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P f Understandingtherisksofpoorman-
re ace agement of cleaning activities in the
food industry and presenting all the

advantages that steam can bring to
the sector are the main themes that
we mean to disclose in the following
WOrK.

-Hlowever, it is also recommended to
‘ead our first E-book “Top 10 Bene-
fits of steam cleaning, or how to use
new greentechnologies”, forinforma-
tion on what dry steam is and how to
make the best of it.

Top 10 Benefits
of dry steam cleaning
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The use of saturated dry steam respects
the environment, reducing:

B up to 95% water consumption
and related waste management

B up to 90% the use of chemical
detergents (soda, citric
and peracetic)

Bl the exposure of operators
to substances harmful to health

Bl sanitizes and cleans with
the removal of food residues,
incrustations, fats and the
elimination of odours

Bl effective against viruses
and bacteria, instantly kills
pathogenic germs, including Listeria,
E-coli and Salmonella, parasites
and molds

Copyright © Menikini 2024
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What does
It clean

B workbenches, sinks and steel and/or
chromed surfaces, Teflon, tiles,

Bl floors, walls, ceilings and windows

Bl machinery and equipment, slicers,
shredders, mixers, scales, dosers,
dryers,

Bl chains, belts, rollers, gaskets,
ventilation ducts, filters and air
intakes, electrical panels

Bl refrigerators, freezers, refrigeration
systems and cold rooms

B ovens, burners, fryers and bhraziers

Copyright © Menikini 2024
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Production, conservation
and food packagmg

1

Pasta factories, dairies,
butchers and
slaughterhouses,

' chocolate factories,
ice cream salons

Sanitization activities in the
food processing sector are a
Key element in ensuring the
orotection of the public from
Dathogens that can enter the
food chain and cause serious
| illness.

N a context in which compa-
nies are always looking for the
Dest way to satisty the hygien-
iIC-sanitary requirements re-
quired in environments with a
highcontaminationrisk,steam
cleaning is becoming increas-
| ingly important.
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Wrapping, packaging

and cannin
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Steam applied to the

production p
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The way
of cleanliness

Conveyor belts
in the food industry

The mechanization of processes has
brought advantages in terms of pro-
duction effoency put the traditional
cleaning of conveyor belts is a dif-

ficult and time-consuming process,
which involves a considerable use of
chemicals andwater, aswellas many
nours of work.

N dry environments, it is sometimes
necessary to completely remove the
Delt to proceed with washing it in a
designatedarea. Alternatively,scrap-

- Ing, brusning, scrubbing, vacuuming
— and compressed air technigues are
used, methods that are often slow,
aborious and potentially dangerous
for workers.
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As a result, dry steam sanitization is
iNncreasingly being used as the most
- effective method in water-sensitive
U environments. It is able to eliminate
grease, oil and all kinds of residues
and dirt, instantly killing mold, bacte-
ria, listeriaandother microorganisms.
The dry steam evaporates quickly,
leaving surfaces clean and ary.

Menikini steam generators, with the
combination of high temperature
Ssteamandthe power oftheir pressure,
act effectively on sticky residues anc
encrustations that are forming along

the belts during their regular use.

Sl Storage areas, full of shelvesthat are
SR difficult to reach and cold rooms, en-
f2"= vironmentswithahighconcentratior
| of humidity, need constant attentior
d L =% (0 avoid the formation of mold anc
¥4 ! bacteriainside them. The wide range
Y AT of accessories that can be appliec
P ™A ¥4 to our units allow thorough cleaning
A of all components, equipment and
areas of the factory, simplifying the
companies cleaning processes.
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Steam

Menikini  has developeo

Steam”, an automatic cleaning sys-
tem specific for conveyor belts, even

11

ekno

during their normal operation. The
steamdelivereddirectlyontothebelt
also penetrates the microporosities
of the surface, cleaning it deeply.
Theintegratedvacuumsuctioncham-
ber eliminates dirt, leaving the belt
dry, clean and sanitized.

t is a compact system, supplied ir
various sizes, for plastic and viny
tapes and respects all current reg-
ulations regarding HACCP and envi-
r-onmental impact.

Powered by a steam generator, it can
De easily mounted on both, the top
and bottom sides of the belt.
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New food trends
create new challenges

- Markettastes are evolvinganc
food companies have to dea
with with new consumer fooc
trends.

Consumers’ desire for low-
sugar products with more
natural ingredients, such as
noney and dried fruit, means
stickier processes that make
cleaning lines and equipment
more complex.

Dry steam cleaning, capable
of removing residues without
introducing humidity, guar-
antees hygienic conditions ir
agreement with the requirec
standards and without the

need to interrupt production.

infoclienti@omenikini.com - www.menikini.com
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Allergens

—xposure to legal actions and recalls
inthe event of even minimal contam-
ination pushes manutfacturers to be
increasingly aware of the risks from
foodallergenssuchasdairyproducts,
SQy, eggs, tree nuts and peanuts.
Payingtheutmostattentiontoclean-
ing, especially inthe case of product
changes on packaging lines where
allergic substances are used, be-
comes a fundamental action.
Cleaning manually, with compresseac
air, with pressure washing or using
vacuum cleanersinvolvesthe disper-
sion of allergens, mold and microor-
ganismsinthe air. To avoid potential
contamination, the ideal solution for
cleaning machinery and belts is the
combination of dry steam and suc-
tion, which avoids the migration of
particles, leaving surfaces clean, dry
and sanitized in a single pass.
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Bakeries, pastry shops
and industrial ovens

In commercial bakeries, there is a con-
ant need to remove flour, mold, oil and
ease residue from mixers, rollers, slic-
'S, ovens, conveyor belts, racks, floors
nd walls.
raditional cleaning methods, which use
®  caustic chemicals and large quantities of
A\ hotwater, canlead to excessive humidity,
i which is unwanted in the baking indus-
| try. Dry steam cleaning is faster, more ef-
ficient and penetrates hard-to-clean ar-
eas of equipment and systems, including

sensitive electronics, scales and sensors.

— QO D 0o W

Gluten free

Regardless of whether celiac disease is
diagnosed or not, more and more con-
sumers are seeking gluten-free foods. Al-
ternativetlourscreatethinnerandstickier
doughs than standard gluten formula-
tionsandleavemoreprocessingresidues.
Only with steam cleaning we can guaran-
tee surfaces free of processing residues,
allowing optimal working conditions
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4§ Samtlzatlon
" is a necessity

Although washingwith soap and water
S preferred to eliminate pathogens,
correct hygiene for food processing
pDlants should include a sanitization
Dhase.
-00d residues on worn parts of the
equipment, defects and cracks lead to
the risk of increased bacterial prolifer-
B otion. Buteven outside their preferrec
SIS habitats, they are able to survive for
a \mg time and migrate to new environments, via
containers, clothing or skin contact.
With traditional cleaning methods, machinery must
be dismantled at regular intervals and treated in
a specially equipped area with a pressure washer
drain, as well as requiring the use of chemicals and
[abor to deep clean nooks and crannies.
Steam can overcome these needs, reducing labor
and line downtime costs and avoiding chemicals
N many applications. By using the correct indus-
trial steam cleaning equipment, machinery will be
cleaner, both visibly and invisipbly.

‘3"1&
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Menikini is a

Compames in the field

With a view to increasingly | mproving our offer and
services, we carried out
ple of 647 companies

stand wn
consiger

the solution to these

MOSt Critica

What are the problems
facing food companies today?

ways attentive to the current needs of

of cleaning and sanitization.

a survey in 2022 on asam-

iN the food sector, to under-
ich aspects of the cleaning process they

and how we can represent

oroblems.
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The heart of the matter

The issue that we were

C

Cal
Ma

MOost |
ressi
standi
be |
Ke tr

ﬁ

h

nterve
e Cleaning pro-
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Nterested in ad-
g Was
g Whic

nder-
nects

U
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cess as efficient as posSi-

Dle. Almost 40% of those
interviewed said they
wanted to reduce the
use of chemical prod-
UCts and, as companies
that deal with the vari-
OusS stages of food pro-
cessing, this response is
more than justified.
Theneedto e\imirateahypathogemcageﬂtsfmﬂ
surfaces and equipment in contact with both in-
gredients and finished products, leads in many
cases to an abuse of chemica detergents and is
a very widespread practice, with the risk of mov-
ing from a danger of bacterial contamination to
one of chemical agents.
he second problem that most concerns those who
work in the sector is the consumption of water; in
fact, the constant use of detergents and soaps con-
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sequently requires numerous rinsing phases, witn
the use of considerable quantities of water.
Subsequently, but always important and current,
are the concerns regarding energy consumption
and prolonged cleaning process times.

[t goes without saying that steam can be the com-
plete solution to all these difficulties.

The temperatures reached by Menikini steam ma-
chines (from 160°C to 180°C) are high enough to
guarantee the elimination of germs and bacteria,
minimizing the need to use chemical substances
and consequently, the water used for the rinse.
T”e use of this method also allows us to reduce the
(ime dedicated to the cleaning process, going from
the classic 5 phases (Rinse - Detergent - Rinse - Dis-
infectant - Rinse) to just 3 phases (Rinse - Detergent
with Sanitiser - Rinse) and eliminating the need to
stop production, dismantle machinery and move
it In order to carry out
complete hygiene.

Times and consump-
tion are drastically re-
duced, obtaining eco-
logical, economic anc
environmental advan-
tages.
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New technologies,

new solutions

Conveyor belts are a technology now
adopted by many companies, capable
of optimizing production to levels nev-
er conceived before, buttheir cleaning
S difficult and expensive.

= Almost /0% of companies resort to

and disposab

N correctly cou
A% sired results.

o Cleaning neec

== manual clear

iINg Process, wr

5 Only 2% of companies allow the use
of steam to sanitize these systems,
Out even in these cases steam is the
technology that best responds to the

SO

B Suitable To

T

T« terials)

INg, using detergents
e paper,alongandtir-
ichifnotapproacheo
[d not lead to the de-

"the food industri/.
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Bl Reduced water consumption, does
not require manual drying phases

0 eliminate bacterial
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Our priorities:
renew and innovate

Innovation is the watchword of recent years. Being
able to find new solutions to new (and old) prob-

lems in the hygiene

field.

Comr pames iN the food sector have renewed their
production technigues over the years, but there is
also a shared commitment to renewing the pro-
cesses and cleaning phases.

Current environmental and social issues, to which
we have all started to pay more and more attention,
are leading companies to choose Menikini steam

generators as their

tization of their busi
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Innovative technology

Menikini generators are made with the best com-
ponentsand designedforindustrialand commer-
cial applications and equipped with a vast range
of accessories, designed for specific uses.

BB AlSI stainless steel boilers

Bl pressure from 6 to 10 bar
Bl temperature from 165 °C to 185 °C
Bl simple to use and maintain

THE BEST
STEAM

CLEANERS
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General Vapeur s.r.l.

Strada per Castelletto 19/21
20080 Albairate (MI) - Italy
tel.: (+39) 02 94981104



