
MEFOSA Middle East North Africa Food Safety Associates participated in the HORECA exhibition on 29 

March - 1 April 2011 at Biel Lebanon.  HORECA is the regionõs largest hospitality exhibition, and an an-

nual meeting place for Food & Beverages industries in the Middle East region. 

We provided consultations services in GLP, GHP and GMPs to help caterers and food producers who 

visited our stand to moving their business into a leadership position through science based food safety. 

We offered technologies to help them monitor hygiene in all steps of production from the receiving of 

raw materials till the transportation and distribution of final product. 

MEFOSA also did demonstration on water activity testing using the PAWKIT which is the portable device 

to test Aw on site and in only five minutes. This is to help our client not only in testing the quality of their 

product but to know that they can do product development studies and extension of shelf life using our 

technologies. 

 

MEFOSA also organized the òMarket Access and Lebanese Value 

chains Developmentó seminar in collaboration with Economic and 

Social Fund Development. The seminar has mainly discussed the de-

velopment of value chains of typical products and market access 

needs and requirements to export these products to international mar-

kets. This conference is of great interest for the food services indus-

tries, food producers, exporters and related institutions. 

Mr. Atef Idriss, General Manager at MEFOSA opened the 

session by introducing the value chain. While Miss Hala Ro-

manos, Project Manager, offered ME- FOSAõs services and 

consultancies, market access require- ments and procedures 

to facilitate export and marketing of Lebanese products. 

 

 

 

Ms. Souad Chalhoub presented the Economic and Social Fund 

Development programs, its interventions in the sector of food tech-

nologies and the main challenges faced and Dr.Baalbaki ad-

dresses theSocial implications on development. 

 

In the presentation of Miss Maria El Deghel, Corporate Sales, case studies on Lebanese food industries 

and restaurants were discussed to finally offer our solutions of simple testing technologies to help pro-

ducers monitor their steps of production. 
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Hospitals Across The World Are Wasting Millions Of Dollars Every Year 

 

 

Just about everything in todayôs hospital institutions either benefits from or requires some level 

of tracking or monitoring. 

The regulatory agencies regulate temperature and humidity management processes in hospitals. 

Hospitals who find themselves out of compliance with this process could find its Medicare 

reimbursements stop and worse yet, lose its accreditation. 

1-Refrigeration must maintain temperatures levels such that vaccines, medications, tissue and 

blood products do not spoil. 

Every year, billions of dollars worth of vaccines are shipped tothousands of medical providers 

across the country, and every year doctors must dispose of tens of millions of dollars worth of 

those vaccines because they became too warm or too cold while instorage.

2-The CDC (Center of Disease and Control Prevention ) estimates that hundreds of thousands of 

doses of vaccines against diseases such as flu, diphtheria, tetanus, whooping cough, polio, 

mumps, measles, chicken pox, and the cervical cancer virus, are thrown out each year because of 

improper refrigeration at clinics, hospitals, and doctorsôoffices, the AP reported.

3-Spoilage often results from a combination of factors, such as a refrigerator malfunctioning or 

not being set or maintained at the proper temperature and failure of workers responsible for 

regularly logging the temperature to recognize when the readingsare off.

MEFOSA'stechnology is able to monitor hospital refrigerator humidity and temperature levels. 

MEFOSA'sdata loggers with integrated temperature or humidity sensors send the measured 

condition over the hospital's network. 

*The data loggers can be placed directly in refrigerators, freezers, blanket warmers, rooms and 

closets and require no hard wires. 

*The battery powered tags and wireless communication link continue monitoring even in the 

event of power shortages. 

*Their battery is replaceable and lasts for several years.

ÅA web-based temperature and humidity alert dashboard displays all alerts that have been 

triggered and only those alerts relevant to a specific user or department are shown.

Just about everything in todayôs hospital institutions either benefits from or requires some level 

of tracking or monitoring. 

The regulatory agencies regulate temperature and humidity management processes in hospitals. 

Hospitals who find themselves out of compliance with this process could find its Medicare 

reimbursements stop and worse yet, lose its accreditation. 

1-Refrigeration must maintain temperatures levels such that vaccines, medications, tissue and 

blood products do not spoil. 

Every year, billions of dollars worth of vaccines are shipped tothousands of medical providers 

across the country, and every year doctors must dispose of tens of millions of dollars worth of 

those vaccines because they became too warm or too cold while instorage.

2-The CDC (Center of Disease and Control Prevention ) estimates that hundreds of thousands of 

doses of vaccines against diseases such as flu, diphtheria, tetanus, whooping cough, polio, 

mumps, measles, chicken pox, and the cervical cancer virus, are thrown out each year because of 

improper refrigeration at clinics, hospitals, and doctorsôoffices, the AP reported.

3-Spoilage often results from a combination of factors, such as a refrigerator malfunctioning or 

not being set or maintained at the proper temperature and failure of workers responsible for 

regularly logging the temperature to recognize when the readingsare off.

MEFOSA'stechnology is able to monitor hospital refrigerator humidity and temperature levels. 

MEFOSA'sdata loggers with integrated temperature or humidity sensors send the measured 

condition over the hospital's network. 

*The data loggers can be placed directly in refrigerators, freezers, blanket warmers, rooms and 

closets and require no hard wires. 

*The battery powered tags and wireless communication link continue monitoring even in the 

event of power shortages. 

*Their battery is replaceable and lasts for several years.

ÅA web-based temperature and humidity alert dashboard displays all alerts that have been 

triggered and only those alerts relevant to a specific user or department are shown.
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