Checklist

Pest prevention and control

Working together to create a pest-free

environment

We understand the challenges you face as a business owner
in the food sector. In addition to damaging your reputation,

a pest problem can also jeopardise food safety and lead to
sales losses. That is why our Integrated Pest Management
(IPM) method offers a solution that is about more than

just pest control. We work with you to ensure a pest-free
environment so that you can focus on your passion: creating
and offering culinary experiences.

Our approach starts with you

After a thorough inspection to identify the risks, we will
work with you to develop a plan that is seamlessly in line
with your company's needs. Our IPM method aims to
repel pests by making the environment unattractive and
preventing pests from entering the premises.

Repelling: the first line of defence

Many pests, such as rodents and insects, invade buildings
through cracks, gaps and joints. Our Flexi Armour Range
offers an effective and sustainable solution to this problem.
Our products prevent pests from entering your premises.
The use of these repellents reduces the need to use toxic
products, thus supporting our IPM method and contributing
to a better environment.

If pest control can't be avoided

In the unlikely event that a pest problem does arise,

we will first consider non-toxic control methods. Only if
these measures fail to produce the desired results will
we temporarily and purposefully use permitted toxic
substances. With their wealth of experience, our experts
will ensure that your company is permanently protected.

IPM Specialist Cleaning: The basis for effective

pest prevention
Hygiene is an increasingly important part of pest control.

With IPM Specialist Cleaning, we offer a service that is
crucial in effectively addressing the pest issue.

In the event of a pest infestation, we thoroughly remove
any traces left by pests. Using advanced technology and
effective means, we inspect and treat potential risk areas,
where regular cleaning is often ineffective. This approach
restores a clean and safe environment. We will solve it
together!

Your role and NVWA guidelines: Our shared
responsibility

Pests in your business? The NVWA (Netherlands Food and
Consumer Product Safety Authority) has created guidelines
that can help. We are here to support you in meeting

these guidelines, so that you can focus on your business
operations.

What you can do

The NVWA checklist highlights four important steps you
can take to prevent mice and rat infestations. These steps
include regularly checking and keeping pests at bay by
sealing gaps and cracks. Another crucial step involves
tidying and cleaning your business premises by removing
food scraps and waste.

How we support you

The NVWA recommends calling in a certified pest

control service if you need help. We offer the necessary
expertise to decide on an effective strategy and keep a
logbook with all company data, such as the action plan,
recommendations and visits. We draw up a detailed
action plan stating the strategy, a map of your company
and a timeline. The logbook is a useful tool that you can
show during NVWA inspections. The pest control service
conducts inspections and evaluates with you, whether the
chosen strategy is effective. Together, we ensure that your
business is always protected and prevent damage to your
reputation.

Professional expertise reinforces the power of innovation.

Please note that the information on the back is in Dutch. To access this information in other languages, please contact

the NVWA.
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Wat doet u zelf? Wat doet de plaagdierbeheerser?

0 Controleren en weghouden o Introductiegesprek

e Opruimen en schoonmaken e Aanleggen en bijhouden logboek

9 Goed opslaan van levensmiddelen e Uitvoeren inventarisatie

G Samenwerken e Bepalen strategie checklist (z.0.z.)

Gebruik hiervoor de
onderstaande checklist

© controleren en
weghouden

@ Opruimenen
schoonmaken

€©) Goed opslaanvan
levensmiddelen

@ Samenwerken

e Opstellen plan van aanpak

G Uitvoeren plan van aanpak

e Evalueren

Controleer regelmatig of er (sporen van) muizen en ratten in uw bedrijf aanwezig zijn.

Dicht gaten en kieren in muren, vioeren en plafonds.

Verwijder vuil als etensresten, aangekoekt vet, legen dozen en sporen van ratten en muizen
zoals keutels en buiksmeer.

Verwijder afval uit de bedrijfsruimte.
Verwijder spullen die u niet meer gebruikt.
Controleer de buitenomgeving van het pand en maak deze vrij van zwerfafval.

Ruim levensmiddelen op in afsluitbare bakken, potten of blikken.

Maak de vloeren langs de wanden vrij. Plaats grondstoffen en apparatuur in stellingen of
op werkbanken.

Bespreek de situatie met de omliggende bedrijven.

Zoek contact met andere betrokken, zoals de verhuurder of beheerder van het pand en de
winkeliersvereniging.




