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eeping an eye on hygiene? ™,
Reduction of microbial load in food production
I
Cold fogging

With higher
ambient
temperatures in
summer, many
food company
encounter hygienic
problems. These
can be controlled
by aimed measures
that combat

the cause; for
example by
applying effective
degermination
processes.

he term ,operational
T hygiene“ can be defined
as all measures and
procedures required in
buildings, equipment, plants
and their environment to
ensure production of high
quality food products.
Considering the changing legal
conditions, certifications and
accreditations, costs, demands
for prolong shelf life and many
more issues, the companies
increasingly feel the pressure to
install respective measures and
processes. Proper operational
hygiene (under consideration
of the constructional
conditions) for maintaining the
proven quality must focus on
the reduction and prevention of
detrimental influences caused
by (micro)biological risks
arising from buildings,
equipment, and plants but also
from the personnel. This
problem should be solved with
regard to the respective product
properties and considering
the interaction of different
parameters in a way to achieve
the optimum results for all
requirements under conside-
ration of legal, economical and
ecological issues.
For integration of a reliable and

Degermination of a belt zone of a processing plant for

minced meat
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station at a filler

the one with

the least effect

on the hygienic
environment.
Because it does not
matter whether

B dust particles or
aerosols (air-borne
germs are almost

economical hygiene solution in
such a complex area as the
industrial food production,
emphasis shall be placed on
elimination of risks in the first
place and not on subsequent
damage limitation. This is
integral part of a reasonable
hygiene system solution
comparable to following the
principle ,diagnosis - therapy -
healing® for a health check. To
achieve this, the user shall be
provided with a transparent
overall concept and not with an
autarkic isolated solution.
When considering a production
plant or production area as
coherent system (technology,
product and environment), then
it is detected very soon how
and where germs originate and
migrate into the production
environment. First of all, there
is the contact contamination.
Smear contamination and germ
carry-over can occur by contact
with tools and equipment
(cutters, conveyors, packaging
materials) and personnel but
also when material flows cross
each other. Air is another factor
in germ transfer processes, but

always bound to
particles) migrate from an
unclean area into the
production zone

B germs are introduced via
existing ventilation and air
conditioning equipment (fresh
air/circulating air units, heaters,
etc.)

B a worker releases germs e.g.
by coughing or sneezing

B internal germ accumulations
are the cause (moldy walls,
contaminated product residues,
waste water channels and
drains with high microbial load,
etc.)

B surfaces are contaminated
(product abrasion at conveyor
belts).

Air degermination can only
improve the situation but not
solve the problem because

in more than 99 % of all cases
pure air degermination
measures will influence only
the effects but not the cause
(origin of germs).

Air as transport medium

for effective degermination
methods is available
everywhere and in sufficient
quantity. Via air, the user can
reach inaccessible areas which
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