NSS CATERING EQUIPMENT

EQUIPMENT AND SYSTEMS
PRESERVATION GUIDANCE

WE ARE WELL AWARE OF THE EFFECT THE COVID-19 OUTBREAK IS HAVING ON OUR
INDUSTRY. IF YOU ARE IN A POSITION AND IT IS SAFE TO DO SO, THERE ARE SOME
KEY MEASURES YOU SHOULD BE TAKING TO PROTECT YOUR EQUIPMENT.

THESE MEASURES WILL PROLONG THE ON-GOING LIFE OF THE MACHINE AND
ENSURE IT IS SAFE TO USE AGAIN IN THE FUTURE.

ALL INFORMATION BELOW IS A GUIDE. PLEASE REFER TO MANUFACTURER’S

INSTRUCTIONS.

INCLUDED IN THIS

GUIDE:
WARE WASHING ELECTRIC OVEN RANGES
DISHWASHERS VEGE PREP UNITS
GLASSWASHERS PEELERS
UNDERCOUNTER UNITS MIXERS

PASSTHROUGH (HOOD TYPE) UNITS
POT, TIN & UTENSIL WASHER UNITS
RACK & CONVEYOR UNITS

WATER FILTERS

WATER SOFTENERS

COOKING EQUIPMENT

COOKWARE

FRYERS

COMBI-MICROWAVES

HIGH PRESSURE STEAMERS

COMBI OVENS - GAS & ELECTRIC
CHARGRILLS

GAS CHARGRILLS

GAS SALAMANDERS

ELECTRIC SALAMANDERS

OVEN RANGES

GAS OVEN RANGES

REFRIGERATION

REFRIGERATION CONDENSER

FREEZERS

COLD ROOM - SWITCHING OFF

COLD ROOM - SWITCHING BACK ON
VENTILATION SYSTEMS

KITCHEN

DRAINAGE

FABRICATIONS

FOOD WASTE MANAGEMENT EQUIPMENT
GREASE MANAGEMENT SYSTEMS

ICE MAKERS

COFFEE MACHINES & BREWERS

COFFEE GRINDERS

JUICE/WATER BASED BEVERAGE MACHINES
ICE CREAM/FROZEN CREAM MACHINES
GENERAL
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WARE WASHING
DISHWASHERS:

* [F MACHINE HAS INTERNAL DOSING EQUIPMENT IS IN USE, PURGE CHEMICAL LINES WITH WATER. WHEN HANDLING
CHEMICALS PLEASE FOLLOW SAFETY GUIDELINES AND USE THE CORRECT PPE.

* CLEAR ANY DEBRIS.

* REMOVE AND CLEAN FILTERS.

¢ REPLACE FILTERS.

* DRAIN THE MACHINE.

* ENSURE THAT THE MACHINE IS CLEANED OUT THOROUGHLY, REMOVE AND CLEAN SPRAY ARMS AND FILTERS.

* TURN OFF WATER AND ELECTRICAL SUPPLIES TO THE MACHINE.

¢ PROP THE DOORS PARTIALLY AJAR THIS WILL REDUCE THE LIKELIHOOD OF BACTERIA GROWTH.

HOWEVER, IF THERE IS THE POSSIBILITY OF INGRESS FROM DUST, INSECTS, PESTS, ETC. THEN YOU MAY NEED TO SHUT IT.
IT'S AJUDGEMENT CALL. WHEN YOU WANT TO USE THE APPLIANCE AGAIN, IT WILL NEED A VERY THOROUGH CLEANING
AND CHECKING.

* CLEAN AND DEGREASE THE OUTSIDE THE MACHINE AND WRAP IN PLASTIC /CLING FILM TO MINIMISE THE DUST INGRESS
INTO MACHINE.

* PLEASE ENSURE THAT THE MACHINE IS DRY.

o [F THE MACHINE HAS AN INTERNAL SOFTENER, ENSURE THAT NO SALT DEBRIS IS LEFT IN THE LOWER WASH TANK AREA.

GLASSWASHERS:

¢ ENSURE THAT THE MACHINE IS CLEANED OUT THOROUGHLY, REMOVE AND CLEAN SPRAY ARMS AND FILTERS.

* [F THE MACHINE HAS A SELF-CLEANING/HYGIENE CYCLE THEN RUN IT, AS PER THE MANUFACTURER'S INSTRUCTIONS. IF
NOT, RUN THE MACHINE EMPTY, ON THE FULL LOAD SETTING.

 [F MACHINE HAS INTERNAL DOSING EQUIPMENT IS IN USE, PURGE CHEMICAL LINES WITH WATER. WHEN HANDLING
CHEMICALS PLEASE FOLLOW SAFETY GUIDELINES AND USE THE CORRECT PPE.

¢ [F THE MACHINE HAS AN INTERNAL SOFTENER, ENSURE THAT NO SALT DEBRIS IS LEFT IN THE LOWER WASH TANK AREA.
¢ [F THERE IS ANY EXTERNAL DOSING EQUIPMENT IN USE, PLEASE CONTACT THE CHEMICAL SUPPLIER FOR ADVICE.

* ENSURE YOU RUN THE MACHINE ON A WEEKLY BASIS.

* VENT ANY PROCESS CHEMICALS CONNECTED TO YOUR PRODUCT AND, IF POSSIBLE, FLUSH ANY CHEMICAL LINES WITH
CLEAN WATER TO PREVENT THE DETERIORATION OF THE SUPPLY TUBES.

¢ ENSURE THE MACHINES ARE COMPLETELY DRAINED.

¢ SALT CONTAINERS MUST BE TOPPED UP AND SALT DEBRIS MUST BE FLUSHED AWAY TO PREVENT CABINET CORROSION.

* ENSURE YOUR PRODUCT IS CLEAN INTERNALLY.

* LEAVE DOORS AJAR AND ALLOW ADEQUATE VENTILATION WITHIN THE PRODUCT. HOWEVER, IF THERE IS THE POSSIBILITY
OF INGRESS FROM DUST, INSECTS, PESTS, ETC. THEN YOU MAY NEED TO SHUT IT. IT'S AJUDGEMENT CALL. WHEN YOU
WANT TO USE THE APPLIANCE AGAIN, IT WILL NEED A VERY THOROUGH CLEANING AND CHECKING.

¢ ISOLATE THE MACHINE FROM THE ELECTRICAL SUPPLY AND WATER SUPPLY.

UNDERCOUNTER PRODUCTS:

* DRAIN DOWN.

* REMOVE THE WASH FIELDS OR ARMS, FILTER CYLINDER AND WASH TANK COVER - RINSE THEM, ENSURE THEY ARE CLEAN
AND REMOVE ANY DEBRIS. SET THEM ASIDE TO DRAIN AND DRY.

* WIPE OUT THE INTERIOR OF THE MACHINE WITH A CLEAN CLOTH AND LEAVE THE DOOR OPEN FOR AS LONG AS IT TAKES
TO FULLY DRY.

* THE WASH FIELDS AND FILTERS ETC SHOULD BE RE-FITTED.

e [F POSSIBLE, PROP THE DOOR PARTIALLY OPEN, HOWEVER, IF THERE IS THE POSSIBILITY OF INGRESS FROM DUST,
INSECTS, PESTS, ETC. THEN YOU MAY NEED TO SHUT IT. IT'S AJUDGEMENT CALL. WHEN YOU WANT TO USE THE
APPLIANCE AGAIN, IT WILL NEED A VERY THOROUGH CLEANING AND CHECKING.

* TURN OFF THE WATER AND ELECTRICAL SUPPLIES.

PASSTHROUGH (HOOD TYPE) PRODUCTS:

* DRAIN DOWN.

* REMOVE THE WASH FIELDS OR ARMS, FILTER CYLINDER AND WASH TANK COVER - RINSE THEM, ENSURE THEY ARE CLEAN
AND REMOVE ANY DEBRIS. SET THEM ASIDE TO DRAIN AND DRY.

* WIPE OUT THE INTERIOR OF THE MACHINE WITH A CLEAN CLOTH AND LEAVE THE DOOR OPEN FOR AS LONG AS IT TAKES
TO FULLY DRY.

* THE WASH FIELDS AND FILTERS ETC SHOULD BE RE-FITTED.

e [F POSSIBLE, PROP THE HOOD PARTIALLY OPEN, HOWEVER, IF THERE IS THE POSSIBILITY OF INGRESS FROM DUST,
INSECTS, PESTS, ETC. THEN YOU MAY NEED TO SHUT IT. IT'S AJUDGEMENT CALL. WHEN YOU WANT TO USE THE
APPLIANCE AGAIN, IT WILL NEED A VERY THOROUGH CLEANING AND CHECKING.

* TURN OFF THE WATER AND ELECTRICAL SUPPLIES.
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POT, TIN AND UTENSIL WASHER
PRODUCTS:

*DRAIN DOWN.

* REMOVE THE WASH FIELDS OR ARMS, FILTER CYLINDER AND WASH TANK COVER - RINSE THEM, ENSURE THEY ARE CLEAN
AND REMOVE ANY DEBRIS. SET THEM ASIDE TO DRAIN AND DRY.

* WIPE OUT THE INTERIOR OF THE MACHINE WITH A CLEAN CLOTH AND LEAVE THE DOOR OPEN FOR AS LONG AS IT TAKES
TO FULLY DRY.

¢ THE WASH FIELDS AND FILTERS ETC SHOULD BE RE-FITTED.

* [F POSSIBLE, PROP THE DOOR PARTIALLY OPEN, HOWEVER, IF THERE IS THE POSSIBILITY OF INGRESS FROM DUST,
INSECTS, PESTS, ETC. THEN YOU MAY NEED TO SHUT IT. IT'S A JUDGEMENT CALL. WHEN YOU WANT TO USE THE
APPLIANCE AGAIN, IT WILL NEED A VERY THOROUGH CLEANING AND CHECKING.

¢ TURN OFF THE WATER AND ELECTRICAL SUPPLIES.

RACK AND CONVEYOR PRODUCTS:

* DRAIN DOWN.

* REMOVE THE WASH /POWER ARMS (OR THE CASSETTE IF FITTED), TANK FILTER COVERS AND DRAIN FILTERS ON ALL
TANKS - RINSE THEM, ENSURE THEY ARE CLEAN AND REMOVE ANY DEBRIS. SET THEM ASIDE TO DRAIN AND DRY.

* WIPE OUT ALL TANKS AND SURFACES OF THE MACHINE WITH A CLEAN CLOTH AND LEAVE THE DOOR OPEN FOR AS LONG
AS IT TAKES TO FULLY DRY.

* THE WASH FIELDS AND FILTERS ETC SHOULD BE RE-FITTED.

* TURN OFF THE WATER AND ELECTRICAL SUPPLIES.

¢ [F YOU ARE AWARE OF ANY INSECT OR RODENT INFESTATION, THEN IT WOULD BE ADVISABLE TO SEAL THE ENTRY / EXIT
OPENINGS WITH A SHEET MATERIAL RESISTANT TO RODENTS LIKE STEEL OR POLYPROPYLENE.

WATER FILTERS:

PROFESSIONAL WATER FILTERS AND TREATMENT SYSTEMS ARE DESIGNED TO BE INSTALLED ON PROFESSIONAL
FOODSERVICE EQUIPMENT THAT IS RELIANT ON WATER - THIS INCLUDES COFFEE MACHINES, COMBINATION STEAM
OVENS AND OTHER EQUIPMENT BE USED ON A DAILY BASIS.

THE FILTER NEEDS TO BE FLUSHED USING THE BUILT-IN FLUSH HOSE AND FLUSHING MECHANISM ON THE HEAD OF THE
FILTER ACCORDING TO THE GUIDELINES BELOW. ONCE THIS IS COMPLETE, THE PROFESSIONAL WATER FILTER IS READY TO
BE USED AGAIN.

WATER SOFTENERS:

 [F PRACTICAL TO DO SO, CLEAN THE SALT OUT OF THE BRINE BOX IF THE MACHINE IF GOING TO BE OFFLINE FOR A
CONSIDERABLE LENGTH OF TIME.

 [F THE MACHINE HAS AN ELECTRICAL SUPPLY, SWITCH OFF TO AVOID UNNECESSARY RE-GENERATION CYCLES.

¢ TURN THE WATER SUPPLY OFF AT THE NEAREST POINT TO THE SYSTEM.

COOKING EQUIPMENT:

THE EQUIPMENT SHOULD BE THOROUGHLY CLEANED, DEGREASED AND THEN WRAPPED IN PLASTIC /CLING FILM

TO KEEP DUST OUT OF THE PRODUCT. IF POSSIBLE, SERVICE THE EQUIPMENT PRIOR TO BEING WRAPPED, SO ANY
MECHANICAL CONTROLS /SWITCHES ARE SUITABLY GREASED /OILED PRIOR TO BEING “MOTH BALLED”. IF NOT POSSIBLE,
THEN WHEN THE KITCHEN IS ALLOWED TO WORK AGAIN THESE ITEMS OF EQUIPMENT WILL NEED TO BE SERVICED TO
ENSURE THESE CONTROLS ARE SUITABLY GREASED /OILED. GAS VALVES WILL DRY OUT

AFTER A PERIOD OF TIME AND WILL LEAK GAS IF NOT SERVICED!

THIS ADVICE APPLIES TO RANGES, HOBS (GAS & ELECTRIC), GRIDDLES, BAIN MARIES, HOT CUPBOARDS, HOT HOLDING
EQUIPMENT, CHARGRILLS, BRATT PANS, BOILING PANS, GRILLS. ALL DRIP TRAYS TO BE EMPTIED AND THOROUGHLY
CLEANED.

COOKWARE:

* REMOVE AND CLEAN ALL PANS AND GRIDS FROM YOUR PRODUCT.

* FOR MACHINES WITH BUILT-IN WASH SYSTEMS ENSURE A CLEANING CYCLE IS RUN ON A REGULAR BASIS.

¢ FOR MACHINES WITH BUILT-IN BACKUP BATTERIES, RUN FOR APPROXIMATELY 30 MINUTES ON A WEEKLY BASIS TO
ENSURE THE BATTERY REMAINS CHARGED.

* FOR PRODUCTS THAT HAVE EXTERNAL SOFTENERS OR WATER FILTRATION, ENSURE THEY ARE FLUSHED THROUGH ON A
REGULAR BASIS.
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FRYERS:

¢ THESE TO BE TOTALLY DRAINED DOWN WITH THE BASKETS, FISH PLATES, BASKET SUPPORTS ETC TO BE PUT THROUGH
DISHWASHER OR THOROUGHLY CLEANED IN SINKS AND WRAPPED IN PLASTIC /CLING FILM TO MINIMISE THE DUST
EFFECTING THE UNIT DURING THIS CLOSE DOWN.

e IF THE TANK IS STAINLESS STEEL, JUST ENSURE THE TANK(S) IS DRY.

¢ [F AMILD STEEL TANK, CLEAN AND DRY THEN COAT WITH LIGHT COVERING OF VEGETABLE OIL TO PREVENT RUST
DEVELOPING. SAME APPLIES TO GRIDDLE PLATES.

* DRAIN AND DISPOSE OF OIL RESPONSIBLE (NOT DOWN THE SINK).

* COVER PAN WITH LID / DUST COVER.

¢ CLEAN AND DRY ANY DRAIN BUCKETS AND FILTERS.

¢ ONCE ALL INTERNAL SURFACES ARE CLEANED AS WELL AS ANY TRAY SUPPORTS, TURN TABLES, LINERS ETC, THEN ENSURE
THE EXTERNAL SURFACES ARE ALSO THOROUGHLY CLEANED AND DEGREASED.

* ONCE COMPLETED THEN WRAP IN PLASTIC/CLING FILM.

COMBI-MICROWAVES:

* MAKE SURE OVEN CAVITY IS CLEAN AND DRY.
* APPLY OVEN PROTECTOR.

* LEAVE DOOR OPEN.

* TURN OFF AT THE MAINS.

HIGH PRESSURE STEAMERS:

* MAKE SURE THE UNIT IS DEPRESSURISED AND COLD.

¢ CLEAN THE COOK CHAMBER OUT REMOVING ALL FOOD DEBRIS.

¢ CLEAN THE OUTER CASING OF THE UNIT.

¢ TURN ON MACHINE AND ALLOW TO COME TO PRESSURE.

* WHEN READY AND USING TRAYS FOR VEGETABLES WITH HOLES IN: - PLACE TWO TRAYS OF ICE IN MACHINE. SET TIMER
FOR 1 MINUTE CLOSE AND SEAL THE DOOR.

¢ PRESS START BUTTON AND ALLOW CYCLE TO COMPLETE.

* ONCE COMPLETED REMOVE TRAYS AND SHUT DOWN THE UNIT AS NORMAL (ALLOW TO COOL).
* MAKE SURE THE COOK CHAMBER IS DRY.

* ISOLATE THE MACHINE FROM THE ELECTRICAL SUPPLY.

* TURN OFF THE WATER SUPPLY TO THE UNIT.

* LEAVE DOOR CLOSED BUT NOT SEALED WITH THE HANDLE IN THE ‘UP’ POSITION.

COMBI OVENS - GAS AND ELECTRIC:

« REFER TO INDIVIDUAL MANUFACTURER'S MANUALS ABOUT COMPLETE DRAIN DOWN, BECAUSE SOME OVENS DO RETAIN
SOME WATER IN THE BOILER WHICH WILL NEED TO BE EMPTIED BY A SUITABLY EXPERIENCED PERSON TO REMOVE DRAIN
DOWN “PLUG.”

« TREAT OUTER SURFACES WITH AN OFF-THE-SHELF PROTECTIVE PRODUCT.

« START UNIT ON THE LONGEST CLEAN CYCLE TO DEEP CLEAN THE COOK CHAMBER (IF THE OVEN HAS AN AUTO-CLEAN
FUNCTION).

* ONCE COMPLETED ENSURE THE COOK CHAMBER IS CLEAN.

* REMOVE THE FAN GUARD AT THE BACK OF THE MACHINE AND CHECK FOR ANY LEFTOVER FOOD DEBRIS, REMOVE AS
REQUIRED

« FOR THE OVENS THAT HAVE A NON-REMOVABLE WIRE MESH GUARD MAKE SURE THE UNIT IS CLEAN AROUND THE FAN
AND THE ELEMENTS ARE CLEAR FROM FOOD DEBRIS,

¢ [F THE UNIT HAS A DESCALE HOSE DO THE SAME FOR THAT, ONCE AGAIN FOLLOWING SAFETY GUIDELINES, WEARING THE
CORRECT PPE.

« WITHOUT GOING BACK INTO THE COOK CHAMBER RUN A RINSE CLEANING CYCLE TO FLUSH OUT ANY CHEMICALS
INJECTED INTO THE COOK CHAMBER AFTER FLUSHING THE DETERGENT AND DESCALE LINES.

¢ ONCE RINSE IS COMPLETED ENSURE THE COOK CHAMBER AND DOOR SEAL IS CLEAN AND DRY.

¢ [F YOU HAVE A COMBI-STEAMER WITH A BOILER THEN MAKE SURE THAT THE BOILER IS EMPTIED BEFORE TURNING OFF
FOR A PERIOD OF TIME. SOME UNITS HAVE IN THEIR MENU, THE ABILITY TO FLUSH THEIR BOILERS.

« IF YOU CAN, DISCONNECT THE CLEANING CHEMICAL TUBES IF YOU HAVE A COMBI-STEAMER WITH AUTOMATIC
CLEANING. DRAIN THE TUBES BACK INTO THE CHEMICAL CONTAINER SO THAT THE CHEMICAL DOES NOT CONGFAL WHILE
NOT IN USE.

¢ [F MACHINE HAS INTERNAL DOSING EQUIPMENT, PURGE CHEMICAL LINES WITH WATER. WHEN HANDLING CHEMICALS
PLEASE FOLLOW SAFETY GUIDELINES AND USE THE CORRECT PPE.

« TURN OFF AND ISOLATE THE ELECTRICAL SUPPLY TO THE UNIT. (AND THE GAS SUPPLY IF

APPLICABLE) IF THE YELLOW GAS HOSE HAS TO BE DISCONNECTED FOR CLEANING PURPOSES, IT

SHOULD BE RE CONNECTED BACK INTO ITS FITTING ON THE GAS SUPPLY PIPE, WITH THE GAS SUPPLY LEFT SWITCHED
OFF.)

« TURN OFF THE WATER TO THE UNIT.

« ONCE YOU'VE ISOLATED THE WATER SUPPLY RUN THE HAND SHOWER, IF THE UNIT HAS ONE, UNTIL IT'S EMPTY.

* CLEAN DOWN THE OUTSIDE OF THE UNIT AND THE GLASS ON THE DOOR.

* DRY AS THOROUGHLY AS POSSIBLE, ENSURING NO RESIDUE REMAINS.

« LEAVE THE DOOR OPEN SLIGHTLY TO LET AIR CIRCULATE INSIDE OVEN CHAMBER.
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CHARGRILLS:

¢ ISOLATE GAS SUPPLY AT NEAREST ISOLATION POINT.

* DO NOT UNFASTEN YELLOW GAS SUPPLY HOSE FROM ISOLATION POINT (IF POSSIBLE). IF IT HAS TO BE DISCONNECTED
FOR CLEANING PURPOSES, IT SHOULD BE RE CONNECTED BACK INTO IT'S FITTING ON THE GAS SUPPLY PIPE, WITH THE GAS
SUPPLY LEFT SWITCHED OFF.

* REMOVE ALL TOP GRATES AND CLEAN.

* REMOVE HEAT DEFLECTORS AND CLEAN.

* ENSURE BURNERS AND SURROUND ARE CLEAN.

* RE FIT HEAT DEFLECTORS AND TOP GRATES.

GAS CHARGRILL:

¢ CLEAN ALL REMOVABLE COMPONENTS, ENSURING ALL THOROUGHLY DRY AFTERWARDS.
¢ COAT CAST IRON COMPONENTS WITH A LIGHT COVERING OF VEGETABLE OIL TO PREVENT CORROSION.
* ENSURE NO FOOD DEBRIS IS PRESENT ANYWHERE ON THE UNIT.

GAS SALAMANDERS:

* ISOLATE GAS SUPPLY AT NEAREST ISOLATION POINT.

* DO NOT UNFASTEN YELLOW GAS SUPPLY HOSE FROM ISOLATION POINT (IF POSSIBLE). IF IT HAS TO BE DISCONNECTED
FOR CLEANING PURPOSES, IT SHOULD BE RE CONNECTED BACK INTO ITS FITTING ON THE GAS SUPPLY PIPE, WITH THE GAS
SUPPLY LEFT SWITCHED OFF.

* ENSURE GRILLING AREA IS CLEAN.

* ENSURE GRILL TRAY IS CLEAN.

ELECTRIC SALAMANDERS:

* ISOLATE POWER SUPPLY.
* ENSURE GRILLING AREA IS CLEAN.
¢ ENSURE GRILL TRAY IS CLEAN.

OVEN RANGES:

* THOROUGHLY WASH AND DRY PAN SUPPORTS.

* CLEAN AND DRY OVEN CHAMBER - LEAVE OVEN DOOR AJAR TO ALLOW AIR TO CIRCULATE INSIDE.

¢ COAT CAST IRON SUPPORTS WITH A LIGHT COVERING OF VEGETABLE OIL TO PREVENT CORROSION.
e LIFT HOB AND CLEAN UNDERNEATH (WHERE POSSIBLE).

OVEN RANGES GAS:

* ISOLATE GAS SUPPLY AT THE NEAREST ISOLATION POINT

* DO NOT UNFASTEN THE YELLOW GAS SUPPLY HOSE FROM THE ISOLATION POINT. IF IT HAS TO BE DISCONNECTED FOR
CLEANING PURPOSES, IT SHOULD BE RE CONNECTED BACK INTO ITS FITTING ON THE GAS SUPPLY PIPE, WITH THE GAS
SUPPLY LEFT SWITCHED OFF.

* REMOVE PAN STANDS AND CLEAN.

* CLEAN AROUND THE TOP BURNERS, DO NOT USE EXCESSIVE WATER.

* REMOVE RACKS FROM THE OVEN AND CLEAN.

* CLEAN INSIDE OVEN WITH A NON-CAUSTIC SOLUTION AND DRY.

* REASSEMBLE UNIT.

* LEAVE OVEN DOORS OPEN SLIGHTLY FOR VENTILATION.

OVEN RANGES ELECTRIC:

* ISOLATE THE ELECTRICAL SUPPLY AT THE NEAREST ISOLATION POINT.
* REMOVE PAN STANDS AND CLEAN.

¢ CLEAN AROUND THE TOP BURNERS, DO NOT USE EXCESSIVE WATER.

* REMOVE RACKS FROM THE OVEN AND CLEAN.

* CLEAN INSIDE OVEN WITH A NON-CAUSTIC SOLUTION AND DRY.

* REASSEMBLE UNIT.

¢ LEAVE OVEN DOORS OPEN SLIGHTLY FOR VENTILATION.

VEG PREP UNITS:

* ISOLATE THE POWER SUPPLY (REMOVE PLUG FROM SUPPLY & SWITCH OFF ISOLATOR).
* REMOVE BLADES(S) WITH CAUTION: SHARPS.

* REMOVE TOP COVER AND CLEAN.

* REASSEMBLE UNIT.
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PEELERS:

* ISOLATE THE POWER SUPPLY (REMOVE PLUG FROM SUPPLY & SWITCH OFF ISOLATOR).
* TURN OFF THE WATER SUPPLY.

* REMOVE SMALL LID AND CLEAN.

* REMOVE HOPPER BODY AND CLEAN.

* REMOVE PEELING WHEEL (IF POSSIBLE) AND CLEAN.

¢ CLEAN AROUND PEELING WHEEL IF UNABLE TO REMOVE WHEEL.

* REMOVE DRAIN FILTER AND CLEAN.

¢ CLEAN INSIDE THE DRAIN BOX AND FLUSH DOWN WITH CLEAN WATER.

* REASSEMBLE UNIT LEAVING THE SMALL LID COVER OFF FOR VENTILATION.

MIXERS:

* ISOLATE THE POWER SUPPLY (REMOVE PLUG FROM SUPPLY & SWITCH OFF ISOLATOR).

* REMOVE ATTACHMENT(S) AND CLEAN. DO NOT LEAVE ANY ATTACHMENTS ON THE PLANETARY MOVEMENT.

* CLEAN MACHINE AND BOWL.

* LUBRICATE THE BOWL LIFT RUNNERS TO PREVENT POSSIBLE SEIZING UP (FOOD GRADE LUBE ONLY SU-E-25-53).

* ONCE THE KITCHEN IS CLOSED DOWN, THE KITCHEN VENTILATION SYSTEM SHOULD BE SWITCHED OFF, THIS WILL
ENSURE THAT THE GAS INTERLOCK OPERATES AND DISCONNECTS THE GAS SUPPLY TO THE KITCHEN APPLIANCES.

* WE WOULD ADVISE THAT ALL EQUIPMENT IS RECOMMISSIONED BY A SUITABLY QUALIFIED TECHNICIAN WHEN THE
KITCHEN RESUMES NORMAL SERVICES.

REFRIGERATION:

¢ CARRY OUT A MANUAL DEFROST ON THE CONTROLLER IF AVAILABLE.

* DISCONNECT THE POWER SUPPLY.

* BEFORE CLEANING: REMOVE ALL FOOD AND PACKAGING DEBRIS.

* CLEANING PRODUCTS: ONLY USE WATER AND NON-ABRASIVE NEUTRAL DETERGENTS.

* CLEANING METHOD: USE A CLOTH OR SPONGE MOISTENED WITH A SUITABLE CLEANING PRODUCT TO CLEAN THE
INTERIOR. AND EXTERIOR PARTS OF THE CABINET. DO NOT SATURATE THE CLOTH OR SPONGE.

* DO NOT USE SOLVENTS OR THINNERS.

* DO NOT USE WATER JETS OR DIRECT WATER ON APPLIANCES.

* SANITATION: DO NOT USE SUBSTANCES THAT COULD ALTER THE TASTE AND SMELL OF STORED FOOD.

* RINSING: USE A CLEAN CLOTH OR SPONGE MOISTENED IN CLEAN WATER.

* THE SHELVES, SHELF SUPPORTS, CONTAINERS TO BE THOROUGHLY CLEANED AND WRAPPED IN PLASTIC /CLING FILM.
¢ SWITCH OFF THE POWER AND ENSURE ALL PRODUCT IS REMOVED FROM THE DRAWERS.

e CLEAN THE HEATED SEAL ON A WEEKLY BASIS WITH A SOLUTION OF WARM WATER AND MILD DETERGENT

* DO NOT USE SHARP UTENSILS.

¢ CLEAN THE STEEL SURFACES WITH A POLISH CLEANER.

* DO NOT USE STEEL PADS, WIRE BRUSHES, SCRAPERS OR CHLORIDE CLEANERS TO CLEAN STAINLESS STEEL, PAINTED.

* ONCE ALL HAS BEEN CLEANED, ENSURE EVERYTHING IS DRIED THOROUGHLY.

* LEAVE THE DOOR OPEN SO THAT AIR CAN CIRCULATE INSIDE, PREVENTING THE FORMATION OF UNPLEASANT ODOURS.
* PERIODICALLY AIR THE PREMISES.

START-UP AFTER PROLONGED DISUSE - BEFORE STARTING THE APPLIANCE AFTER PROLONGED DISUSE PERFORM
PREVENTIVE MAINTENANCE. CLEAN THE UNIT THOROUGHLY AS DESCRIBED IN THE SECTION ABOVE. CHECKING WARNING
AND CONTROL DEVICES - CHECK THE CORRECT RUNNING OF THE CONTROLS ACCORDING TO

WHAT IS REPORTED IN THE MANUFACTURERS “INSTRUCTION AND MAINTENANCE MANUAL".

CLEANING THE REFRIGERATOR
CONDENSER:

THE CONDENSER IS AN IMPORTANT PART OF THE REFRIGERATION SYSTEM. THE CONDENSER WILL WORK LESS EFFICIENTLY
IF IT IS OBSTRUCTED WITH ANY OBJECTS, THEREFORE, IT MUST BE CLEANED AT LEAST ONCE A MONTH. FAILURE TO
MAINTAIN THE CONDENSER WILL ALSO INVALIDATE THE MANUFACTURER’S WARRANTY, IMPEDE PERFORMANCE AND
SHORTEN THE LIFE OF THE EQUIPMENT. BEFORE CLEANING THE CONDENSER SWITCH OFF THE APPLIANCE, DISCONNECT
THE POWER CORD AND PROCEED AS FOLLOWS:

* COUNTER AND DISPLAY REFRIGERATION: OPEN THE CONTROL PANEL BY SLACKENING THE SCREWS AND GENTLY PULLING
DOWN ON ITS HINGES OR AWAY FROM THE CABINET. BE CAREFUL NOT TO DISPLAY WIRES OR SWITCHES.

* TOP-MOUNTED UNIT: FOR UNITS WITH FIXED UPPER FRONT PANEL, USE A SAFE STEP LADDER FOR DIRECT ACCESS TO THE
CONDENSER LOCATED AT THE TOP OF THE APPLIANCE.

* FOR WITH CABINETS WITH OVERTURNING UPPER FRONT PANEL, UNSCREW THE FIXING SCREW AND TURN THE UPPER
PANEL ON THE TOP HINGES. AGAIN. TAKE CARE NOT TO DISPLACE WIRES OR SWITCHES.

* TAKE CARE NOT TO TRAP WIRES WHEN REPLACING CONTROL PANELS.

* USE AN AIR JET OR A DRY BRUSH AND, WORKING WITH UP AND DOWN MOVEMENTS, REMOVE ANY DUST OR FLUFF THAT
HAS DEPOSITED ON THE HEAT EXCHANGER FINS. AN UPHOLSTERY BRUSH ATTACHED TO A VACUUM CLEANER NOZZLE IS
IDEAL. IN CASE OF GREASY DEPOSITS, USE

A BRUSH SOAKED IN BENZENE OR ALCOHOL.

¢ DURING THIS OPERATION, IT IS ADVISABLE TO USE THE FOLLOWING PERSONAL SAFETY FEATURES: SAFETY GLASSES, DUST
MASK, CHEMICAL RESISTANT GLOVES WHEN USING BENZINE OR ALCOHOL.

* START THE APPLIANCE AFTER CLEANING AND CHECK THAT THE CABINET IS OPERATING EFFECTIVELY.
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FREEZERS:

DEPENDING ON THE LENGTH OF NON-USE, THESE COULD BE LEFT ON AND THE PRODUCTS EVALUATED WHEN
RECOMMISSIONED.

IF THEY ARE EMPTY:

¢ TURN OFF.

¢ CLEAN INTERIOR, INCLUDING GASKETS.

¢ LEAVE THE DOOR SLIGHTLY OPEN TO PREVENT IT SMELLING.

IF IT HAS FOOD IN:

* MAKE SURE FOOD IS STACKED ON SHELVES WITH SPACES BETWEEN EACH SHELF

* MAKE SURE NOTHING IS STACKED ON THE BASE /FLOOR OR THE UNIT. THIS WILL HELP WITH AIR FLOW, ALLOWING THE
COMPRESSOR NOT TO WORK TOO HARD AND SAVING ENERGY.

¢ CHECK USE BE DATES BEFORE USING STORED FOODS

COLD-ROOM - SWITCHING OFF

* PREFERABLY REFER TO THE BUSINESSES FACILITIES MANAGER OR DESIGNATED SUPERVISOR IN THE FIRST INSTANCE FOR
ADVICE AND TO ENSURE THAT YOUR COMPANY GUIDELINES ARE FOLLOWED.

* REMOVE ALL STOCK

* SWITCH OFF CONTROL PANEL ISOLATORS TO THE COLD-ROOM

e THE CONDENSING UNIT MUST BE ISOLATED BY YOUR FACILITIES MANAGER OR APPROPRIATELY QUALIFIED PERSON

* CLEAN DOWN THE INTERIOR OF THE COLD-ROOM INCLUDING ITS FLOOR / WALLS AND SHELVING (REMEMBERING TO
ALSO CLEAN DOOR GASKETS)

* REMOVE AND CLEAN DOOR STRIP CURTAINS WHERE FITTED. LEAVE OFF PLACED FLAT ON THE SHELVING.

* ENSURE COLD-ROOM DOOR(S) SAFETY RELEASE IS WORKING CORRECTLY

* LEAVE COLD-ROOM DOORS(S) OPEN TO AID VENTILATION. MOST WILL NEED TO BE PROPPED OPEN, USE AN EMPTY
CARDBOARD BOX OR SIMILAR, IF THAT’S ALL YOU HAVE.

NOTE:

* SOME COLD-ROOMS HAVE A POWER FAILURE ALARM, WHICH MAY SOUND, SOME HAVE A MUTE

BUTTON THAT CAN BE PRESSED. THIS IS NORMALLY RUN ON BATTERY (9 VOLT) WHICH WILL RUN DOWN.

IT IS NOT RECOMMENDED TO OPEN THE CONTROL PANEL TO DISCONNECT THE BATTERY AND IT SHOULD BE REPLACED BY
A COMPETENT PERSON WHEN RE-COMMISSIONING.

* SOME COLD-ROOMS MAY HAVE A CONDENSATE PUMP ON AN INDEPENDENT SUPPLY. THIS SHOULD ONLY BE SWITCHED
OFF ONCE ALL THE CONDENSATE WATER HAS PASSED OUT OF THE COOLER.

COLD-ROOM - SWITCHING BACK ON

NB: AN INSPECTION OF THE COLD-ROOM INSTALLATION IS SUGGESTED BEFORE RESUMING OPERATION TO ENSURE NO
VISIBLE DAMAGE TO THE COLD-ROOM, COMPONENTS AND DRAIN

* RE-CLEAN COLD-ROOM INTERIOR AND SHELVING (INCLUDING DOOR GASKETS)

* RE-FIT STRIP CURTAIN(S)

* CHECK AND REPLACE POWER FAILURE BATTERY (BY A COMPETENT PERSON)

* ENSURE COLD-ROOM DOOR(S) SAFETY RELEASE IS STILL WORKING CORRECTLY

* TURN ON ONLY WHEN THE ABOVE STEPS HAVE BEEN TAKEN (REFER TO BUSINESSES FACILITIES MANAGER OR
DESIGNATED SUPERVISOR FOR AUTHORISATION, WHERE NEEDED)

* CHECK THAT THE ‘PERSON TRAPPED ALARM’ OPERATES (WHERE FITTED)

¢ STAY AND MONITOR THE COLD-ROOM OPERATION TO MAKE SURE IT PULLS DOWN TO TEMPERATURE AND NO PROBLEMS
BECOME EVIDENT.

¢ [F IN ANY DOUBT WITH REGARD TO YOUR REFRIGERATION EQUIPMENT PLEASE REFER TO THE OPERATOR MANUAL, THE
SUPPLIER OR INSTALLER FOR SUPPORT.

* IT IS RECOMMENDED THAT THE COLD-ROOM INSTALLATION IS SERVICED BY A COMPETENT REFRIGERATION
CONTRACTOR.



NSS CATERING EQUIPMENT
170 NEWELL ST, BUNGALOW 4870
07 4051 6667 - 0438 664 407

VENTILATION SYSTEMS:

ALL VENTILATION SYSTEMS WILL HAVE SOME SORT OF CONTROLS, IT'S IMPORTANT THAT THESE CONTROLS ARE POWERED
DOWN AND TURNED OFF AT THE MAINS TO PREVENT ACCIDENTAL USE AND REDUCE THE POSSIBLE RISK SHOULD VERMIN
DAMAGE THE CABLES DURING THE SHUTDOWN PERIOD.

FOR GAS SITES IT'S ALSO VERY IMPORTANT THEY MANUALLY ISOLATE THE GAS SUPPLY AND DON'T JUST RELY ON THE GAS
SOLENOID VALVE OR GAS INTERLOCK SYSTEM.

¢ TURN OFF POWER SUPPLIES TO ALL CONTROLS AND EQUIPMENT.

* ISOLATE THE GAS SUPPLY TO COOKING EQUIPMENT.

¢ CLEAN THE CANOPY HOOD AND WASH THE BAFFLE FILTERS AND GREASE CUPS. SOMETHING ELSE TO BE MINDFUL OF IS
THAT OVER 90% OF SITES WILL NOT KNOW WHAT TYPE OF FAN THEY HAVE OR WHERE IT’S FITTED OR HOW TO GET TO IT.
LIKE ANYTHING, EQUIPMENT LEFT FOR LONG PERIODS OF TIME OFTEN FAIL SOON AFTER BEING RESTARTED OR IT WILL
NOT RESTART AT ALL. WHAT CAN THE END USER DO TO HELP: PHOTOGRAPHS PROVIDED TO A REMOTE SERVICE ENGINEER
CAN SAVE THE END USER $1000S IN LOST TURNOVER AND THIS SIGNIFICANTLY INCREASE THE CHANCE OF A FIRST TIME FIX
AS WELL AS REDUCING THE RESPONSE TIME.

IF YOU CAN TAKE A PHOTOGRAPH OF THE FOLLOWING: -

* FAN CONTROLS.

* POINT OF ISOLATION (WHERE THEY TURNED THE POWER OFF).

* FAN AND DATA PLATES.

* APHOTO OF THE FULL SYSTEM IF POSSIBLE.

* WRITE DOWN HOW TO ACCESS THE FANS OR PLANT AND ANY CONTACT PHONE NUMBERS AND ALSO HOW THEY TURNED
THE POWER OFF. IT’S A REAL POSSIBILITY THAT SITES WILL BE CLOSED FOR A VERY LONG PERIOD AND IT MAY BE THAT THE
SAME STAFF MAY NOT BE THE SAME STAFF THEY HAD WHEN THEY CLOSED, SO IT'S IMPORTANT THE PHOTOGRAPHS ARE
SAVED SOMEWHERE ACCESSIBLE.

KITCHEN DRAINAGE:

¢ CLEAN OUT SINK OUTLETS.

¢ CLEAN OUT FLOOR TRAPS.

* CLEAN OUT INTERNAL DRAIN PUMPS.

* CLEAN OUT GREASE TRAPS AND GREASE REMOVAL UNITS

* ENSURE ALL TRAPS ARE SEALED AND CONTAIN CLEAN WATER.
* ERADICATE ALL WASTE FROM THE PREMISES.

¢ ENSURE PEST CONTROL MEASURES ARE IN PLACE.

FABRICATIONS:

IT'S IMPORTANT THAT EVERYONE UNDERSTANDS THAT STAINLESS STEEL IS NOT SELF-CLEANING AND DOES NEED THE
CORRECT CLEANING PRODUCTS (WARM MILD SOAPY WATER).

* REMOVE ANY FOOD OR GREASE BUILD UP.

¢ CLEAN DOWN WITH BLUE ROLL AND MILD SOAPY WATER.

* DRY WITH BLUE ROLL OR SIMILAR.

* NEVER USE THE SAME CLOTH AS YOU MAY SPREAD DEBRIS FROM ONE ITEM TO ANOTHER.

* DRAIN DOWN ALL ITEMS WITH WATER AND WIPE CLEAN AND DRY.

* ON STARTING BACK UP CLEAN DOWN AGAIN BEFORE USE.

* UNPLUG AND ISOLATE ANY ELECTRICAL ITEMS THAT ARE NOT IN USE.

FOOD WASTE MANAGEMENT EQUIPMENT
DEWATERERS, DIGESTERS ETC.):

* RUN THE MACHINE FOR A MINUTE TO FLUSH ANY HIDDEN FOOD DEBRIS AWAY.

* CLEAN THE EQUIPMENT INSIDE AND OUT IN ACCORDANCE WITH THE OPERATOR’'S MANUAL.

* ENSURE THERE IS NO WATER RETAINED WITHIN THE EQUIPMENT.

¢ ISOLATE ALL ELECTRICAL SUPPLIES.

* ISOLATE ALL WATER SUPPLIES.

UPON RE-COMMISSIONING:

* REPEAT THE CLEANING INSTRUCTIONS IN ACCORDANCE WITH THE OPERATOR’S MANUAL.

* REINSTATE ALL ELECTRICAL AND WATER SUPPLIES AS PREVIOUSLY ISOLATED.

* FOLLOW THE OPERATION GUIDELINES AND RUN THE EQUIPMENT FOR 5 MINUTES TO ENSURE IT IS WORKING CORRECTLY
AND TO ALLOW ANY TRAPPED BACTERIA TO FLUSH AWAY FROM THE EQUIPMENT.
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GREASE MANAGEMENT SYSTEMS:

GREASE REMOVAL UNITS (GRUS)

* GRUS NEED TO BE FULLY MOTHBALLED BY DRAINING WASTE WATER, REMOVING TRAPPED WASTE FOOD AND EFFECTING
A COMPLETE CLEAN DOWN.

¢ [F THEY ARE NOT PROPERLY MOTHBALLED, THEY ARE LIKELY TO PRESENT A NUMBER OF PROBLEMS WITHIN A FEW
WEEKS. THESE INCLUDE A BUILD-UP OF HAZARDOUS BACTERIA, FOUL AND PENETRATING ODOURS AND POSSIBLE RODENT
ATTRACTION.

* TO REDUCE THIS, SWITCH OFF ALL ELECTRIC SUPPLY TO THE UNIT AND RUN WATER THROUGH THE DEVICE AT LEAST
EVERY OTHER DAY FOR AROUND 3-4 MINUTES. THIS SHOULD REDUCE THE CHANCES OF FOUL ODOURS DUE TO ANAEROBIC
DIGESTION OF RESIDUAL ORGANIC MATERIAL.

* BE AWARE THAT, ON REOPENING THE SITE, THE INITIAL SERVICE COULD BE A MORE DIFFICULT AND LENGTHY OPERATION
THAN USUAL.

 [F POSSIBLE, HAVE YOUR GRU MOTHBALLED BY A PROFESSIONAL SERVICE PROVIDER. PASSIVE TRAPS

e THESE UNITS WILL BEGIN TO SMELL IF LEFT UNATTENDED.

¢ HAVE THESE TRAPS CLEANED AS SOON AS POSSIBLE TO REDUCE THE SMELL AND CHANCE OF BLOCKAGES AT START UP.

¢ [F THIS IS NOT POSSIBLE, RUN WATER THROUGH THE TRAP FOR 3-4 MINUTES TO REDUCE THE CHANCE OF ODOURS DUE
TO ANAEROBIC DIGESTION OF RESIDUAL ORGANIC MATERIAL.

BIO DOSING

¢ THERE ARE NO ISSUES WITH BIO DOSING THE DRAIN DURING CLOSURE, HOWEVER IT IS RECOMMENDED THAT WHEN THE
PRODUCT CONTAINER IS EMPTIED THAT THE CONTAINER IS REMOVED FROM THE KITCHEN. ASK YOUR SUPPLIER FOR A
NEW CONTAINER WHEN YOU REOPEN THE KITCHEN.

ICE MAKERS:

* REMOVE ALL ICE FROM THE STORAGE BIN. FOR ICE DISPENSERS, KEEP THE BUTTON PRESSED UNTIL NO FURTHER ICE IS
DISPENSED.

* DRAINING A UNIT DOWN - FOR AC/EC SELF-CONTAINED ‘CUBERS’ ONLY - REMOVE THE SPRING AND PLASTIC CAP INSIDE
THE STORAGE BIN TO EMPTY THE INTERNAL WATER TANK. LARGER UNITS AND DISPENSER /FLAKER UNITS WOULD REQUIRE
A COMPETENT PERSON TO ACTION CORRECTLY.

* TURN OFF THE WATER SUPPLY AND ELECTRICAL SUPPLY.

* ALLOW THE ICEMAKER TO DRAIN ANY WATER AWAY, POUR A MUG FULL OF SANITISING SOLUTION DOWN THE DRAIN OF
THE UNIT OR STORAGE BIN. WIPE AROUND THE INSIDE OF ANY STORAGE BIN WITH SANITISER WIPES /CLOTH.

* REMOVE WATER FILTER FROM THE FITTING AND TIP OUT ANY WATER PRESENT, RE-FIT ONCE

EMPTY.

COFFEE MACHINES AND BREWERS:

* COMPLETE THE CLEANING CYCLE AS MANUFACTURER’S INSTRUCTIONS INCLUDING DISPOSING OF OLD COFFEE GROUNDS
AND UNUSED COFFEE BEANS.

* TURN OFF MACHINE ON MAIN SWITCH/CONTROLLER.

¢ [ISOLATE POWER TO MACHINE AND UNPLUG IF ON A PLUG CONNECTION.

* ISOLATE WATER SUPPLY TO MACHINE.

¢ [F POSSIBLE, DRAIN WATER FROM BOILER.

COFFEE GRINDERS:

* REMOVE COFFEE BEANS FROM GRINDER.
* DISMANTLE AND CLEAN GRINDER AS PER MANUFACTURER’S INSTRUCTIONS.
* ISOLATE POWER TO MACHINE AND UNPLUG IF ON A PLUG CONNECTION.

JUICE/WATER BASED BEVERAGE
MACHINES:

* ENSURE ALL TANKS ARE EMPTY.

* COMPLETE CLEANING CYCLE AS PER THE MANUFACTURER’S INSTRUCTIONS INCLUDING DISMANTLING OF DISPENSE
VALVES, CLEANING AND RE-LUBRICATING ALL PARTS WITH MANUFACTURERS RECOMMENDED LUBRICANT.

* TURN OFF MACHINE ON MAIN SWITCH/CONTROLLER.

* ISOLATE POWER TO MACHINE AND UNPLUG IF ON A PLUG CONNECTION.

* ISOLATE WATER SUPPLY TO MACHINE.

ICE CREAM/FROZEN GRANITA/FROZEN
CREAM MACHINES:

¢ ENSURE ALL A ARE EMPTY.

* COMPLETE CLEANING CYCLE AS PER THE MANUFACTURER’S INSTRUCTIONS INCLUDING DISMANTLING OF DISPENSE
VALVES, CLEANING AND RE-LUBRICATING ALL PARTS WITH MANUFACTURERS RECOMMENDED LUBRICANT.

* TURN OFF MACHINE ON MAIN SWITCH/CONTROLLER.

* ISOLATE POWER TO MACHINE AND UNPLUG IF ON A PLUG CONNECTION.
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GENERAL:

* WE SUGGEST THAT THE KITCHEN FLOORS, WALLS AND CEILING BE DEEP CLEANED BY SPECIALIST CONTRACTOR ALONG
WITH WORK SURFACES, TABLES AND SINKS PRIOR TO “MOTH BALLING.”

¢ LEAVE THE PEST UNITS RUNNING DURING THE CLOSURE AND MONITOR AT LEAST EVERY COUPLE TO 3 DAYS TO EMPTY
THE TRAY/CHANGE THE GLUE PAD AS REQUIRED.

¢ [F APPLIANCE IS TO BE IDLE FOR ANY LENGTH OF TIME IT MUST BE CLEANED THOROUGHLY LEAVING NO TRACE OF FOOD
OR DIRT.

* BE ABSOLUTELY SURE TO SHUT OFF ALL UTILITIES (GAS, ELECTRICAL POWER AND WATER).

¢ AIR THE ROOM APPROPRIATELY.

* DOORS: WITH MOST APPLIANCES WITH DOORS (OVENS, FRIDGES, DISHWASHERS, ETC.), IF YOU ARE MOTHBALLING THEN
IT'S A GOOD IDEA TO PROP THE DOOR PARTIALLY OPEN TO VENTILATE THE INSIDE. SIMILARLY, HOODS OF PASSTHROUGH
WARE WASHERS SHOULD BE LEFT PARTIALLY OPEN. HOWEVER, IF THERE IS THE POSSIBILITY OF INGRESS FROM DUST,
INSECTS, PESTS, ETC. THEN YOU MAY NEED TO SHUT DOORS OR HOODS. IT'S A JUDGEMENT CALL.

¢ ENSURE INSECT SWATTER IS LEFT TURNED ON.



