FOOd Safety: The pl"ice Of dOing it I‘igm Preventatlve Controls
vs the cost of getting it wrong

EIT )

In today’s competitive food and beverage market, margins are tight, expectations are high, and reputations
canrise or fall overnight. At EIT International, we’ve seen firsthand how proactive food hygiene
management drives resilience, trust, and profitability — and how irreversible damage can be caused
should these protocols not be followed. Here, we answer five critical questions decision makers must ask
to ensure long-term business sustainability.

Is maintaining high food hygiene standards too expensive?
Answer:

It’s a common question — and an understandable one - but at EIT International, we ask: expensive
compared to...?

Yes, maintaining high standards requires financial
investment in equipment, training, audits, and
process control. However, what is often overlooked
is the hidden — and far more devastating — costs of
not investing in safety from the outset. According to
the FSA, the UK sees 2.4 million cases of foodborne
illness annually, costing the economy £9 billion
eachyear.

By comparison, the cost of getting it right by

implementing robust hygiene monitoring and risk
prevention, is a fraction of the potential damage.

We position food safety not as a cost centre but a risk mitigation strategy that protects everything you've
built.

What are the real risks of cutting corners in food safety?
Answer:

The visible risk is financial — recalls, fines, and lost revenue, cost of tracing the source of contamination,
cost of deep cleaning facilities, downtime, retraining personnel. Just look at the ‘Food alerts ‘ page on the
Food Standards Agency website and you’ll see listings of businesses having to recall products due to
Listeria and Salmonella contamination. Each of these businesses now have the struggle of rebuilding their
reputation, meanwhile customers are buying competitor products. So, the hidden costs run much deeper:
damaged reputation, loss of consumer confidence, and potentially, harm to consumers. Social media can
amplify any misstep. One viral hygiene violation can cause irreparable brand damage, and some
businesses never recover.



How can food safety become a strategic business asset rather than a compliance headache?

Answer:

At EIT International, we firmly believe that food safety is not just about passing inspections, it’s about
building a resilient, high-performing business. When companies shift from reactive compliance to
proactive hygiene strategies, they unlock benefits far beyond avoiding penalties.

Rather than viewing hygiene as an overhead,
forward-looking food producers embed safety into
their core processes. Using tools like real-time
contamination detection and hygiene verification
systems, businesses gain continuous insight into
hygiene performance, allowing them to act before
small issues become costly crises.

By moving from “we think it’s clean” to “we know
it’s clean”, companies can turn hygiene into a
selling point — not a stress point. This is the product

rationale at EIT International: make food safety
visible, measurable, and meaningful so it not only protects your brand, but it also strengthens it.

Real-time monitoring improves efficiency and product consistency, reduces waste, and builds brand
equity. Businesses that embed safety into their culture improve employee morale and consumer trust,
outcomes that far exceed box-ticking compliance.

What support is available for food businesses trying to improve safety practices?
Answer:

The FSA offers a wide range of free resources — from detailed guidance on allergens and hygiene to tools
for risk assessment and training. Their food hygiene rating scheme also encourages transparency and
motivates businesses to maintain high standards. These tools help even small operators frame and
implement systems that protect both the public and their business. Additionally, EIT International has
developed a range of products to help businesses:

e Audit and assess current hygiene performance
¢ |dentify areas forimmediate improvement

e Deploy non-intrusive technology for real-time
monitoring




These can increase efficiency whilst reducing down-time for preventative maintenance programmes. Our
proprietary scanning and detection systems include:

e Bactiscan™, BactiscanPRO™, BactiscanPLUS™ and
Bactiscope™ biofilm & bacteria scanners

e Gappscan™ heat exchanger integrity detection &
quantification systems

e Magnerscan MAG3™ surface integrity & crack detection
scanners

e Pasflo™ pasteurisation residence & flow validation
systems

What’s the long-term impact of a single food safety failure?
Answer:

Let’s be blunt: a single outbreak can be enough to end a business.

Whether it’s Listeria in a ready meal or a viral video of poor
hygiene in your facility, today’s consumers do not forgive easily.
Regulatory bodies can issue fines and sanctions, but public
opinion delivers harsher sentences: loss of trust, reputation, and
revenue.

The fallout includes the massive direct costs of recall, disposal,
investigation, legal defence, add to that the indirect costs,
consumer churn, loss of shelf space, damaged partnerships and
finally employee consequences, low morale, talent loss, internal
blame culture

EIT International’s mission is to prevent these crises before they
ever reach your customers. We help clients move from thinking
their facilities are clean to knowing they are — with data to back it up.

Conclusion: Don’t Ask ‘What Will It Cost?’ — Ask ‘What Is It Worth?’

Food safety isn’t a checkbox. It’s not just a budget line item. It is the foundation of your entire brand
promise.

The best-run companies are those that put proactive hygiene and safety at the heart of their operations and
maintenance protocols. Not because regulators demand it — but because their customers, staff, and
brand equity deserve AND depend on it.



So next time someone asks if food safety is too expensive, remember:
"If you think good standards are expensive, consider the alternative."

Ready to make your hygiene safety strategy a competitive advantage? Talk to our team about hygiene
monitoring systems, risk prevention and how to turn safety into growth
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