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I Personalhygiene be- h'a-‘!'|=-- Personnel hygie- -

ginnt mit Hande reini- ne starts with the
gen und desinfizieren. cleaning and disinfection of = foto3 = foto1o = Fotom = Foto12
hands.
== Lahigiene personal
" empieza limpiandose y
desinfectandose las manos.

I I Ligiene del personale
inizia con il lavaggio e

la disinfezione delle mani.
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P Optimales Reinigen
und Desinfizieren
von Schuhen, Stiefeln und
Schirzen durch spezifische
Maschinentechnik.

E‘I:—- Optimal cleaning and
E=le=  disinfection of shoes,
boots and aprons with the help
of special machinery.

= Limpiezay desin-
feccion dptimas de
zapatos, botas y delantales
mediante maquinaria y técnica
especificas.

I

I I Lavaggio e disinfezio- - ot
ne di scarpe, stivali

e grembiuli con macchinari

specifici.
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I Kontrollierte Perso- —= Higiene personal con I I Igiene del personale
nalhygiene - sanft paso controlado por controllato —a passag-
erzwungen - durch komplette  medio de estaciones de higiene gio obbligato —tramite stazioni

Hygienestationen, mafge- en funcion de las necesidades.  igieniche complete, costruite
schneidert fir Ihren Hygie- per le vostre esigenze igienichel
neanspruch!

i-"'l:—- Controlled personnel
=ale= hygiene — smoothly
guided — with complete hy-

giene systems tailord for your
hygiene demands.
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-] Reinigen, Sterilisieren

und Aufbewahren
von Messern, Wetzstahlen und
Sicherheitshandschuhen mit
System.

i-"'l:—- Systematic cleaning,
Fale=l  sterilising and storing

of knives, steels and safety
gloves.

=== Limpiar, esterilizary
guardar cuchillos, ace-
ros y guantes de proteccion, con
sistema.

I

I I Lavaggio, sterilizzazio-
ne e deposito sistema-

tico di coltelli, acciarini e guanti
di protezione.
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P lagernund Bereitstel-

len von Privat-, Arbeits-
und Hygienebekleidung als
Systemlosung.

ENpF= Store room and ward-
Edle=  robe system for private,
working and hygiene clothing.
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M= Almacenary disponer
fimmm== deropa de calle, de tra-
bajo e higiene como sistemas.
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I I Attrezzature complete
per depositare abiti pri-
vati, da lavoro e articoli igienici.
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® Footwear change

® Lockers civilian clothes

® Hair-net dispenser Dispenser for liquid soap

(® Hand cleaning troughs

Depot for knives and
safety gloves

@ Hand and sole
disinfection

® Lockers work clothes
® Workers' food storage

® Footwear change
work boots

® Rubber and

safety aprons @ Sole cleaning

@ Knife grinding

Preliminary cleaning
of safety gloves

@ Knives/Safety gloves -
Cleaning and disinfection

IT=C

FOOD TECHNOLOGY

Apron cleaning and
disinfection

@ Hand cleaning troughs

Wardrobe for work
clothes
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