ECOLAB

PROTECTING WHAT'S VITAL"

FOAM APPLICATION SOLUTIONS FOR

OPEN SURFACE CLEANING IN THE
FOOD PROCESSING AND
MEAT/POULTRY INDUSTRIES

Food and protein manufacturers are

seeking for highest standards of Food Typical application areas:
Safety and Quality. A vital foundation for .
the manufacturing process is the utmost » Slelllgalish S Cng) Ees
hygienic status of all production surfaces ) SR RS

ygienic status of all product urf . Slicers
getting in contact with the high quality food - Conveyor belts
products. - Packaging, Storage

»  Smoke chambers, Ovens,
Fryers

To achieve this, they need to rely on safe Floeis, Bk, Cellgs

and consistent cleaning procedures,
comprising:

AL

Foam cleaners and disinfectants, used r

according to hygiene plans

Safe and durable Application Equipment

Regular Service & preventive
Maintenance



YOU CAN SOLELY FOCUS ON YOUR PRODUCTION PROCESS

Our experienced field experts are ascertaining your requirements for firm consulting
and planning according to your needs. They are your first contact throughout an
entire project from planning, via installation, startup, operator training, service plan
and maintenance observance.

WE SUPPORT YOU IN MAKING THE RIGHT CHOICE FOR OUR FOAM BASED CLEANERS

AND DISINFECTANTS: .
Service &

. - . Maintenance
e Suitable for sensitive materials

* Tested/approved/listed by leading OEMs

* Compatible with different sewage conditions, biodegradable

* Compliant with European legislation & regulation for food contact surfaces
(EN 1276, 1650, 13697 according to BPR EU 528/12)

* Developed as concentrates with lowest possible application rates at highest

performance
* Chlorine-free, QAC-free, NTA/EDTA-free, P-free cleaning procedures
WE PLAN AND PROJECT YOUR FOAM CLEANING SYSTEM

* Modular standard equipment, tailorable to every plant requirement Application
* (Central/Decentral Equipment
* Mobile/Stationary

¢ Manual/Automatic

* Tap water/Pressurized water

* Accessories, e.g. hose, nozzles, lances, etc.

* Service and Maintenance schedules

ALL ECOLAB FOAM CLEANING ELEMENTS ARE WELL-MATCHED TO ASSURE
* Consistent cleaning procedures
* Successful cleaning and disinfection of food contact surfaces

* Prevention of biofilm formation and corrosion on production facilities _

* Durability of foam application equipment helping you to achieve your objectives C.Ie:a?lng_ &

* Food Safety and Quality Disinfecting
Foam Products

* Operator Safety

* |egal and regulatory compliance

* Optimal cost/performance ratio

WE LOOK FORWARD TO HELPING YOU WITH YOUR INDIVIDUAL SOLUTION

Contact your Ecolab representative
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