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Clean-In-Place (CIP) Systems Ensuring Optimal Hygiene in Food Processing

Why Hygiene Matters:
« Hygiene s a critical factor in food processing, essential for maintaining product quality and safety.
» It should be considered an integral part of the production process.

CIP Systems:
« Offer fast, efficient, and reliable cleaning for all types of process plants.
» Designed to meet stringent hygiene standards.

Key Features:

» Capacity : Availablein various capacities ranging from 100 to 1000 liters per tank.
- Efficiency : Ensures thorough cleaning of processing equipment.
 Reliability 1 Provides consistent and dependable cleaning performance.
Benefits:
« Time-Saving : Automates the cleaning process, reducing downtime.
« Cost-Effective : Minimizes the need for manual cleaning, saving labor costs.

« Improved Safety : Enhances product safety by ensuring a high level of hygiene.

Note: Specifications are subject to change.
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