
OUT OF 
ORDER

BIG FOODS INC

Motivating people to want to work safely requires a culture where behaviors and attitudes 
are safety-focused. By improving your organizational management of occupational health, 
safety and wellbeing you can reduce the prevalence of the negative effects of OHS failures. 
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OHS management
A well applied occupational 
health, safety and wellbeing 
management system, such 
as ISO 45001, offers:

•	 Improved food safety 
and overall quality

•	Reduced injuries and 
ill-health, improving 
health and wellbeing

•	 Improved staff engagement, 
morale and retention

•	Reduced operational costs

•	 Improved legal compliance

•	 Improved supply chain 
management

•	Reduced production 
downtime and improved 
productivity

•	Strengthened brand 
and reputation

•	Enhanced organizational 
resilience
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