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Safeguarding Future,
Enhancing Productivity,
Securing Business

We deliver innovative solutions that empower businesses and individuals
to thrive in a rapidly evolving world. Our expertise ensures efficiency, productivity,
and seamless operations, helping organizations navigate challenges with confidence.

+971 55 5134673
www.safeguardme.ae
Bl consultus@safeguardme.ae
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About Safeguard \

Our consultancy offers expert guidance and tailored solutions to help organizations
achieve compliance with regulatory and international standards. We specialize in
industry-specific strategies designed to minimize risks, enhance safety culture, and
drive operational efficiency across diverse sectors. By integrating compliance with
business excellence, our solutions empower organizations to operate seamlessly, /

efficiently, and productively.
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Our team consists of leading experts in
Food Safety and Occupational Health &
Safety, committed to delivering excep-
tional standards in every service we
provide. Passionate about knowedge
sharing, our specialists empower
clients through engaging, interactive
training, helping them build successful
careers in safety and compliance.




Your Path To Uncompromised Safety
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Awareness

Registration Approval

Food Safety Standards
Implementation & Awareness
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Services s
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Guidance and Support in Issuing
Food Related Business License

Layout designing and approval

Product and Label Review,
Assessment and Registration

Food Permits and Approval

GAP Analysis- Assessing food
establishments (Kitchen audits & Inspection)

Advisory Related to Import and Export

Menu & Product Development “® Pest Control Advisory - Preventing

Supplier Audits & Vendor Assessment SRR RS

Raw Material & Ingredient Sourcing m Digital Food Safety Management Systems

Implementation (FSMS)
Regulatory Compliance Audits—-Internal ;
& External Standards and Legislations g E(l):norl]!:\r’]egcalland Gelestitanagement

HALAL Certification & Compliance
Quality Control & Assurance Programs
Cost & Quality Auditing for Food

Labelling & Packaging Compliance
Vendor & Supplier Sourcing Management
< Laboratory Testing Services

Businesses _ _ _

Mystery Shopping Services — Evaluating Q Kitchen Equipment Advisory & Procurement
Food Safety & Customer Experience “ Calibration Services

Food Waste Management & g5 Other Support Services

Sustainability Guidance

Allergen Management & Labelling
Compliance

Personal Hygiene & Staff Training -
Ensuring Safe Food Handling Practices
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And Quality
Services

N

Q

HSE Management System
Development & Implementation

Health & Safety Audits &
Workplace Inspections

Environmental Audits &

Impact Assessments — \/
Health & Safety Policies & ‘
Procedures Development

Regulatory Compliance Support &
Liaison

Risk Management, Hazard
Identification & Assessments

Incident Management, Investigation &
Root Cause Analysis

Contractor & Subcontractor Safety
Management & Pre-qualification

Safety Guidance for Amusement &
Theme Parks, Indoor Play area.

Event Safety Management
Consumer Product Safety Management
Fleet Safety & Driver Safety Programs

: . = & Emergency Preparedness &
Occupational Health Services Coordination Response Planning

Ergonomics Assessments & © Tailored Training & Awareness
Workplace Wellness Programs Programs (On-site & E-learning)

PPE & Safety Equipment Sourcing & %, Training Materials Development,
Supplier Management E-learning Platforms & Safety Animations
Statutory Inspection Management & @ Development of Health & Safety
Third-party Vendor Coordination Software & Digital Platforms

Health & Safety Audits
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& Implementation
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Sectors We Support

We provide tailored Health and Safety solutions across a broad
spectrum of industries in the Middle East, including:

Food and Beverage Facilities Management Entertainment

Hospitality Manufacturing Logistics & Supply Chain

Healthcare &

Medical Services A MR EIE:

Transportation &
Shipping

Energy & Utilities Oil & Gas

Real Estate &
Property Development

o
h\ Empowering

Industries Through
Education & Safety & Quality

Training Institutions

Retail & Wholesale

Aviation & Airports
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Benefits of Collaborating

with Safeguard
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Boost staff confidence and
operational standards by

demonstrating your strong
commitment to health and

safety, helping your business

K grow sustainably. )
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Versatile .
Training Solutions

Enhance Employee Continuous Flexible & Tailored
Morale & Business Improvement beyond Consultancy Services
Growth Compliance

=

Reduce Legal Risks
and Costs

Proactively manage
safety to minimize the
risk of litigation and avoid
costly fines or legal
proceedings.
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Implement systems and
processes that not only
meet legal requirements but
also promote ongoing
enhancements in workplace

safety. / K /
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Receive personalized
health and safety support
designed to fit your
organization’s unique
needs and challenges.

Strengthen Your
Corporate Reputation

Showcase your dedication
to safety, building trust and
credibility with clients,
partners, and stakeholders.
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Expert Consultants &
Up-to-Date Standards

Benefit from a professional
team skilled in the latest
industry regulations,
standards, and best
practices.
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Choose from on-site,
virtual, or e-
options to effectively train
your workforce on health
and safety matters

learning
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Implement Effective
Safety Controls

Identify and apply practical
safety measures that

maximize performance and
reduce risks across your
operations.
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Connect with Us

® +971 55 5134673
& www.safeguardme.ae
= consultus@safeguardme.ae

9 Dubai, UAE
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business account channel




