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IMPROVING STANDARDS IN YOUR SECTOR
MEAT & POULTRY
Meat processing facilities often have to contend with 

high humidity and pooling water in many areas of their 

factories. This is largely due to continued cleaning 

activities and low temperatures. These factors result in 

condensation, which in turn supports microbial growth.  

 

The risk of hazards within this sector begins with the 

arrival of the ingredients and frozen meats. Upon being 

unloaded in the goods-in areas, spills and leaks can occur. 

In addition, large amounts of blood and thaw juices, fat 

and protein residues can often be found on the equipment 

in processing areas.  

 

One of the main challenges facing this sector is preventing 

the spread of these materials throughout the facility. This 

can occur through general contact, via trolleys and their 

wheels, footwear and splashing.  In such conditions, cross-

contamination and resulting microbial growth is expected 

but can be controlled through effective cleaning and 

disinfection programs.  

 

A large amount of the contamination occurs during 

transport, handling and packing of the final meat products 

and is mainly due to a lack of proper practices and poor 

hygiene among employees as well as the proliferation of 

biofilms in or near critical processing equipment such as 

slicers, grinders and packing devices. 
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JUST A SELECTION OF SOME OF THE IDEAL PRODUCTS FOR YOUR SECTOR...

To find out more about any of the featured products and the other revolutionary ranges, 
visit our website, download our catalogues or get in touch for your FREE copy by post.
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nPBT

Stiff Long Handled Brush
D9
Ideal for: Production lines; hard to reach 
areas; catering, manufacturing use.
Size: 406 x 50mm

n134°° n40 n 79°

-18° n 0.60mmn6 PP

nPBT

Stiff Short Handled Brush
D4
Ideal for: Production lines; catering, 
manufacturing use.
Size: 254 x 72mm

n134°° n44 n 79°

-18° n 0.60mmn6 PP

nPBT

Stiff Flexi Scrub
ST10
White back only. NOT AUTOCLAVABLE
Ideal for: Containers, buckets, pipework.
Size: 176 x 70mm

n25 n  79°

-18° n 0.40mmn6 PP

nPBT

Stiff Grippy Scrub
ST8
Ideal for: Medium-large size particles; 
cleaning around corners; conveyor belts.
Size: 152 x 60mm

n134°° n28 n 79°

-18° n 0.60mmn6 PP

Anodised Aluminium Handle & 
Polypropylene Sleeve 
ALH27

Size: 1300mm

n 79°

-18° nn12 25mm

nPBT

Stiff Deck Scrub
B770
Ideal for: Very heavy soiling; large areas; 
production environments.
Size: 300 x 75mm

n134°° n41 n 79°

-18° n 0.60mmn4 PP

Medium High/Low Brush
B1783
Ideal for: Cleaning corners; preparation 
areas; ceilings and floors.
Size: 260 x 50mm

Single Blade Ultra 
Hygienic Squeegee
PLSB50
Suitable Handles: ALH7, ALH8, PLH3
Size: 500mm

n134°° n6 nPPnTPR

Heavy Duty Large ‘D’ Grip One 
Piece Shovel
PSHOPL

Size: 390 x 330mm (Overall 1320mm)

n134°° n 79°

-18° nn1 PP

Aluminium Hanging Rail
HD10
With 2 x HOLD1 Hangers and 
3 x HDHOOK1 Hooks. 
Size: 515 x 55mm

n134°° n1

n43 n6

n

Trim Length Pack Quantity - cannot be split  

Handle Diameter  

n134°°
Autoclavable n 79°

-18° Temperature Tolerance n1 Pack Quantity - available as split packs 

Polypropylene BodynPP nTPR Thermoplastic Rubber nPBT Polyester Fill

nPBTn134°° n41 n 79°

-18° n 0.30mmn4 PP

n 79°

-18°

n 79°

-18°


