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FOOD SAFETY AND HYGIENE 

Reliable, sustainable and hygienic  
wash of knives 

Contact a KEN partner:
Clean, Lean & Green

With an increased focus on food safety, it is necessary to secure a high level of hygiene 

in all production processes. Especially in the abattoirs, hygiene is increasingly becoming 

a critical focus area. KEN HYGIENE SYSTEMS has through many years delivered washing 

solutions to companies with high demands to hygiene and an efficient production flow.

KEN Equipment Washer Disinfector EWD 
20 is a multifunctional machine, which is 
developed to meet the highest hygiene 
requirements, and therefore, it is an obvi-
ous solution provider for companies who 
consider hygiene to be a top priority.

By investing in a EWD 20, you get a ma-
chine which can increase the efficiency 
in your daily production. The machine is 
equipped with a special rack on which it 
is possible to attach knife holders. 

Going to their lunch break, the employ-
ees can place their knife holders on the 
rack in the machine, after which the 

knives are washed and desinfected, and 
ready to be used when the employees 
return to work after the break. 

Secures a high hygiene level 
By using a EWD 20 from KEN HYGIENE 
SYSTEMS, a high hygiene level is ensured, 
because the water is changed between 
each wash phase. 

The risk of cross-contamination is also 
eliminated as the machine disinfects at 
high temperatures. In this way, an opti-
mum wash and disinfection of the knives 
are guaranteed.

 

FACT:

Due to the increased focus on 

hygiene, it is necessary to secure 

a high level of hygiene, especially 

in the abbattoirs. With a KEN EWD 

20, it is possible to obtain increased 

efficiency, the highest possible 

hygiene level as well as eliminate 

the risk of cross-contamination.

This solution will offer you:
Great flexibility:
• 9 wash programs that can be designed 

acoording to your specific needs
• Can contain 1-36 knife holders’ per. 

wash
• Short wash time; approx. 20-25 min. ac-

cording to the degree of contamination

Hygiene safety: 
• Hygienic design
• Change of water between the phases
• Termal disinfection
• Validated process

Environmentally friendly: 
• Lowest water consumption on the 

market 
• Minimum chemical consumption 
• Minimum energy consumption 
• Low noise-level 
• Heat isolated sandwich construction 

which contributes to minimal heat radi-
ation to the surroundings

We will find the best solution for you
This machine offers great capacity, and the 
rack can be designed to fit your exact needs 
to ensure the most efficient solution to your 
specific problem.

At KEN HYGIENE SYSTEMS, the customers’ 
needs are our starting point, which is why 
our specialists will work in close collab-
oration with you to find the best solution, 
which is always based on thoroughly tested 
technology and detailed documentation 

Our solutions include everything need-
ed to ensure an efficient installation and 
operation - namely counselling, machinery, 
documentation and service. 

The EWD 20 washes by the means of a mov-
able wash frame consisting of two systems; 
a washing system and a rinsing system. 
This separates the washing process from 
the rinsing process. In addition, the wash 
frame ensures wash/rinse from four sides. 
This results in a fast, efficient and very 
hygienic washing process. 

Likewise, the EWD 20 is designed to take 
the environment into account as it has a 
very low water consumption as well as a 
low energy- and chemical consumption. 
As a result, the machine contributes to 
reduced costs and less environmental 
impact. 

Automatic cleaning 

Consistency 

Quality assurance

Documented process


