AqQuatiqa

We supply hygiene systems for meat, fish, fruit and vegetables, dairies, breweries and maritime industry.

Central Cleaning
Systems (CCS)

Decentralized Clea-
ning Systems (DCS)

Clean-in-Place CIP
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Mobile cleaning
system

-

Automatic cleaning
system

aquatig.com

Functions

+ Chemicals stored in
separate room

+ Cleaning agents distri-
buted to the satellites via
stainless steel pipes
(AISI 316L)

+ Chemical stored close to
the cleaning satellites
* Injector dosing

+ Cleaning the interior

surfaces like pipes, vessels,

process equipment and
filters

+ Mobile cleaning unit

« Compact all-in-one unit

+ Easy to assemble and
connect

+ Automatic washing of
conveyor belts

+ Fixed nozzle systems both in

and on conveyor belts
+ Connects to the central
washing system

Benefits

+ Safe storing of chemicals

« Supplies all satellites at
equal doses

» Chemicals not stored in
production area

+ Flexible cleaning system
+ Flexible pressure and flow
* Hygienic design

Disassembly before

cleaning not required

Fully automated system

Time saving

High cleaning quality each time
Reuse of chemicals.
Sustainable and efficient
cleaning

* Better cleaning energy on
surfaces

+ Suitable for cleaning in
smaller production areas

* Flexible

+ Cost efficient

» Time saving

» High cleaning quality
each time

Dosing accuracy is 0.1%
Satellite stations easy to
install

Very reliable and easy to
service

Desired pressure and flow
Easy to clean

Easy to change chemistry
suitable for all installation
sizes, but >5 satellites CCS
is recommended

Cleaning system for removing
salmon gut from vacuum pipes.
Significant impact on listeria
performance

Reuse of cleaning agents
(option)

Suitable for use in the food
industry and boats

Low investment and
installation cost

Complete hygiene station

ROI (Return on Investment)
<1 year

Less energy- and water
consumption

Food safety experts






