
Top Quality Support for Quality Systems!

Date: 

Time: 

Venue:  

Tuesday 12th April

9am–5pm

The Business Centre,

Southglade Food Park, Gala Way,

Nottingham NG5 9RG

If you are...
Looking to improve the quality of your 

•	
business operations

Considering certification to SALSA or 

•	
another small business standard

Need help tackling the barriers that 
•	

are preventing you from achieving the 

quality standards required by your 

customers

then this event is
 for you!

Over the course of the day attendees will be 
provided with practical advice and guidance on 
how to approach these key food and drink sector 
quality systems along with real life examples of 
the most cost effective way to implement them 
within a business.

A short package of additional support will be 
on offer to eligible companies, in order to help 
businesses make the most of their improved 
knowledge and understanding and work 
towards achieving quality systems.

The implementation and 
management of robust quality 
systems and procedures can 
be instrumental in the smooth 
running of a business, helping

to ensure that firms deliver a consistently high 
standard of product both safely and efficiently.

Open to food manufacturers, distributors and 
food service organisations, this free one-day event 
hosted by the Food and Drink innovation Network 
(iNet), will focus on the Hazard Analysis Critical 
Control Points (HACCP) food safety management 
system and the Safe And Local Supplier Approval 
(SALSA) scheme.



Booking FormQuality Systems

Delegate 
Name:

Company
Name:

Address:

Postcode:
 

Telephone:

Email:

This event is FREE to attend, to book your place 

simply complete the booking form and return it 

by email to info@foodanddrink-inet.org.uk or for 

further information call 0115 975 8810.

The Food and Drink iNet
The Food and Drink iNet is one of four iNets 
funded by East Midlands Development Agency 
(emda) and the European Regional Development 
Fund (ERDF) with oversight by East Midlands 
Innovation (the region’s Innovation Council).

The aim of the iNet is to bring together 
partnerships of regional businesses, universities, 
the public sector and innovative individuals to 
drive the successful exploitation of new ideas. 
To find out more about the Food and Drink iNet 
visit www.eminnovation.org.uk/food

HACCP is a system which identifies, 

evaluates, and controls hazards which are 

significant for food safety.

HACCP

SALSA is the Food Safety Certification Scheme for micro to small sized producers.

The scheme provides national and regional buyers with the confidence that SALSA approved businesses not only make fantastic products, but do so in a safe and legal manner.

SALSA
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