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FOOD SAFETY & HYGIENE

KEN EQUIPMENT WASHER 
DISINFECTOR IQ10
INTELLIGENT AND SUSTAINABILE SOLUTION FOR  
CLEANING PROCESS EQUIPMENT 

 
  Reduced water, power and chemical consumption 

 Improved working environment 

 User friendly 

 Traceability and documentable food safety
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In these days KEN HYGIENE SYSTEMS A/S is introducing our new 
multifunctional Equipment Washer Disinfector IQ10. For 75 years, 
KEN’s washing solutions have been characterized by high func-
tionality, solid Danish quality and efficient utilization of resourc-
es. Our IQ10 is certainly no exception.
 

IQ10 has been developed as the ideal solution for achieving the highest 

possible level of hygiene for washing and disinfection of critical process 

equipment, either with larger dimensions or larger quantities at once – For 

example, several mulithead weighers can now be washed and disinfected 

at once.

Equipment Washer Disinfector IQ10
With an Equipment Washer Disinfector 
IQ10 from KEN HYGIENE SYSTEMS, you 
get a hygiene solution that ensures the 
highest possible level of hygiene and 
meets the most stringent requirements 
from the food industry. 

Likewise, the necessary uniformity 
required to be able to control the spread 
of product residue and allergenic 
ingredients is achived.  

The wash philosophy of our EWD IQ10 
is to change the water between the 
different washing phases, which means 
that the risk of cross-contamination 
between the different production shifts 
is eliminated, thus providing a higher 
food safety.

Our machines offer customers a thermal 
disinfection at temperatures above 90°C, 
just as drying the process equipment 
ensures a faster commissioning.

 

FACT:

The two standard water preheating 
tanks included in the IQ10 reduce 
the cycle time and adjust the water
temperature for each washing pha-
se. 

A third pre-heating tank can be ad-
ded in order to perform cycles with
additional washing/rinsing phases.

Sustainable utilization of resources
KEN IQ10 is designed to offer food 
manufacturers the highest possible 
hygiene level combined with ensuring 
that the washing and disinfection 
process is carried out as sustainably as 
possible.

By monitoring the cycle parameters and 
variables, and with specifically adjusted 
washing programs, the IQ10 will 
constantly adjust its functions according 
to the process equipment being washed. 
As a result, the IQ10 always operate 
with the least amount of water, enery 
and chemical consumption – of course 
without compromising on hygiene.

An additional saving of enery is offered 
by utilizing the energi, for example in the 
drying process, to heat the water for the 
wash, just as it can reuse water used in 
the different phases depending on the 
need.

The elements which are in contact with 
the washing process, e.g. the washing 
chamber, floor, washing arms etc. are 
designed in acid proof steel (SS 316L), 
which ensures the best chemical 
resistance to common detergents and 
the best possible cleaning friendliness. 

Automatic cleaning
Consistency
Quality assurance
Documented process
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Working environment
Washing, disinfecting and drying crit-
ical process equipment is typically 
associated with a significant amount 
of manual work in a wet and often hot 
environment. 

By offering Cleaning Out of Place, where 
the process equipment is dismantled 
and washed and disinfected in a closed 
washing chamber,  the work and envi-
ronmental related strains are reduced, 
and aerosols are not spread to other 
production equipment.

With our IQ10, we offer a solution which 
isolates the washing process in a 
washing chamber with the fewest pos-
sible amount of handlings, where both 
the wash, disinfection and drying take 
place.

Using flexible trolleys, a vast number 
of different process equipment can be  
assembled at the production line, and 
driven directly into the IQ10. After drying, 
the employee can return the trolley to the 
production line, where the equipment is 
put back into the machine.

Extremely quiet 
The washing chamber in our KEN IQ10 
is built in a sandwich construction with 
150mm isolation. At the same time, all 
service is performed via the technical 
room placed on the side of the Equipment 
Washer. 

The doors are designed in noise isolating 
thermal glass, thus silencing the 
process substantially, so the employees 
experience a surprisingly noiseless 
washing process.  

 
FACT:

The KEN IQ10 washer can also be 
supplied with specific trolleys for 
different sizes of equipments, such 
as vessels, utensils, containers and 
multihead weighers

Flexible configurations allows  
reprocessing of different sizes of 
equipment. Trollyes can be modi-
fied and adapted to the specific load  
assuring best performance, ergo-
nomics and transport safety.

Total traceability and documentation
Via the machine’s IP adress, the quality 
department can read the procedures of 
the individual washing programs and 
batches, and thereby obtain assurance 
that the programs have proceeded  as 
specified. 

For example, the amount of water, 
the used chemistry and the obtained 
temperatures and process times can be 
read.

Should the specified amount of 
water, chemistry or temperatures not 
be achieved in one of the phases, 
alarms will be issued to the user, and 
these are documented in the process 
documentation.

KEN IQ10 kan also be connected to the 
company’s BMS system.

User friendlyness
KEN IQ10 is equipped with two 7” touch 
panels, which is a very intuative user in-
terface, and makes the choice of wash-
ing programs and ongoing checks of the 
process procedure both fast, easy and 
secure. 

On displays the user can read the sta-
tus of the different phases, i.a. remaining 
washing time.

Drying 
A drying system is also an important 
part of a washing and disinfection 
process, as moisture can give rise to 
the establishment of biofilms, where 
microorganisms can grow, but also 
where allergens can be “captured” in the 
biofilm.

Automatic cleaning
Consistency

Quality assurance
Documented process


