Dry Cleaning:

s Water Friend or Foe
N Food Safety and
Sanitation”?

The webinar will begin shortly.
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VVebinar Housekeeping

C The presentation will last about 45 minutes.

C After the presentation, there will be a 10-15
minute Q&A session. You may send your
questions in the chat box provided.

C This webinar is being recorded and we will
send you the recording a few days after the
live event.

C We will reach out after the webinar to
answer any questions we do not address
during the session.

o GoToWebinar
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About Vikan and Bemco

v-k Leading provider of advanced hygiene and cleaning
IK9N. products and solutions for key sectors, with a global

presence in over 90 countries.

Supplies color-coded sanitation and material

Remco handling tools for the food industry in North

America.

Remco is Vikan’s dedicated presence in North America (U.S. and Canada).

For more information, visit us at:

A Remcoproducts.com/about
A Vikan.com/int/about-vikan/who-we-are
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About our presenters
Deb Smith

Global Hygiene Specialist

Deb has over 35 years of food safety and research
training and experience. Prior to Vikan, she worked as a
microbiologist at a large poultry production site; with
DEFRA as a Scientist in the Food Safety Division; & as
a Food Hygiene Research Manager for CampdenBRl.
Apart from being a qualified microbiologist, FSSC22000
Lead Auditor, an active committee member of EHEDG,
and a Fellow of the IFST, she also Chairs the CBRI
Microbiology group, and helped develop Benchmark
requirements for the GFSI. Deb regularly presents her
research at national and international food safety events
and has authored numerous related publications. At
Vikan, Deb provides food safety and hygiene advice,
training, and support to colleagues and customers.




About our presenters

Karl Thorson
Global Food Safety and Sanitation Manager

Karl leads sanitation for General Mills globally. Karl /

received his Bachelors of Science degree in Food A
Science from the University of Minnesota. His P
experience includes 26 years with Pillsbury/General \
Mills in both plant and corporate roles in Quality,

Operations, and Sanitation. His areas of focus include

allergen and pathogen control, sanitary design, and
sanitation training/education. He has worked with GMA
Sanitation Working Group, BEMA, Alliance for
Advanced Sanitation, and PMMI OpX Leadership
Network. He has been recognized as the Baking &
Snack’s 2016 Operations Executive of the Year and
2016 Sanitarian of the Year by IAFP (International
Association of Food Protection).
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ACleaning with water is....

>
>
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ACleaning without it is....

>

V V. V V V V

easier
faster
more effective

Hard (more manual)
tedious

awkward

boring

takes longer

loss of production time
time pressure

Vikan.
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Rationale

V\Vny should we keep things dry”

Food Safety/Quality
Efficiency

Cost saving
Brand/business protection
VWater conservation

Vikan.



he Need for Global Water Conservation

According to UNICEF": https://www.unicef.org/wash/water-scarcity

ATwo-thirds of the global population experiences severe water scarcity for at least one month / year
AHalf of the world's population could be living in areas facing water scarcity as early as 2025

A 700 million people could be permanently affected by intense water scarcity by 2030

I
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gl Cleaning equire equire equire equire equire equire equire equire
J Dry_ Less Required Don’t need Don’t need Don’t need Required Required  Required
— Cleaning

Cleaning Time Chemical Use Energy Use Water Use

COST SAVINGS: up to 40% Vikan,



https://www.unicef.org/wash/water-scarcity

Controlled use of water Is key
to ensuring food safety

v- K
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VWater allows microorganisms to multiply

For most microbes to multiply they need,

Temperature — not

A Food Food <0°C and >40°C
: 10-20°C
A The right temperature ( )
A The right respiratory gases Water
A Time
A Water
Time — frequency Atmosphere
of cleaning — Oxygen



VWater spreads contamination

Contamination spread by footwear

A Wet boot on dry floor 24m
A Wet boot on wet floor >35m
A Water from boot washer  1.2m




VWater spreads contamination
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Bacterial boot on dry floor
A 4 steps

Bl o

Bacterial boot on wet floor
A >15 steps

Courtesy of CampdenBRil
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VWater spreads contamination

Contamination spread from a hand wash sink
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VWater spreads contamination

Contamination spread from a hand wash sink
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VWater allows microorganisms to spread
Contamination spread by hands — hand drying
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Method

High velocity air
hand dryer
Hot air hand
dryer
Paper towels

50cm left

14
colonies

2m behind

4
colonies

No. of bacteria

800
700
600
500
400
300
200
100

0

10 different hands

20s drying

Courtesy of Campden BRI

60s drying

60s
drying+alcohol



Solutions

The General Mills approach



Goal:

Food Safety/Quality. .

Get rid of the water!




Action plan: Sanitation KISS. ..

Keep It Safe and Simple

Find it
FIX it

Prevent it




Common deficiencies — Microbiological control

APoor water management

AUncontrolled use for cleaning

A Use during quality changeovers
A Use on low Aw systems

AControl of environment
A Poor ventilation, condensation, leaks

ANo wet/dry zoning




Water audit

AUncontrolled water
A Condensation

AWet cleaning > low Aw
AlLeaks

ADrips

APooling

Alce/frost

ASteam

—INd 1t




Alnsulate surfaces
AHeat surfaces

ADry air

ADry surfaces

ASeal spaces

AVentilate

APressurize spaces
Alsolate

AMaintain as sanitary
AModify cleaning method

—IX It
Corrective action plan




Cleaning method — Order of preference

1. No cleaning needed

a. Redundant or dedicated equipment (isolated)
Purge (next product or inert material)

Dry clean

Dry clean w/chemicals

CIP (Clean in Place)

Controlled wet clean — out of place
a. Automated washer

/. ACS (Assisted Cleaning System)
5. Controlled wet clean — in place
9. Flood cleaning
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\/\/et/Dry z0oning Gom‘hct
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VWet/Dry zoning conflict




Before
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How to design for cleaning’?
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POor sanitary design
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