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We care about your food for your safety
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Vision and Mission Catering Food Safety Tools Training and Qualification
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Mission

Smart Expert is committed to ensuring the safety and quali-
ty of food and water for its customers through the serious
and continuous application of safety and quality of food
systems using the latest technologies and environment
friendly by a team of distinguished consultants and special-
ists in the safety and quality of food
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work area
Implementation of international standards in food and
water safety to reduce food and waterborne diseases and

food poisoning in various food establishments (e.g. hotels,

Vision and Mission
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restaurants, nutrition departments in hospitals, kitchens,
food and water factories, food markets

Our Activities

-Application of international food and water safety and quality
regulations

-Implementing approved training courses for food safety
specialists and supervisors

-Provide the latest devices and tools to ensure the safety of food
-Development and rehabilitation of food-related workers in food
establishments

-Providing consultancy services and rehabilitation of food
establishments to obtain international quality certificates
-Partnership and cooperation with governmental institutions
concerned with food safety
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What Is 1507

15 stands for International Organization for
Standardization, a worldwide organization
founded in 1947, The arganization mainly fune-
tions to develop technical standards thataim
at making the development, manufacture and
supply of services more efficien

safe and clean

IS0 is composed of member bodies from more
than 160 countries, e.g., ANSl of the USA; BSTI

of Bangladesh
1SO receives input from government, industyy
and other relevant parties before developing

any standard

Purpose and Geals of |50

To improve the climate for international

frade

To reduce trade barriers by encouraging uni-

form practicesaround the world
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Our service
ISO 9001:2008
ISO 14001:2004
ISO 18001:2004
ISO 20000:2005
1SO 27001:2005
ISO 22000:2005
ISO 17025:2005
ISO 13485:2003
FSSC 22000
ISO 26000
OHSAS 18001
HACCP
EN 16001 /SO 50000
Green Globe
GLOBALGAP
Halal Certification
BRC GLOBAL STANDARDS
IFS International Food Standard
. anda

CONTINUOUS
IMPROVEMENT

IDENTIFY
RISKS

REDUCTIONS IN.
SECURITY BREACHES

SYSTEMATIC
APPROACH

Key Features of 1SO
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ISO standards are purely voluntary; no legal requirements

force countries to adopt them

ISO standard have, however been adopted by many countries

(160) and industries as standard requirements for doing busi-

ness, thereby making them virtually mandatory

Why ISO Certification is important?

ISO certification is important because it is recognized worldwide

as an accepted standard of quality. When companies can accu-

rately document their system, they can compare them against a

recognized standard for improvement. Also, because 15O certifi-

cation is a recognized standard, companies can use it to gauge

and select the vendors or subcontractors they work with
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Process Optimization
Lean Concept
Six Sigma Lean Six-Sigma
55 Methodology
Kaizen Strategy

Healthcare Management
Market and Financial Feasibility
Organizational Assessment
Management Reconstruction

Strategy Consulting

Accreditation & Certification
Benchmarking Survey Business Process Re-engineering
Management Consulting

Hospft_él Management

Bio-Medical Equipment Planning
JCIA Consulting, Training & Survey’s
CBAHI Consulting , Training & Survey's
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Gourmet “Dine In” Restaurants
Gourmet diet center (CALORIES)
Wedding Parties

Daily Lunch Buffet

Outside Catering

Birthday Parties

Family Lounges

Official Meeting Rooms

Training Halls

Quality & Food Safety

Food Safety places high emphasis on hygiene, quality and cleanliness

Food Safety is committed to provide safe and healthy food to their customer
Satisfaction for their continuous improvement initiative: Gourmet's commitment of
Quality and safety is reflected in their prestigious certification to 150 22000:2005 and
HACCP system. We welcome you to experience our traditional in a soothing environ-

ment as you enjoy the delicious diversity of Food
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Always Fresh Taste

Introduction

Food Safety is one of the leading food and sup-
port service provider in Saudi Arabia
Food Safety prides itself in serving customers
across diversified range of sector, with a special
focus on corporate, healthcare, industries and edu-
cation markets.The company employees skilled
and professional staff from 10 different nationali-
ties all committed to our client service satisfaction.
It offers an adventurous blend of selected world
cuisine,including Western, Arabic, Asian, Chinese
and Continental cuisine.Our Chefs have selected
the finest dishes from different parts of the world
bringing together In one existing menu
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Food and Water quality inspection
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Infrared Handheld Thermometer: ©

Handheld and non-contact thermometer IR380 is
an ideal professional diagnostic tool for Food
Safety professionals. This handheld infrared

(IR) thermometer can measure surface
temperatures remotely.

Jolall Gy oo @l
Chlorine Test Papers 0-200ppm (100 Strips) :

These chlorine bleach test strips are very easy to

use. Simply dip a strip in the bleach rinse solution

& compare to the color chart on the vial. You

should be able to determine, in seconds, whether

or not your bleach cleaning solution is at the strength
recommended for safe food handling.
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2In 1 LCD Digital Outdoor Thermometer with Hygrometer:

High Quality Product with Temperature & Humidity
sensor probe. Clear with large LCD display.

Celsius / Fahrenheit selectable by the switch at the

back Integrated back stand for desktop or table use

OR hanging hole for wall mounting Max/Min Temperature
Memory.
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Temperature Data Logger:

A temperature data logger, also called temperature
monitor, is a portable measurement instrument

that is capable of autonomously recording temperature
over a defined period of time. The digital data can be
retrieved, viewed and evaluated after it has been
recorded. A data logger is commonly used to monitor
shipments in a cold chain and to gather temperature
data from diverse field conditions.

Gl ol roAldl &
Pen Probe Thermometer:
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Food Safety tools

Ideal for quick core temperature measurements
of food, liquid and semi-solid samples. They are
excellent for fast checking of core temperatures
being ideal for the catering trade, hotels,
canteens and retail outlets.

PH Wl Jlan
PH Meter Tester: @

This digital pH meter tester with LCD display can

tests pH meter quickly and accurately. With this

tester, a few simple steps can get the figure you

want. Compact, portable pen type, and its

simplicity of operation make it a must for you.

Ideal to check Water PH level in the Food Production Areas.

For more information please visit our website
www.foodsafety.com.sa
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Food and Water quality inspection
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Water Quality Test

Portable pocket TDS meters are ideal for measuring the total dissolved
solids in water up to 9,990 ppm

Pocket Meters' compact size makes them ideal for use on the go. Their
economical prices make them suitable for use at home for checking tap

water or RO permeate water TDS

TDS Testing is fast and easy: Simply turn on the TDS meter, immerse it
into the solution to be tested, stir gently, and wait for the reading to sta-
bilize
Cuiloagayans e
Cooking oil quality

Because each oil drop is valuable it is recommended to use oil quality

measuring devices and its validity for frying

CLalaedl Giljlé Jlao e

Flue gas analyses

Because maintaining the environment is the responsibility of all, we
offer you a measuring device for the ratio of oxygen gas, carbon diox-

ide and carbon monoxide

dslpoll dolail o

Monitor temperature and humidity

Continuous recording system for temperature,

humidity and data preservation
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Food safety check bag
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The bag contains several devices to check the food
safety and the surrounding environment (hygiene

device - oil validity device - Infrared thermometer and

We provide el yslis 6Las] -
-Emission measuring devices Ad A Byl il w56 [

-Temperature measuring instruments and thermometers for ever talaig 8)liall Cility Jaaud dolAil —

measuring task Gl ponillafasl -

-The data logger ol clall 8395 Lulis Aokl -

-The thermal ]mager \J.O-i-“UleCll \,_).L"l QQ'J.”L'LJQ.MLLOQ
-Measurement of indoor air quality and comfort levels in workplaces

el henl s 6 Laal -

-Pressure monitor for more efficient measurement Sl g sl -

-Flow meter / anemometer ol 63ga Lulus 8 Lanl =

-Cooking oil and pH quality diagonlldajyunlissiasl -




Personal hygiene

Clothes UusAloll ®

One of the most important requirements of food
safety is the uniform of employees with the company
logo and the appropriate measurement, so we provide
you with the design and sewing of the uniform dress

for the restaurants according to your desire

Gloves yljLadll e
Gloves are a requirement for access to safe food and
are preferred for use in the following cases

-Before dealing with ready-made or raw foods

After using the toilet or coughing and sneezing or

eating and drinking or touching hair, scalp and body

Masks ilolosll e
Anyone who is in close contact about one meter or less
faces the risk of infection from anyone else who has

signs of illness with flu or other diseases and thus food

Headdress (wilclihe o
It has an important role in preventing hair fall or

scaling of the scalp on the food
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Disease Control yalpoll (e 6 pasal.|
Personal Hygiene duwaaill duanll clyluic Ul.0

Uniforms gullodl. P




View BatiiilicasE
Starting from the principle of food safety and quality of food as the ol cla )l Aot whe sl
provision of safe food high quality is among the priorities and ABUIJao oo ol Alo bl
objectives of the Kingdom agissl oliiallolewlubyle
The Food Safety Establishment has the honor to provide an integrated Cilblyibly plseo @il 48 sl

training program in the field of supervision and oversight of various Glitiol Jualo, d32)l 63929 dolliwy
food establishments to implement the standards and reguirements of wihaladll ole Jonal dglasl
safety and quality of food, and we carry out our training programs and 63929 Aol 6 62010l Aozl
consulting work in modern methods and methodologies based on a Jio alall
group of the best cadres and consultants in this area (GMPHACCPISO 22000,FSSC 22000)
.The aim of this presentation is to develop the skills of managers
supervisors and inspectors and to ensure the maintenance of a high
standard of inspection and inspection of food establishments. We look
forward to raising the level of commitment of the owners of food
establishments to health and environmental requirements and

implementing food safety regulations through cooperation with you in

C — rehabilitating food establishments. For certified global certification in

@)

i safety and quality of food such as (GMP, HACCP, ISO 22000, FSSC 22000)
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o Raising the efficiency of the employees for the supervision, control and in- i )
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i Specific Objectives
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Oaioll alal oo wyaill
-Acquire the necessary skills to supervise and control food ;

establishments

-Raising the level of safety and quality of food in food establishments
-Reduce the incidence of food-borne diseases, water and food poisoning
in food establishments and promote preventative measures that prevent
them from occurring

-Acquire the necessary skills to implement international food safety

and quality regulations

-Control risks to food and water safety - dolipllas)
-Identify the most important problems that hinder food safety and health Apugpldsll e dypsllds Ll
and find scientific solutions to these problems dyiollcilalihnoll Sien @olipl)
Program Language oaAiiwogug Ay jlajyl dss L
Arabic is the main language of the program, all the technical terms in En- Sl oo (il
glish, the two languages will be used in the explanation agjalioll Laule Jmay Gl Calalaudul
Certificates obtained by the trainee claglld oy g o (Lo 6a0iso 6alaii—

clagl dageull sl o Ugleily
(ag=uw éllpll dsoln) Ayasillg

clasel oMy Guningo (Lo aaise 6alaul —
-Certificate approved by the Food Safety Foundation in cooperation with UL a1l ol du o)l SoUoleilly

-Certificate approved by the Food Safety Association in cooperation

with the Saudi Society for Food and Nutrition King Saud University

the General Organization for Technical and Vocational Training wlagllg
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Food Safety Management Programs
Essential, and prerequisite programs for establishment and/or maintenance of Quality Control and Food Safety Management

Systems at Food Industries and Food Services(Restaurants), Trading facilities (Retailer, Hyper Markets and food Stores ...etc

anujaill polipll ol qnuyaill aolipll aga

duilasll Glulioll :na dlolaiosll dadlasll djla) poliy

IPM Integrated Pest Management FSP-01
daall dpetinill dlw)leoll aolip
Good Manufacturing Practices GMP FSP-02

daall dianll abwjlooll aolip
(clagll Jlao :na dianll alblpiyig pahillg wvihiill aolip) FSP-03
Good Hygienic Practices GHP (Sanitation Program & Hygienic Conditions)

(clagll Jdig 4aul poliy) dasall gyjgill tlwjloo poliy

Good Distribution Practices GDP (Shipping Program and Food Transportation) FSP-04

(duglorallg diaglgugianll aljlidyl aoliy) dagall dilooaall Glwjloall polip

Good Laboratory Practices GLP - Microbiology & Chemical Testing Program FSP-05

- ee

aliall dhwlgy) :nolhill yuaiaillg ynadll polip - mldlall yiyidillg uaaall - duslall dealjoll polip

Internal Audit Program, Inspection Program, Regulatory Inspection Program and Auditing Supplier
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and Recall Program Traceability FSP-07
(dsacV| ;uuidel) diac Ul wnle winiaill aoliy ESP-08
Food Inspection Program
alwiall wnle yiiaill polip ESP-09
Swimming Pool Inspection Program K
duilaall alulioll :na clially digdicll ualpollg iligll oowill poliy
Food poisoning and Foodborne lliness Program FSP-10
Ujlioll Giolallg Gloaldll dindiill dalkillg duiligll dotuull polip FSP-11
Food safety and hygiene program for maids and domestic workers B
Target group :doadimell diall
Project Managers Syjulioll eljao —
Nutritionists Qazill pulaal -
Quality and food safety specialists dyilasel dollulg 63goul Gailaal —
Field supervisors Odtioll sy el ~
Health monitors Gunaliunsloll -
Uit sl —

Veterinarians i
wilasl puowill oy U= ol ustaubil

£laslldlgalall alolly

People concerned with food poisoning and foodborne diseases
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Food Safety Systems Certificates
preparation for the following certificates and training stuff

zrjaill aolipdl ol s jaill aolipdl ags

(wawlall) dapall eaaill bldig phall jalne Julai olki
Hazard Analysis and Critical Control Points (HACCP) System | FSS-01

(wwlall) dypll eaaill bldig jball jaloo Julald olkhil (raalio s djga
Lead Auditor Course for (HACCP) System | FSS-02

22000 gVl cligll dolau djla] olki
Food Safety Management System ISO 22000 | FSS-03

22000 gjuVl cliall doluw d)la] olkil geaalpo pus djga
Lead Auditor Course for Food Safety Management System ISO 22000 | FSS-04

dilaall slgoll - il il dijaill jlaf Alail dsollall danigoll
BRC Global Standard - FOOD | FSS-05

dyaclll dulgall danlgall
International Food Standard IFS FSS-06

22000 cliagll dollw olki dalaui
Food Safety System Certification FSSC 22000 FSS-07
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WLl - dulivull Junlaellg deljill :na clisll doluw djla] ok :na i._l_.lg.'l dagioall Glalawid] : LIl
:laule gulolell wujaig dulill Glalaaill
Food Safety Management Systems Certificates - Agriculture and Horticulture: preparation for
the following certificates and training stuff

dasall dicl)jll Glwjlooll olki
Good Agricultural Practices GAP (Basics of Good Agricultural Practices & Quality Systems in Agriculture) I AGR-01

(wl> Jugly) :nolloll dagall diclyjil Glwjlooll olki I

System of Global Good Agricultural Practices (Global GAP) AGR-02

Jdouhll LSl - ghwd olhil ldag dind] ynle Blaallg deljill Glwjloog ohi
Systems and practices of agriculture and the preservation of the environment in accordance with | AGR-03
the Tesco - Nature's Choice

1000 Wi gis | olki
The SQF1000 (Safe Quality Food System) Program Primary Producer 1000 I AGR-04
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Connect with us

Mobile, Viber, Whatsapp
+ 9647505200052

Address

Office 7# ,Floor 11, Tower 4, Empire Business

Towers, Erbil, Kurdistan Region, Iraq

B E

info@smartexpertirag.com

website

S smartexpertiraq.com

SMART EXPERT Co. LTD



