CLEANING AND SANITIZING WORKING PLACES
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MEAT PROCESSING

Derkemp Food 2-5% | To clean the floors, prepare the solution in the
Cold rooms. DE Foam bucket and apply it with a mop. For other ap-
Floors. Biosan Clor plications use spray systems, brush in the
Wallls in washable most critical points
material. Biosan Clor Foam 2-5% | The solutions are delivered with the appropri-
Biosan Clor Gel ate low pressure lances, leave to act for not
Descal Basic Foam K less than 15-20 min. then rinse.
Tools, knives, con- | Format FS 1-2% | Immerse in the solution, brush with disposable
tainers, trays, re- Derkemp Foam sponge and rinse with water.
movable parts of
machines. Lavastoviglie liquido. 1-4% | Product for dishwashers with automatic dosing
Descal T systems. Keep the machine clear of encrusta-
Descal CIP tions by periodic cleaning with Descal Light A.
Descal Light A
Tables. Derkemp Food. 5-10% | Spray the surfaces with nebulizers, for difficult
Bonesaw. DE 75. areas use brushing.
Mincer.
Shelves. Descal Basic Foam K. | 4-5% | The solutions are delivered with the appropri-
Trucks. Biosan Clor Foam. ate pressure-based lances. Leave on for no
Biosan Clor Gel. less than 15-20 min.
Sanitizing small Biosan PBG2 2-10% | After cleaning and rinsing the pieces, immerse
tools Biosan SP. them in the solutions, leaving them preferably
soaked until the following day.
Machinery Biosan PBG2 2-10% | After having cleaned and rinsed the surfaces
Tables. Biosan SP. with special nebulizers, wait no less than 20
Shelves. min. then rinse with drinking water.
Neighboring envi-
ronments
Sanitization without | Biosan Rapid as itis | Remove the moving parts, remove the coarse
rinsing of equipment contamination with disposable paper, spray the
during processing. product, wait a few minutes, remove the resi-
dues with disposable paper.
Cleaning and sani- | Nuvis San. Take the dose and rub the hands, in case
tizing of hands Nuvis Wash. as itis | moisten with water. After a few moments, rinse
Nuvis. with drinking water.
Nuvis White. No rinsing is necessary.
Cleaning of steel Format Rapid (SP) as itis | Spray homogeneously on surfaces and wipe

and glass surfaces

Format Glass Spray.

with a cloth or better disposable paper.
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MEAT PROCESSING

CLEANING AND SANITATION OF MEANS OF TRANSPORT

Cabin. DE 30. 1-3% | Spray the solution at low pressure, wait 30
Isothermal DE Foam. "max. 1 min., In the most critical areas,
vehicles. Derkemp Foam. brush, rinse with pressure jets.

Wheels Biosan Glutal

Interior transport of | DE Foam. 1-3% | Wash all internal walls with DE Foam solu-
goods Biosan PBG2 2-4% | tion, brush and rinse under pressure..

Remove excess water from the pusher, then
flush the Biosan PBG solution with low pres-
sure. Rinse with water.

Biosan Clor Gel 4-5% | Spray the solution with the appropriate
equipment. Brush in the most critical points.
Rinse with pressurized water.

STEAM BOILERS

Forkal Boiler Antidepositing, antiscaling, non-volatile degasifying product.
Forkal V Alkalizing product, volatile degasifier.
Forkal C Complete antidepositant product, alkalizing degasifier the condensation.

COOLING TOWERS / FRIDGE CIRCUITS

Forkal Plus Antiscaling product, corrosion inhibitor for closed circuits.
Forkal Tower Antiscaling product for cooling towers.

Biosan Antialghe Special | Sanitizer for cooling waters with a biodispherent action.
Biosan Antislime Sanitizing agent for cooling water with total action.

Antifreez Eco Biodegradable antifreeze with low toxicity.

LUBRICATION

Vectis Food Colorless and odorless synthetic lubricant (USDA Grade H1)
Vectis Food Spray (NSF)

Grease Food Colorless and odorless synthetic grease (USDA Grade H1)
Grease Food spray (NSF)

Dimet 10 Spray (NSF) Silicone lubricant (USDA Grade H1)

Tail Control Bollard for external use against pig cannibalism, for companies with in-

ternal pig breeding.
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