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START - Check of cargo documents. Identification of the last
3 previous products. Selection of cleaning process, or scope
of services according to customer specifications. Entrance
and positioning in the cleaning bay.

4—[ Remove waste ]

Disassembly of the small parts (hoses, caps, adapters, etc.)
for separate cleaning

PREPERATION

Manual pre-cleaning: Manholes, covers, hoses, filters,
valves and caps. Cleaning according to customer
requirements. Pressure: 40-100 bar.

Water temperature > 85° C, drinking water quality.

Main cleaning: tank / chambers, with rotating cleaning heads.
Pressure: 40-100 bar. Water temperature > 85 ° C.
Approx. 5 minutes water + approx. 5 minutes rinse with
detergent (alkaline /acid) approx. 10 minutes, until no soiling
and no detergent is to be determined. Clean spills, valves,
caps, manholes repeatedly during cleaning.

Perhaps 5-15 minutes drying, Temperatur > 70°C

TOTAL TIME =40 - 60 minutes

Mounting of the small parts, hoses, caps, etc.
Subsequently the sealing is carried out at the customer's
request.

ENFIT certificate (ICC) documentation in bulkvision.
Note in the certificate: Cleaning has be done to the
ENFIT HQF-Standard
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with rotating
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