
The well-being of people everywhere depends on a sustainable world. 
Sealed Air’s Diversey Care Division offers solutions for infection prevention, 
kitchen hygiene, fabric care, building care and consulting. Our solutions 
protect brands, deliver efficiency, improve performance for our partners in 
health care, food service, retail, hospitality and facility services. Our leading 
expertise integrates product systems, equipment, tools and services into 
innovative solutions that reduce water and energy usage and increase 
productivity. By delivering superior results, we help create profitable 
sustainable enterprises for a cleaner, healthier future.

www.sealedair.com 
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To learn more about Diversey Consulting, 
visit www.sealedair.com/diversey-consulting



How can we help your organization?

• Building your infrastructure - regulatory advice and compliance checks, 
document control and implementation of basic good practices, HACCP 
and food safety systems

• Training for you and your supply chain partners – mobile, classroom and 
on the job training utilizing latest technologies

• Auditing programs with 24/7 access to data worldwide to help you 
monitor your business.

• Occupational health and safety, crisis management, food waste reduction 
programs, benchmarking and other customized consulting projects

We work in a wide spectrum of industries, covering food supply from farm to fork. 

We are a consulting group of Sealed Air Diversey 
Care specializing in solutions for food safety, risk 
management, operational efficiency, compliance 
management and brand protection.

Diversey Consulting difference: 

• Depth and breadth of expertise – solutions in food 
safety, health and safety, packaging safety and 
sustainability and food waste management

• Global coverage with local specialist coverage and 
expertise

• Advanced technologies for auditing, training, 
temperature monitoring, record keeping and 
customer retention

• Years of expertise in food retail, food service, 
hospitality and food manufacturing

Manufacturing Distribution Warehouse

• Ensuring compliance

• Reducing risk

• Increasing food quality 
through global scheme 
implementation

• Preventing contamination 
and yield loss

• Ensuring food safety through 
your distribution chain

• Ensuring compliance with 
international and local 
standards

• Maximising ROI through 
reducing food waste

• Minimizing risk through 
temperature monitoring

• Offering traceability 
solutions

• Improving shopping 
experience

• Ensuring compliance 
and reducing risk in your 
operation

• Driving customer 
satisfaction

Diversey Consulting helps 
you to tackle everyday 
challenges of protecting 
your customers and 
managing risk within your 
business while complying 
with the complex global 
environment in which your 
business operates. 

Retail/Food Service/ 
Hospitality


