


Reduction in resources
Modern cleaning processes, technology and machines eliminate
the use of more than just manual labour. One modern steam
machine or battery-powered vacuum can reduce energy and
water use, time and other replacement costs by up to 70%.
As machines can complete a job in considerably less time
than that required for manual cleaning, both power and water
use is minimised. With processes such as using dry steam or
microfibre clothes, time is also saved due to the elimination
downtime caused by wet floors.

Stricter infection control procedures
In the last five years, ultraviolet (UV) light technology has
become an infection control method that is used as an adjunct
to steam. UV light can be used to disinfect critical surfaces
and maintain cleaning processes that have already been im-
plemented throughout the day.

If a surface has been contaminated during production,
there are 12 or more hours for microbes to grow while the
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factory is closed or in non-production status. This increase in
microbial load can result in the contamination of food once
production resumes.

The combination of dry steam cleaning and UV disinfec-
tion can be a powerful tool that food manufacturers can use
to control contamination risks in their food plants.

Duplex Cleaning Machines Pty Ltd
Contact info and more items like this at wf.net.au/S491

*Murray McDonald has over 20 years’
experience in the distribution of indus-
trial cleaning equipment and is Director
of Duplex Cleaning Machines. Duplex is
an expert in the distribution of cleaning
machine products in Australia and New
Zealand and has solved cleaning issues and
improved cleaning standards in thousands
of industrial facilities.
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