Place all
kitchen rubbish
In bins
provided

Mandatory signs should be used to inform of an action that
must be carried out in order to comply with a statutory
requirement. For example on a construction site, if
compulsory personal protective equipment (PPE) must be
used or worn this can be easily communicated to everyone
as they enter the site.

This range of signs is a good way to reinforce your safety policies
and provide clear instructions to staff, guests and visitors whilst on
your premises.

Within this section you will find a selection of signs that cover
hygiene and safety, but also included are those that are specific to
the catering and hospitality industry.

For further advice and to discuss your signage requirements,
please call our team on 01621 828882.

DIRELTA

Mandatory

To Order
Call: 01621 828882
Email: Sales@directa.co.uk

www.directa.co.uk



Mandatory

M y Signs

Eye and Face Protection

Eye protection
is provided for your
safety and must be
worn

[10[2030] 11352 A IVIIEIE)

Wear goggles
Your eyes cannot
be replaced

Eye protection

is available here

Eye protection
must be worn when
operating this
machine

Wear correct
eye protection
when welding

Eye protection
must be worn

[10[20[30[ 14341 CCIIGEIEE

Head Protection

LLIEREK:]
hard hat

area

[10]20[30[ 11476 NI INGIIGTS

Ear Protection

[10[20[30] 11347 ILCIIIEIIETE

Safety helmets

must be worn
in this area

[10[20[30] 11358 IZGTINGTIETE

Safety helmets are
provided for your safety
and must be worn

[10[20[30] 11359 I IIEIIETE

@

Safety helmets
and safety footwear
must be worn on this site

Ear

protection
area

[10]20[30] 11366 IROAIVIIGTC]

Use ear protectors
when operating
this machine

[10]20[30] 11368 IRCAIVIIGTC]

®

Report defects in

ear protectors
immediately

[10[20[30[ 17053 IEIN]

Use ear
protectors

[10]20[30] 11365 IEGTIIIIEE

Ear protection zone

Ear protectors must
be worn

[10]20[30] 11340 IECIIIIIGIE

Ear protection zone

Ear protectors must

be worn in this area

[10[20[30] 17054 I

Your eyes will suffer

unless you wear the

goggles required for
their protection

[1020[30[ 11353 IRCI NG

Factory regulations
Eye protection must be
worn in this department

Abrasive wheel machines
Plant No.

Spindle speeds R.P.M.
Max. wheel dia.

Only appointed persons must
mount or change this wheel.

Safety goggles must be worn
on all grinding.

[10[20[30] 11351 IRGI NI

Wear
face shield

[10]20[30] 11348 IRV

Hard hats must
be worn on this

site at all times

[10]20[30] 11540 IR IVIIGTC]

Safety helmets
must be worn

beyond this point

[10]20[30] 11360 IECIIIEIIEIE

0O @

You are entering a
designated area
All persons proceeding past

this point must wear an
approved safety helmet and
high visibility jacket

Use ear
protectors in
this area

[10]20[30[ 11367 IECTIVIIIGIS]

Ear protection

is available here

[10[20[30[ 14342 LIRS

The Control of Noise at Work Regulations 2005

10[20[30[ 11279 RIS

These goggles
are for use with
this grinder only

Not to be taken
away

[10[20[30] 17116 T3

Projecting Signs

Size of each sign face is
200 x 300mm.

g

[60[00509]£82.38

Ear protection
area

No entry
without ear
protection

[10[20[30[ 17780 IEEN I

10 Aluminium £3.80

£3.80
20 Rigid Plastic £2.31 £2.31
30 Self Adhesive Vinyl £1.64 £1.64

£9.12 £11.97 £19.52 £9.12
£5.34 £6.63 £10.29 £5.34
£3.29 £4.35 £6.77 £3.29




Cut-out Symbols

60[ 21000 | 60| 21001

{00l R[N 60( 21006 | |60] 21007

°

60] 21002 | [60] 21003
[EEnRe N 60] 21008 | [60] 21009 |

o

60] 21004 | [60] 21005
EnRe TN 60] 21010 | [60] 21011 |

[10]20[30[ 11343 B}

Mandatory

50mm dia all packs of 12 EPEE)

100mm dia all packs of 6 KK

10[20[30[ 11380 IBIY [10[20[30[ 11372 |B]b)
| GG MM | | GG [MM |

Hand and Foot Protection

Hand protection

must be worn

Anti-static
footwear
must be worn

Protective
footwear
must be worn

Safety footwear
must be worn on
this site

[10[20[30[ 11350 ECIIGIEE

Protective Clothing and Respiratory Protection

[10[20[30] 13528 ZCIIREIETE

[10[20[30] 11363 IECI RIS

[10[20[30[ 17056 ECIIGIEE

High visibility jackets

must be worn beyond
this point

Safety clothing
must be worn

Respirators
must be worn

Masks must be
worn when
working here

\

[10[20[30] 11958 XY ITE]

[10]20[30[ 12028 IRGCY VIS

[10]20[30] 11349 IRGY IS

EMPHEVEREEE KD | MR | RG

0

Personal Protective Equipment
at Work Regulations 1992
Loss of personal
protective equipment
must be reported

0

Personal Protective Equipment
at Work Regulations 1992

All personal protective
equipment must be returned to

after use

[10]20[ 17782 IEIN]

0

Approved personal
protective equipment

Wear dust

must be worn at

masks

all times

[10]20[ 17783 Il

0

Personal Protective Equipment
at Work Regulations 1992
Personal protective equipment is

provided for your health and safety
and must be used.

Defective equipment should be
immediately reported to your
safety representative

Wear safety
harness

[1020[30] 06605 IR NI

Lifejackets must
be worn beyond
this point

[1020[30[ 06606 IECY NG

Protective
garments
must be worn

[10]20[30[ 11957 [T

[10]20[30] 11356 IRCGIIVIIG]

Protective clothing is
provided for your
safety and must be
worn

Lab coats must
be worn in this
area

Switch on
extractor fan
when using
hazardous
substances

[107 11653 Kl

10[20[30[ 11863 10[20[30[ 11623

10[20] 11889 IGTW

[10[20[30[ 11357 FOINGIGTE

[10]20[30[ 17057 ZOIEEY

Size in mm | 300x250  400x400 400x600 600x200 600x400 600x450

Size code

10 Aluminium £19.52 £28.82
20 Rigid Plastic £10.29 £17.09
30 Self Adhesive Vinyl £6.77 £10.55

£39.66 £22.46 £39.66 £42.03
£24.62 £13.83 £24.62 £25.86
£11.54 £8.76 £11.54 £13.14




Mandatory

Photluminescent ndatory Sig Escalator Hazards

Mandatory signs can be manufactured from photoluminescent material for enhanced
visual awareness. In line with the PSPSA Class B, which is used as standard. Class C is

available on request (poa).

Hand protection
must be worn

21131/ 16839 LG

Use ear
protectors in
this area

21|31/ 16843 L1

Safety helmets
must be worn
in this area

Protective clothing is
provided for your

safety and must be
worn

21|31] 16840 EA

Use ear

Respirators
must be worn

21|31/ 16841 E1

Eye protection
must be worn

protectors

21|31] 16844 K61

Masks must be
worn when

21|31/ 16845 LG

Size in mm | 300x100

working here Size code
21| Rigid Plastic £9.99
21131] 16846 01 21131116842 K1 31 Self Adhesive Vinyl  £7.74 |

Escalators and Passenger Conveyers

These signs should be positioned near the escalator or conveyor where they are easily visible to the

passenger.

f N
Face direction of travel.
Hold handrail.

Small children must
be held firmly.

Please stand
on the left

.
[10120[30] 11205 IBEN TS

4 2\
Keep feet away
from sides

Please stand
on the right

[10120[30[ 11203 IDTAKeld

Dogs must
be carried

-

[10[20[30] 11463 IJd

Escalator safety

. Stand facing the direction
of travel.

. Hold the handrail.

. Keep feet away from sides.

. Small children must be
held firmly.

. Dogs must be carried.

[10[20[30] 11457 [e]€]

A\

Warning

Long coats and
loose clothing
may be entrapped

[10[2030[13503 IRALCIEY

[30] 06868 I £10.9

®@e@0e60

[30] 06869 IRTREXelolsto N £10.9

Escalator Symbols

[10[20[30] 11208 B[]

10[20[30] 11601 I:J 10[20[30 11600':]

Size in mm | 100x75  100x100 | 100x150 150x200  200x150  200x200 300x100 | 300x200 | 300x400  400x300  400x600 600x200  600x400

Size code
10 Aluminium £3.80 £5.40 £9.12 £9.12 £11.97 £9.12 £17.37 £22.46 £22.46 £39.66 £22.46 £39.66
20 Rigid Plastic £2.31 £3.51 £5.34 £5.34 £6.63 £5.34 £8.28 £13.83 £13.83 £24.62 £13.83 £24.62 \
30 Self Adhesive Vinyl £1.64 £2.01 £3.29 £3.29 £4.35 £3.29 £5.48 £8.76 £8.76 £11.54 £8.76 £11.54 \




Mandatory
Mini Signs

Mandatory

All our Mini Signs come

with a self adhesive backing.

Please note, these signs do
not come with holes.

. Wear dust mask

[10[20[30[ 033 16 I a0

Masks must be worn
when working here

MERETRERRE] 200mm x 50mm

@ Eye protection
must be worn

[10]20[30] 03309 IR e

Hand protection must
be worn

[10[20[30] 03306 iR o)

(1Y Keepo_

[10[20[30[ 03323 I

Switch off
when not in use

[10[20[30[ 03330 IZ R A

EPHENIRERRR] 200mm x 50mm

0 This door is alarmed

[10]20[30] 03326 IR E=Toas

% Keep locked

[10[20[30] 03327 [N a=oleaen

£10.79
] 200mm x 50mm A
El] 200mm x 50mm KR

Report all
accidents
immediately

®

[10[2030] 11402 IECYIETE]

Permit to work
must be obtained

[10[20[30[ 11417 ECINGIEE

Place all rubbish
in bins provided

[10[20[30] 11419 OIS

Keep these
premises tidy

[1020[30[ 11418 XY ITE]

Pedestrians
must use this
route

[10[20[30[ 11799 LIRS

Guards
must be used

[10[20[30[ 11362 ECI RIS

Stack
correctly

[10[20[30] 11453 ILCIIEIIEE

Lift
correctly

[10[20[30[ 12163 IEOYIETE

Now wash
your hands

[10[20[30[ 11394 FOINTGIGTEY

Clean up
spillages

[10[20[30[ 12222 IZYIEIE

Switch off
electrical supply

Switch off

before working on when not in use

this machine

ol

Use adjustable
guard

[10[20[30] 11377 IEOIIEE

Keep
locked

Wear safety
harness

[10[20[30] 11379 IRGIIVIEYIETE

@ Wear your
dosemeter

[10[20[30[ 12223 IZOIIETE

Sound horn
Drive slowly

[10[20[30[ 11555 ECIIGIEE

Warning Handle
Hazardous waste with care

[10]20[30] 17960 IEY TGN

Warning [
subsl‘:::gredsot::slte to reception

[10]20[30[ 1796 1 EXYITHIEIN

[10120[30[ 11200 IBLANETS

Warning Use hand
Corrosive materials [W o] goJ (=1e31[0]}}

[10]20[30] 17962 AT

warning Wear personal
protective

Acid equipment

[10[20[30 17963 EXYITALIN]

[10]20[30] 11364 IN:=AKTE

S

Combination Hazard and Mandatory Signs

[10]20[30] 12164 L]

All DB sized signs
now come with
self-adhesive

backing FREE

Warning
Hazardous
substances

Wear personal
protective

equipment

%

[10]20[30 17958 IRANTA

Danger

Risk of explosion

Before undertaking any
‘work or test in this area obtain
authority from the hazardous

area manager and approval
from the authorised person

[10120[307 17959 IR



Mandatory

Food Processing and Hygiene

Catering
Hazard Signs

A

[10[20[30[ 11666 IEMICCINGIGE

CODE OF PRACTICE FOR

Ventilation systems THE USE OF BANDSAWS

Clean ventilation canopy
externally and internally

Wash your
hands before at least weekly.
. Clean fan. Clean or replace
commencing filters.
work

Keep hands
clear when
machine is

operating

Very hot
water

Do not operate system _
without filters where Disconnect power

fitted. = % supply before cleaning

[20[30] 02968 HF [20[30 11663 IZS [20[30[ 11658 IF)

] ) T~ Danger
0 @ Ho?
Please
wash only
food
equipment
here

Protective
clothing
must be worn
in this area

Please
wash only
hands here

Caution
Hot water

[10[20[30] 11713 IEDICCINGIEE

Low
temperature

[10[20[30[ 11216 IEDICINRIGE

A

[10[20[30[ 11259 IEDI IR

JAN

[10]20[30[ 17121 IEDITCIINGIIEE

A

[10[20[30[ 02972 IEDICIITRIGEE

[20[30[ 11659 IFE] [20[30] 11660 €] [20[30] 11664 FE

Wear Personal
appropriate belongings must
hand protection be kept in
when using lockers at
knives all times

Ensure storage Personal

temperature
is checked
daily

belongings must

not be kept in
food areas High
temperature

[20[30] 17787 ITA)

0 DANGEROUS MACHINE

Food
preparation
only

[20[30[ 17788 IRA M) [20[30[ 17785 IZI L) [20[30] 17786 XA

THE SAFE USE OF KNIVES

1. Aiways select the corroct knife for the task.
2 Kni handie

OVEN SAFETY

Danger
Hot Surface

Employees mustbe full and sutably trained
[ —

2. Users must be wamed regarding the dangers and
Keptunder supervision unti fully competent.
Hot surfaces must be learly indicated by warning
signs.
Aways use the protective clthingiequipment
(oven gloves) provided.

Operators under training may only use this
machine under skilled supervi

Only persons over the age o
1o operate or clean this mac!

Check that guards are in place before
ating.

Before commencing to clean or dismantle
this machine, the operator must check that
power has been swiltched off or the power

: Roportal squipment fauts immediately to the
plug remove

store manager. Do not use defective equipment.
‘Switch off oven when ot n use.

6. Switch off when not n use.

Warning

Keep wet utensils
away from hot oil

[20[30[ 02965 XA L) [20[30[ 11657 IFE

0

[20[30[ 11699 €]

®

All food

products must
be stored up
off the floor

[20[30] 02964 IO

Wear rubber gloves

1. Drain fryer and wipe off excess.
grease and oil.

2. Fill with warm water and stir in
alkaline based detergent (follow
makers’ directions).

3. Heat o 80-90°C and switch off
heaters. Leave for 15 minutes.
stirring continuously.

‘Submerge utensils and baskets
in same solution for 5-10 minutes.
emove and scour clean. Rinse

well and dry thoroughly.

4. Drain off the fryer, scrape away
remaining solids, rinse out well and

dry thoroughly.

[20[30[ 11662 TS

SLICING MACHINE

Switch off/disconnect power at

mains before cleaning. The guard

provided must be in the correct
position before operating the

ine. Always return the
g thickness indicator
position to zero when the work is
finished to avoid
injury to hands

[20[30[ 17061 liFE

DEEP FAT FRYER

Switch off/disconnect power at
mains before cleaning. Avoid
filling pan beyond recommended
oil level. Ensure food is dried

before immersing in oil to prevent
frothing and subsequent
overflowing. Always return
thermostat to zero when
fryingis complete.

[20[30[17204 A

Size in mm | 75x100 | 150x200 | 200x150 | 300x100 | 400x600 A 600x200

- Size code
10 Aluminium £3.80 £9.12 £9.12 £0.12 £39.66 £22.46
20 Rigid Plastic £2.31 £5.34 £5.34 £5.34 £24.62 £13.83 \

30 Self Adhesive Vinyl £1.64 £3.29 £3.29 £3.29 £11.54 £8.76 ‘




Temperature
Storage Labels

THE HOT FOOD
IN THIS

DISPLAY |

MUST BE KEPT )
BETWEEN:
A\ _65 AND 70 C

RN 60[ 21165
100mm dia [V EXENAl

THE FOOD
IN THIS

CHILLER
MUST BE KEPT
BETWEEN:

+2 AND +5C

[60[21166
[60[21172

THE FOOD
IN THIS

FREEZER

MUST BE KEPT AT

OR BELOW:
-18C

R EN 60[ 21167
100mm dia [V EXRRE)

THE FOOD
IN THIS

FREEZER

MUST BE KEPT AT
OR BELOW:
]

THE FOOD
IN THIS

CHILLER

MUST BE KEPT

IR EN60] 21169

100mm dia [V IS

ER)

FREEZ \
DO NOT
SWITCH

OFF

50mm dia all packs of 12

100mm dia all packs of 6

£6.30
£6.66

Food Processing and Hygiene

Deep Fat Fryer

Dishwashing Machine

Switch offédisconnect power supply at

Mandatory

Wash your hands
before and after
handling raw meat

Potato Chipping Machine

Switch off/disconnect power supply at
mains before changing or attempting to
dislodge blockages

[10[20[30[ 11697 [L03]

[20]30[ 11675 IEL3)

Wash your hands
before and after

handling cooked meat

If this toilet falls
below expectations

please contact

Slicing Machine
‘Switch offidisconnect power supply at
ins before cleaning. The guar

Hair protection
must be worn

[30[ 11667 )

S|

Convector Oven

Switch off heater fan button
before opening doors

This is a food production area
In the interests of hygiene
protective garments must be
worn

Place all
kitchen rubbish
in bins

provided

[20[30[ 17058 ITA)

0

Clean

equipment
after use

[20]30[ 4689 T

All handlers of food
must wash their hands
after visiting the toilet

[10]20[30] 17784 eld

To be operated by authorised
persons only

Warning
Do not talk or distract the attention of the
operator while the machine is in motion

spillages

[20[30[ 11668 ILX3)

[10]20[30[ 12222 {3}

Steam

Open door sufficiently to break
the seal and allow steam and
water to escape before
opening fully

N

Do not store

cooked and raw
food together

Oven

Microwave Oven
1. As a sensible precaution do not
look closely into the oven when it

is switched

2. Metal containers such as tin foil
must not be placed in this oven.

This toilet is

inspected at
regular intervals.

Time of last check:

This is a food
production area.
Protective clothing
must be worn. Hands
must be washed at all
times before
commencing work

[2030[ 17060 HXY ]

Clean
appliances
after use

[20[30] 4685 N

[2030[ 17059 IXJ O]

08

Please
sanitise

your hands
regularly

[20[30] 4910 AT

[20[30] 11693 IFIEA

)

No food or drink

to be stored in
this refrigerator

[20[30[ 11696 IFAGA

JAN

CAUTION

HIGH TOUCH POINT

Please wash your hands

[20[30[ 15008 I3]8)



Mandatory

Colour Co-ordinated Chopping Board and Storage Signs

Our range of colour coordinated chopping
board and storage signs help to organise your AREA AREA
food production area and can reduce the risk

of cross contamination during food production.

Mandatory
Mini Signs

FOOD PREPARATION FOOD PREPARATION
All our Mini Signs come with
self adhesive backing.
Please note, these signs do

not come with holes.

SALAD AND
RAW MEAT FRUIT AREA

AREA ONLY ONLY

Red . RAW MEAT
Blue . RAW FISH

Yellow COOKED MEATS

e N
Food Safety Chopping Boards

If used correctly, colour coded chopping
boards can eliminate or reduce the risk of cross
contamination during food preparation

Green . SALAD AND FRUIT PRODUCTS

[10[20[30[ 02975 IS [10[20[30[02978 [[TIH

Place all rubbish
in bins provided

EPTIETIRERNE] 200mm x 50mm
RAW M EAT SA LAD @ ‘Wash your hands before and
after handling raw meat
FRIDGE FRIDGE
IPTIETREREA 200mm x 50mm
UECEUEE (Tor20755{02575 I3 @ R
after visiting the toilet

[10]20[30] 03333 i a0
Brown . VEGETABLE PRODUCTS
Raw
Grey . BAKERY AND DAIRY PRODUCTS meat Salad @
only
Clean and store chopping boards correctly Only [10]20]30] 03332 [ iR 0 s
after use
A / [10[20[30[02977 IEBIREIS [10[20[30[ 02980 IFBIIEE
= = [oEEE
FOOD PREPARATION FOOD PREPARATION FOOD PREPARATION [10]20130] 03307 FEUTERENIN]
AREA AREA AREA
EJ 200mm x 50mm
VEGETABLE RAW FISH COOKED MEAT ER] 200mm x 50mm
AREA ONLY AREA ONLY AREA ONLY EX] 200mm x 50mm
[10[20[30]02981 1T [10]20[30] 02984 YT [10]20[30]02990 TS
FOOD PREPARATION
AREA
VEGETABLE COOKED BAKERY AND
FRIDGE MEAT FRIDGE DAIRY AREA
ONLY
[10[20[30] 02982 JITIS [10[20[30[02991 IS 102013002987 1T

Vegetables
only

[10]20[30[ 02983 |B]»)
| GG [MM |

Information Signs

Kitchen |

[1020[30[ 02996 ID3]

Bake
BAKERY AND and dairy
DAIRY FRIDGE only
EIPIELLEEE] DD UPIEIREEE DD
(GG ] (GG ] [0/20/30[02958 I3

Catering - I
[10120730[02995 03] [10[20[30[02997 IZG]

Size in mm | 100x100 | 150x200 | 200x200 250x300  300x100 300x400 400x300 400x400

- Size code \ DD
10 Aluminium £3.80 £9.12

£11.97 £19.52 £9.12 £2246 £22.46 £28.82
20 Rigid Plastic £2.31 £5.34 £6.63 £10.29 £5.34 £13.83 £13.83 £17.09 ‘

30 Self Adhesive Vinyl £1.64 £3.29 £4.35 £6.77 £3.29 £8.76 £8.76 £10.55 ‘




Mandatory

Food Processing and Hygiene

1 Instant hand sanitiser
Utensil Use between Keep

wash only hand washing these

Think Safe... premises
[1020[3002960 EGIIITY [10[20/30[0296 1 EGYINA Work Safe... Dry goods tidy

0 Be Safe store AOPTOETIEETH FG | KD

Vegetable
preparation

[10[20[30[02570 IFA L) [10[20[30]02571 ILGYIIIA
Please clean

as you go

Defrosted
food

only

Must not be

[0[20/30[02962 LYY [0/20/30[02963 LI frozen
Keep

refuse

[10]20[30[ 03003 I313)

Always separate

bins
closed

and store raw

Door
must be

kept
R closed
hands before [10[20[30] 02966 IFI )
commencing

pork [{0[20[30[02973 IGT3}
[10]20[30] 02969 IZA) [10[20[30]05231 I

Protective foods from
clothing

must be

worn [10[20]30[02993 VIS

cooked foods

yo u r Wash your
feet

Clean hands Use Do not fill
CEVCANGES handwash water bottles
please station

sanitise before
your hands entering

Use All food
hand must be
sanitiser covered

from this
cooler use
cups provided

[M0[20[30] 05235 IZII) [M0[20[30[05236 IZII) [10[20[30[ 05232 ITA) [10]20[30] 05233 IZI) [10]20[30[ 05234 IFALA

Prevent cross contamination

R ( N\
Critical Control Points Critical Control Points Temperature Control Use the correct colour coded

chopping boards and knives

TEMPERATURE VALUES - GOODS INWARDS Refrigerators - Cold Rooms
0 Raw fish and shellfish only
Raw unwashed vegetables,
salads and fruits only

Cooking Temperature 74°c

Fresh Meat -- L —
Minced Meat Remove wrapping mateial rom RAW meatand stor the meat n R
———— o Storo AW meat BELOW other foods. Reedy o eetend
9 Ensure that items are stored correctly and allow for free circulation 50 cool s only
Poultry - Fres| Degrees C of air. BACTERIA KEEP FOOD
Store strong smelling food in a suitablo airtight container PLY OUT OF THE Washed vegetables,
Poultry - Frozen 12to -18 Degrees C Store foodstuffs in suitable containers. RAPIDLY IN THIS”* salads and fruits only

Refrigerators/Cold rooms should be regularly DEFROSTED and be
thoroughly CLEANED with an approved odourless bacterial detergent. TEMPERATURE
Ensure that your refrigerator is operating at the correct temperature.

DANGER -
- ZONE

Food hygiene act 1996

Eggs -- Degrees C
Fresh Fish Degrees C
Smoked Fit Degrees C
Milk --- Degrees C
Deep Frozen Food- -18 Degrees C

£

H

H
e mm°z>ui

Range 0 Degrees C to +4 Degrees C

Check that doors have good seals, are close fitting and are not left

open unnecessarly rosan 16 [10[20[30[ 05353 HZ€]

Q

Do o o KEEP HOT FOOD HOT

Never store hot foods in the ator.

e e ok rimentio chip swayics when KEEP COLD FOOD COLD
N ~ -

[10]20[30]03000 Y [10]20[30] 03001 TN [10]20[30] 03002 ITY

Check product for correct temperature.
Check packaging and product condi
Check label - ‘best bef

Reject product if not satis




