


An Effective, Safe & Organic Cleaning Method
Ideal for Bakeries & Food Processing Plants

After
Pizza Mould

Food Processing Bin

Dry Ice Cleaning
Ideal for:

* Conveyors

» Baking Moulds

* Ovens & Waffle Irons

« Slicing & Mixing Equipment
« Filters

¢ Electrical Equipment

* Frying & Processing Equipment

* Eliminating Mould
* Inaccesible & Tight Areas

Eco-Friendly Benefits

1. Cleaning with a Natural Substance

Dry Ice Blasting uses dry ice pellets made from a recycled, natural substance.
Dry Ice is colorless, tasteless and odorless, and is manufactured through the
same process as food grade pellets.

2. A Greener Clean

Dry Ice Blasting replaces chemical or solvent based cleaning and
manual scraping. There is no secondary waste left to dispose of or
clean up. The Dry Ice process also eliminates wastewater treatment and
recycling issues.

3. A Thorough, Deeper Clean

Since Dry Ice pellets manage to reach every nook and corner of the
equipment, it cleans more deeply and effectively. Dry Ice helps eliminate
hazardous buildup where mould and bacteria can grow.

4. No Damage

Dry Ice blasting is completely dry and non-abrasive. It quickly removes most contaminants
without damage to switches, panels, lines, tubes, wiring or belts and is extremely safe to use
on electrical.

5. No Down Time
The process is very fast and can be performed on-line without disassembly and without

cooling down or drying time. Equipment downtime is often cut by half because the equipment
can be cleaned while it is still hot.

Glue Nozzles in a Food Packaging Plant Before and After Dry Ice Blast Cleaning

Wickens Dry Ice Blasting
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