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1.2 Remove Food products, raw

material and wrapping materials Ak N 3.1 Foa-Gel
1.3 Cover up = = BAG 3.2 Soaking
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1.5 Remove large pieces
of residues
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6.1 Remove excess water
and condensation

4.1 High Pressure
4.2 Low Pressure
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6.2 (.1) Sanitize with spray

(.2) using central system
(.3) soaking

6.3 Letdry

6.4 Reassemble

6.5 Uncover
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