ventilation technology that includes
special filter systems for the supply air. The newly
separated production area is also actively climate
controlled, which further increases the stability of
the production process and provides the operating
personnel with a uniformly pleasant working
environment in all seasons. All measures reduce the
overall risk of contamination to an absolute minimum
and set new production standards for the highest
food safety and packaging cleanliness.
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Intralogistics are also performed in a sustainable and
safe manner: the delivery of all necessary components
(e.g. screw caps, etc.) to the FSSC production line takes
place just-in-time and without intermediate storage.
The housekeeping routines in the entire Moerdijk plant
have been improved even further and now follow the
principle of “"Huis op Orde” (house in order), which
comprises the full 55 principles of work design.
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