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FOOD SAFETY AND HYGIENE 

KEN HYGIENE SYSTEMS ensures a high 
hygiene level with an automated solution  

Contact a KEN partner:

Clean, Lean & Green

KEN HYGIENE SYSTEMS in Brobyværk never gives up until all the components 
in the production line are completely clean. The Danish company sells solutions 
to food manufacturers, where the need for high hygiene is paramount.  

- KEN supplies dishwashers for cater-
ing centres / commercial kitchens. We 
also work with wash and disinfection of 
surgical instruments for hospitals, and sell 
solutions for laboratories in the pharma-
ceutical industry. In my department, we 
use technology from all three sectors to 
develop and produce the most optimal and 
efficient solutions for the food industry, 
says Sales Director, Peter Oxfeldt Røge.

This year, it is 80 years since Kaj E. Niels-
en started producing potato peelers at the 
factory in Brobyværk, mainly for larger 
farms on Funen and the rest of Denmark. 
The first dishwasher was ready to be 
sold in 1948, and the first washer aimed 
at hospitals was presented in the 1970s. 
Since then, washing and disinfection have 
been the cornerstones of KEN HYGIENE 
SYSTEMS.

In many cases we are talking about slaugh-
ter lines or fillet lines for salmon, where a 
large part of the equipment is washed man-
ually. However, this can be problematic as it 
can be difficult to wash all the parts thor-
oughly by hand such as knives and hoses. 

- Instead of washing manually, you can use 
an automated solution from KEN. Here the 
process equipment are removed from the 
production line, and placed in one of our 
washer disinfection machines. Instead of 
using CIP - Clean-in-place, our solutions are 
COP - Clean-out-of-place. In this washing 
process, purity and completely clean water 
are paramount.

- In the programs, which are designed for 
the individual customer, we will first ensure 
that the washing process begins with a rinse 
with cold water to get rid of the worst dirt and 
proteins. In the next phase, completely clean 
water is used, and chemistry is added. Final-
ly, clean hot water at 90 degrees or more is 
used to disinfect. Thus, new and clean water 
is used in all phases. 

- Our processes take a little longer, but it is 
important to ensure a thermal disinfection. 
We also have the opportunity to dry the 
equipment, as moisture can be problematic 
when it comes to ensuring a good hygiene, 
Røge explains.

- This means that we must aim for parts 
of the food industry where there is a need 
and requirements for extremely good 
hygiene. This is, among other things, the 
case for the fish industry, especially in the 
salmon industry, Røge adds. 

Automatic cleaning 
Consistency 
Quality assurance
Documented process

 
FACT:

An automated and verifiable 

washing procedure enables you as 

a manufacturer to focus on other 

critical issues.

Changing the water between 

the washing phases and offering 

thermal disinfection gives you as a 

manufacturer peace of mind.
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Better monitoring
KEN also offers trolleys that can be driven 
all the way to the production line. This 
allows for the process equipment to be 
loaded directly on to the trolley, and then 
driven directly into the washing chamber. 
This ensures the least possible handling 
of the equipment, and also the employees 
do not come into contact with chemicals.

- In your solutions, the process equipment 
is removed from the production line. There 
are probably solutions where this is not 
done. Is it necessary to take the equip-
ment out?

- Yes, I believe so. It is very difficult to 
get to all the components correctly if they 
are not taken out. By having the process  
equipment washed in a machine and run-
ning regular cleaning procedures, you can 

be sure that you achieve uniformity, which 
can be validated. 

- Is this solution developed specifically 
for the salmon industry, or are we talking 
about a common solution for different food 
manufacturers?

- This is a common solution. My job is to 
find the segments within the food indus-
try that place the highest demands on 
hygiene. Salmon is at the top, but we also 
use the same solutions to for example 
companies who have nut mixture produc-
tions. Here it is very important to avoid 
cross-contamination, as it is essential that
there are no nuts in a mixture where there 
should not be nuts. 

- What are you working on at the moment?

- The series we are working on today is 
called EWD; Equipment Washer Disinfec-
tor. They are available in different sizes, 
depending on the customer’s needs. Also, 
we have just presented a new solution 
with a washing chamber that has twice 
the size and a corresponding increase in 
capacity. In this series, it is possible to 
connect the machine to the company’s 
control system. You can thus monitor and 
document that the washing processes 
are conducted correctly. This is of course 
reassuring for our customers’ customers 
ie. those who buy the salmon. Remote 
monitoring allows us to improve service 
so that we can do this faster and more 
efficiently. Likewise, it enables us to look 
directly into our customers’ machines and 
give advice on optimizations, concludes 
Peter Oxfeldt Røge. 


