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WORKSHOP
“HYGIENIC ENGINEERING AND DESIGN AS A KEY ENABLER OF FOOD SAFETY”
Date: September 30, 2026
Venue: University of Luján – Buenos Aires
UNLu - Sede Capital
Ecuador 873, CABA (C1214ACM), República Argentina
Time: 9:00 a.m. – 4:45 p.m.
Programme
8:30 a.m. Registration
9:00 a.m. Institutional Opening
9:10 a.m. EHEDG: The Global Standard for Advancing Food Safety. Guillermo Rubino
9:30 a.m. Hygienic Design: Key Principles for Compliance with International Standards. Juliane Dias - Guillermo Rubino
10:45 a.m. Coffee Break
11:10 a.m. Safe Surfaces: Materials, Welding, and Finishes that Make a Difference. Matías Peralta
12:00 p.m. Smart Facilities: Designing Spaces to Prevent Food Safety Risks. Juliane Dias
12:30 p.m. Lunch Break
1:15 p.m. Hygienic Design Hands-on exercise: Practical Application of Hygienic Design Criteria to Process Components. Juliane Dias and team
2:45 p.m. Industrial drainage infrastructure: its critical role in safety, operational hygiene, and regulatory compliance.  Agustin Ecke (ACO)
3:15 p.m. Coffee Break
3:30 p.m. Essential Principles of Cleaning and Disinfection to Ensure Food Safety. Fabiana Guglielmone
4:00 p.m. CIP Systems: Operational Fundamentals and Digitalization Tools. Diego Estevez / Victor Codrino (Ecolab)
4:45 p.m. Closing remarks



2. Short workshop description, key take-home messages and learning objectives
Short workshop description
This workshop will explore how hygienic engineering and design act as key enablers of food safety by supporting effective contamination prevention, operational hygiene, regulatory compliance, and efficient cleaning and disinfection practices. Through expert presentations and a hands-on exercise, participants will review the core principles of hygienic design, international standards, safe surfaces, smart facility design, industrial drainage infrastructure, cleaning and disinfection fundamentals, and CIP systems, including emerging digitalization tools. The workshop will provide a practical and integrated perspective on how equipment, facilities, utilities, and sanitation practices contribute to safer food manufacturing environments.
Key take-home messages
· Hygienic engineering and design are essential to prevent food safety risks before they occur.
· International standards and EHEDG principles provide a strong framework for designing safe and compliant food manufacturing systems.
· Materials, welding, finishes, surfaces, drainage, and facility layout directly influence cleanability and contamination control.
· Smart facility design supports operational hygiene, efficiency, and long-term food safety performance.
· Cleaning, disinfection, and CIP systems must be designed, validated, monitored, and continuously improved to ensure effective risk control.
· Digital tools can enhance visibility, consistency, and decision-making in hygienic operations and sanitation management.
Learning objectives
By the end of the workshop, participants will be able to:
· Explain the role of hygienic engineering and design in food safety management.
· Identify key hygienic design principles aligned with international standards and EHEDG guidance.
· Recognize how materials, welding quality, surface finishes, facility layout, and drainage infrastructure impact hygiene and cleanability.
· Apply hygienic design criteria to process components through a practical exercise.
· Describe the essential principles of cleaning and disinfection in food manufacturing environments.
· Understand the operational fundamentals of CIP systems and the potential value of digitalization tools for monitoring and improvement.
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