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FOOD SAFETY AND HYGIENE 

Avoid cross-contamination between 
different production batches 

Contact a KEN partner:

Clean, Lean & Green

As hygiene is increasingly becoming a critical focus area, it is important to identify ways in which 

it is possible to optimize the production flow, while ensuring that hygiene does not become a risk. 

Therefore, it is crucial to address safe and uniform washing of critical process equipment.

Many manufatures apply multihead 
weighers to enhance their precision, 
productivity and output. By selecting mul-
tihead weighers that offer the best and 
most accurate output, it allows for faster 
and more frequent switches between 
different production batches. This results 
in an increased productivity as well as 
reduced downtime between the different 
production batches. 

The achieved effect of increased accura-
cy and productivity must not pose a threat 
towards the hygiene safety. Therefore, it is 
essential to consider the different wash-
ing opportunities in order to obtain the 
highest possible level of hygiene safety, 
thus eliminating the risk of cross-contam-
ination between the different production 
batches. 

 
FACT:

It is extremely important to elimi-
nate the risk of cross-contamina-
tion, especially for manufactures 
using multihead weighers. By 
using an EWD 25/50, it is possible 
to meet the most stringent hygiene 
requirements, thus eliminating 
the spread of aerosoler as well as 
obtaining increased productivity 
and the highgest possible level of 
hygiene safety.

According to ”Hygiene in Food Processing” 
(Edited by Lelieveld, H. L. M.; Mostert, M. 
A.; Holah, J.; White, B.), aerosols spread a 
quite significant distance from the wash 
wall; when using high pressure wash up to 7 
m. away from the wash wall, at low pressure 
wash up to 3,5 m. This means that there is a 
significant risk of spreading aerosols in the 
production premises and on to the products.

The safest solution is to wash the items au-
tomatically, and in a closed washing cham-
ber, thereby a uniform wash is achieved 
and the spread of aerosols is completely 
eliminated. 

The highest possible hygiene solution
A washing solution with KEN Equipment 
Washer Disinfector seriers offers the high-
est possible level of hygiene and meets the 
most stringent requirements from the food 
industry. 

The wash philosophy of KEN Equipment 
Washer Disinfector is to change the wa-
ter between the different phases, which 
eliminates the risk of cross-contamination. 
Furthermore, a thermal disinfection above 
90 degrees is carried out, which gives the 
manufacturer the best and safest output.

By using an EWD 25 or EWD 50 to wash and 
disinfect multihead weighers, a uniform, au-
tomated and verifiable washing procedure is 
guaranteed as well as an improved working 
environment.

The hygiene process works by dismantling 
the multihead weigher and placing the 
scale parts on a rack designed to withstand 
variations in temperatures - from cold pre-
rinse to disinfection at 90 degrees - and a 
multiple number of detergents. The rack is 
driven directly into the machine, which sub-
sequently washes and disinfects the scale 
parts. Washing and disinfecting the rack 
together with the scale parts ensures that 
there is no cross-contamination between 
the scale parts and the rack.

Inside the washing chamber, movable 
wash arms are placed between each of the 
shelves on the rack, which move horizontal-
ly whilst rotating 360 degrees. This contrib-
utes to an exceptional washing effect, there-
by ensuring a very high level of hygiene.

Thus, optimum productivity and high hy-
giene safety go hand in hand.

Some manufactures choose to apply a 
wash wall, however, this represent certain 
challenges; it is extremely difficult to 
maintain a continuous uniform wash as 
the washing process is manual as it de-
pendents on different operators. Further-
more, the wall itself on which the items 
are placed is not necessarily washed 
optimally.

Automatic cleaning 
Consistency 

Quality assurance

Documented process

In addition, and at least as important, the 
wash takes place in the immediate vicinity 
of the weigher system, typically on a plat-
form above the production line. 


