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PAGE 2Best Practices 
PRODUCTION MIRRORS IN STAINLESS STEEL

Changing room
FOCUS: HYGIENE

Production Line
FOCUS:  ERRORS/ CONTROL

Warehouse
FOCUS: EMPLOYEE SECURITY

The staff can look themselves in the 
mirror before they enter the production 
area and ensure that clothing and hair 

nets are set properly

Employees’ accidents that are occured 
when they are walking or running in the 

warehouses can be avoided

The mirrors can eliminate blind spots  

Inspection of the production line in order 
to identify and correct errors and 

blockages
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Visual Security Systems and best practices
7 WAYS TO BETTER PREVENT THEFT AND LOSS IN RETAIL OPERATIONS
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ENTRANCE FLOOR AREACOUNTER

Entrance

Safety  Mirror

Cashier Warehouse

CCTV

Shoplifting deterring Signes

CCTV

Security 
Mirror

Up to date video surveillance 
preventing shoplifting

 Monitoring hidden areas 

Better arrangement of 
store/products

Accurate, more frequent 
inventories

Reducing waste, breakage and 
personal injury

Preventing Employee theft

STORAGE AREA
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PAGE 4Acrylic Mirrors VS Stainless Steel Mirrors
PRODUCTION MIRRORS IN STAINLESS STEEL
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Acrylic Stainless Steel

Optimized Overview and Security ✔ ✔

Clear Reflection ✔ ✔

Easy to clean surface ✔ ✔

Unbreakable material that does not splinter ✘ ✔

International Food Standard Certification ✘ ✔

Vandalisation Resistance ✘ ✔

Possibility of customized molds ✘ ✔
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PAGE 5International Food Standard
PRODUCTION MIRRORS IN STAINLESS STEEL

IFS - International Food Standard - is a global “Food Safety” initiative created for review of food production, which focuses on safety 
and quality of processes and products. 

Companies that strive for excellence, high security and good quality get more benefits from using security products that meet this 
standard, as the IFS certified security mirrors ensure:

Safety : The mirrors increase safety by providing 
better visibility of production lines for staff while 
eliminating blind spots thereby preventing any traffic 
disturbances.

Hygiene : Stainless steel is an unbreakable and 
extremely strong material that keeps its quality over 
several decades and will not splinter, causing a threat 
to food safety.

https://www.ifs-certification.com/index.php/en/standards/251-ifs-food-en5


