
The UK’s No.1 Vent 
Hygiene Register

Introducing BESCA Vent 
Hygiene Elite (VHE)

Ensure your kitchen extract systems are 
maintained to proper industry standards 

– leaving your premises, staff and
customers safe, healthy and happy.

Don’t delay and employ an 
approved VHE contractor today

CONTACT:

www.besca.org.uk
0800 652 5533  
info@besca.org.uk

ww w

You can verify an approved member via our 
online VHE register at our website below.

Your peace of mind guarantee 
that a job will be done right, 
first time, every time  by an 
approved VHE contractor.

Swiftclean
Compliance House
Aviation Way, Southend-on-Sea 
Essex, SS2 6UN
www.swiftclean.co.uk
0800 243 471
info@swiftclean.co.uk



To ensure your peace of mind, it is important 
to check that your contractor is correctly 

qualified, and you are able to verify they are 
working to the proper standards and specification, 

such as TR19®.
BESCA VHE makes it easy for you to identify, select 

and engage a contractor who is approved to be working 
to TR19®, giving you peace of mind. It is the UK’s leading 

register of approved TR19® contractors.
All BESCA VHE registered contractors have been independently 

audited to ensure their staff, processes and work follows TR19® 
specifications. 

Verify here www.besca.org.uk/find-a-besca-member

BE CONFIDENT WITH VHE

London Fire Brigade 
states there is at least 
one fire every day in a 
commercial kitchen in 

the capital

90% of fires in catering 
premises are intensified 

by ignition of deposits 
inside grease extract 

ductwork

Around a quarter of the  
24,000  accidental fires 

in UK non-domestic 
buildings each year 

are caused by cooking 
appliances

By employing a VHE contractor you will:
✔	Create a safer and healthier environment for yourself, 

staff and clients
✔	Protect your premises and equipment 
✔	Satisfy the increasing demands of insurers and  

mitigate risk
✔	Protect your corporate reputation
✔ 	Be sure work is carried out by competent staff
✔ 	Evidence correct works with certificates of completion

If you manage or work in a 
commercial kitchen, you will know 
they are environments which need to 
adhere to strict hygiene standards. 
A build-up of grease can increase 
your chances of fire, putting not only 
yourself at risk but your employees 
and clients lives in danger.
Sector experts, fire prevention 
experts and insurance bodies all 
recommend that kitchen extract 
systems are cleaned and maintained 
regularly in order to safeguard 
building occupants and reduce the 
risk of damage to property and loss 
of life.
TR19® is the required industry 
specification for specialist hygiene 
works, published by BESA. It 

INDUSTRY STANDARDS 
SAVE LIVES

is also recognised by the Fire 
Protection Association and the 
RISCAuthority, the body that 
carries out research on behalf 
of insurers to safeguard 
building occupants and 
reduce the risk of 
damage to properties.

SELECTING THE  
RIGHT CONTRACTOR

Verify here www.besca.org.uk/find-a-besca-member




