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5S Training for Food Business

Is your workplace a mess? Tired of spending hours searching for the right tool? This
online 5s training video will teach you about the 5S methodology, which focuses on
organizing and standardizing the workplace to increase efficiency and effectiveness. Its
five principles, sorting, straightening, sweeping, standardizing and sustaining, will make
you and your co-workers better prepared to accomplish all of your tasks while being
safer and more efficient in the process. Introduce 5s training to your team today and get

everyone on the same page.
Learning Objectives

o Define "5S"-Sort, Straighten, Sweep, Standardize, Sustain
e Describe the benefits of 5S

e Describe how to implement 5S

- W — - -_------a

BENEFICIAL FOR PEOPLE
+ Food Business Operator [FBO] and
Associates
+ Food Manufacturing Facility - Supervisors,
Chemists & Microbiologists
+ Warehousing "3PL" Managers [Foods]

+ Members Associated with Consultants of
15022000

+ Members Associated with any Organisation
in Food chain

+ Graduate - Post Graduate Science Students
who aspire to be part food supply chain

For Booking of Training Please Call 8744050874 or mail fostac@epinfoways.com or whatsapp —
https://wa.me/918744050874




