
Cleaning with a focus on safety
A guide on how to avoid hazards in food production environments
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01
Safety challenges in 
food manufacturing

The risks hidden in food manufacturing environments 
are extensive. Some are readily apparent, while others 
require insight. 

This guide is produced by a world-leading supplier of 
professional cleaning solutions. It aims to highlight 
potential risks, and explain how they can be controlled 
by using equipment that supports and automates 
various aspects of the food production process.
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02
Recognising your 
risks

Being aware of challenges to safety or quality is the 
first step to overcome them. 

Sometimes, the process is a simple one, but it is 
better to anticipate complexity than to find yourself 
unprepared. Cleaning and recovery processes serve 
as the basis, and often the resolution to operational 
concerns.

In 2018, 31% of 
the dust fires and 

explosions involved food 
manufacturing sites .*

*Dust safety Science 2018
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02 Recognising your risks

Explosions

Safe food production poses a series of 

challenges resulting from the presence of 

combustible powders – the dangers of 

which are often underestimated . When 

exposed to air at certain concentrations, 

these powders can form explosive 

atmospheres . This includes combustible 

dust from natural organic substances, 

such as wheat flour or sugar, and the risk 

is greater than average because of the 

particles’ smaller size .

Accidents

One of the biggest risks to worker safety 

in food production is soiled flooring, which 

can cause falls, slips and trips incidents .

Employers must ensure that all 

passageways, storerooms, service rooms 

and walking surfaces are kept in clean, 

orderly, dry and sanitary condition . Floor 

surfaces must be kept free of hazards like 

sharp or protruding objects, loose boards, 

corrosion, leaks, spills, snow and ice .

Contamination

It is critical to avoid product contamination 

from external pathogens present in the 

surrounding environment .

At the same time, operators must also be 

protected from hazardous raw materials 

resulting from production, transport or 

storage processes .
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Explosion risk correlates with the presence 

of smaller dust particles . Risks are present 

during production and transportation of 

produce across the plant, from warehouses 

to production lines . Explosion risk is also 

associated with methane gas-fired ovens, if not 

connected properly .  

Pathogens in the environment and raw 

materials destined for other production lines 

in the same plant can lead to contamination . 

It is essential to protect operators and 

production environments from dust and 

liquids produced as by-products . This 

promotes safe, hygienic production at all 

levels, in terms of both products and people .

Incorrect handling of raw material by 

warehouse operators or inadequate storage 

conditions can lead to above-average quantities 

of combustible dust in the environment .

In this zone the primary concerns are worker 

safety and fire prevention; contamination 

is less of an issue . However, contaminants 

from this area can still come into contact 

with products, as they must be handled by 

people or machinery – both of which may 

compromise hygiene .

Incorrect handling of raw materials by shipping 

operators or inadequate storage conditions 

can lead to above-average quantities of 

combustible dust in the environment .

Contaminants present on flooring can easily 

transfer to the product via dust and/or water 

droplets .

Soiled floors cause falls, slips and trips 

incidents . Liquid spills reduce operator safety 

and production efficiency .

Explosions Accidents Contamination

Production

Packaging

Warehouse

02 Recognising your risks
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02 Recognising your risks

All volatile elements eventually end up 

on flooring, especially dust, including 

the finest particles .

Constant floor cleaning ensures a 

healthier working environment and 

improved air quality, and also provides 

greater safety .

When handling flour and other dusts, 

a workplace becomes a potentially 

explosive environment, and must 

be cleaned with ATEX- or HAZLOC-

certified industrial vacuum cleaners . 

Accessories must also be designed 

specifically for these environments, in 

order to protect operators from any 

explosive sparks .

Exterior cleaning of stainless steel 

tanks and equipment, as well as 

the removal of dust from overhead 

piping, are both actions that maintain 

hygiene while minimising fine dust 

concentrations within the work 

environment – thereby minimising the 

primary factor in explosions .

The use of high pressure washers, in 

particular, reduces dust-related risks 

by quickly restoring equipment to its 

original state .
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03
Proactivity is better 
than reactivity

The avoidance of slips, falls and other operator-related 
accidents is critical to maintaining productivity and 
ensuring that business targets are met. 

As such, any uncertainty regarding a facility’s safety 
standard is best handled by consulting industrial 
cleaning experts; they can help raise awareness of 
potential dangers – and possible solutions. Detail-
oriented, operation-specific daily cleaning will further 
improve your likelihood of maintaining an accident-
free workplace.

Almost 25% of workplace 
accidents in EU countries 

are due to unsanitary 
flooring .*

*Committee of Senior Labour 
Inspectors (Slic)
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03 Proactivity is better than reactivity

When dust needs to be collected, it is important and advantageous 

to sweep and vacuum at the same time, thereby preparing the 

floor for a thorough washing . Over the space of a few minutes, 

such cleaning improves safety, air quality and production efficiency .

High-traffic areas can quickly accumulate significant amounts of 

dirt, which is further complicated by the presence of dust and 

vehicle fluids such as water or oil . 

A scrubber dryer is the most suitable and reliable solution for easily 

maintaining floor hygiene and workplace safety .
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04
Prevent cross-
contamination and 
protect your product

No matter the nature of your production, a soiled floor 
poses a food-safety hazard. Contaminants present on 
flooring can be easily transferred to food products by 
dust, equipment, employees or the flow of water or air.

With just a few minutes’ cleaning, sanitised floors and 
equipment prevent contamination of raw materials and 
final products, thereby preventing cross-contamination.

Every year, an 
estimated 600 million 

people worldwide – almost 
one in ten – fall ill after 

eating contaminated food .*

*World Health Organization
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The Nilfisk accessories range includes specific accessories for appropriate 

applications . In the food industry, producers need to avoid any cross-

contamination or bacterial migration . Our colour-coded accessories portfolio 

allows producers to choose between six groups of FDA-approved accessories . 

Any material that comes into contact with a finished product is a potential source 

of contamination . This includes surfaces, dusts, crumbs, raw materials, chemicals, 

external pollution, etc . In such cases, the risk must be managed at its source: the 

formation of pathogens and proliferation of contaminants must be prevented, 

and cleaning must be intelligently planned . 

The key to avoiding cross-contamination is then a smart cleaning plan and the 

right equipment .

04 Prevent cross-contamination and protect your product

The Nilfisk accessories range includes specific 

accessories for appropriate applications . In the 

food industry, producers need to avoid any 

cross-contamination or bacterial migration . Our 

colour-coded accessories portfolio allows producers 

to choose between six groups of FDA-approved 

accessories .
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05
Choose certified 
solutions

Certified cleaning machines add value to your business.

Certifications indicate third-party endorsement by a 
globally-recognised organisation. They are marks of 
distinction that enhance the value and perception of 
your brand, and inspire greater confidence in your 
products among both business partners and end users.

Certified products help 
you to stay compliant and 

competitive .*

*Intertek .com
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There are many rules and regulations with 

which every company must comply, and 

non-compliance can result in significant 

fines . Even minor violations can lead to 

severe penalties, as well as the frustration of 

repeat inspections, and even the suspension 

of operating licences . The worst-case 

scenario is one of product recalls . Whatever 

investment is required to ensure compliance, 

it will always be less than the cost of 

non-compliance .

Safety is an integral component of the Nilfisk 

philosophy . Our product range meets or 

exceeds safety requirements in environments 

with explosion risks, or those where dust is 

a genuine threat to human health and the 

environment .

Third-party certified systems ensure the 

highest degree of safety throughout all 

Nilfisk processes, from design to production, 

and from inspection to auditing .

05 Choose certified solutions

ATEX accessories, suitable for II 2D 

2G and certified by external parties, 

add value while supporting the 

implementation of a reliable system 

for safety and health protection .

L L

M M
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About Nilfisk
Nilfisk is a leading global player within the 
professional cleaning industry. 

With more than 110 years of innovation experience, 
Nilfisk is dedicated to delivering reliable solutions 
and products of high quality that pave the way for a 
safer, more productive and cleaner day for millions of 
companies and private homes around the world. 

Nilfisk has its own sales companies in more than 40 
countries, and its products are sold in more than 100 
countries. 

Read more at www.nilfisk.co.uk / www.nilfisk.ie
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www.nilfisk.co.uk / www.nilfisk.ie

Nilfisk Ltd
Nilfisk House, Bowerbank Way, Gilwilly 
Industrial Estate,
Penrith, Cumbria, CA11 9BQ 
sales.uk@nilfisk.com
01768 868995 (UK) / 01 294 3838 (IE)

Make your 
business smarter

CONTACT US

https://www.nilfisk.co.uk
mailto:Industrial-vacuum%40nilfisk.com?subject=



