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CLEAN BETTER, FASTER

The dictionary definition of optimisation is ‘the action of making the best 
or most effective use of a situation or resource’
So let’s unpack that a bit as it relates to cleaning and hygiene in the food 
industry. We’ll start with resource. As it relates to cleaning, these would 
be labour, water, chemical, time and energy. Now we’ll apply the above 
definition to all of these resources:

Firstly - action. If you don’t take action, nothing will change. And all too often no action is 
taken in regard of cleaning because making food in the priority. You may also be reticent 
to take action because you are completely unaware of what benefits taking action could 
bring, for example conducting a feasibility study on your current cleaning methods to 
identify opportunities to make the best of your resource. And we can take all of the leg 
work out of this for you by sending one of our fully trained support technicians to site to 
do it for you.

So what does make the best look as it relates to cleaning? Well, take water for example. 
By applying your water at the correct pressure to exactly suit your application, it is 
possible to use less water but at the same time make a better job. QJS systems use the 
optimal pressure which basically means you are making the best use of every single 
drop, normally reducing water consumption at the same time as making a better job of 
the clean and taking less time to do it! Could effective use be better described?

Then there’s the big question of chemical application. Traditional methods of using 
drums and decanting in to foamers, or using some kind of injector along with the time 
taken to set up, not to mention the copious amount of titration testing that should be 
done on each device, and the manual handling issues, chemical wastage, health & safety 
issues - can all be eradicated when the chemical is right at the point of use, ready to be 
applied at a moment’s notice. Not only that, but the chemical is applied properly and at 
exactly the right dosage every time. This results in making better use of less chemical, in 
less time with better results. If that isn’t optimisation, what is?

We can take all of the leg 
work out of this for you 
by sending one of our 
fully trained support 
technicians to site to 
conduct a feasibility study 
for you.
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And finally energy. So many cleaning systems use pumps which are switched on at the 
start of the shift, and hopefully switched off at the end. Whilst they are running, they are 
using maximum energy despite the cleaning demand. The pumps used on QJS cleaning 
systems are off when not in use, only switching on according to demand. Not only that, 
but they are invertor driven which means that they only use the exact amount of energy 
required for the exact demand at the time. 

Then reductions of 80% in energy usage are not uncommon when compared to high 
pressure systems. And while we are on that subject, with the QJS medium pressure 
rinse, all of the issues associated with high pressure are removed - i.e. Water ingress, 
aerosol cross contamination, double cleaning, noise and operator fatigue are drastically 
reduced or eliminated, leaving no doubt about the fact that you can clean better, faster 
with a QJS cleaning system.

And of course, this is only the tip of the iceberg when you consider that 
you can also:

• Reduce cleaning costs
• Save water
• Achieve a rapid return on investment
• Increase production time
• Improve sustainability

I N T E R E S T E D ?

TALK TO ONE OF OUR EXPERTS...
A QJS cleaning system offers rapid return on investment, get in touch for a 
consultation and find out how your factory efficiency could be improved.
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