6 Stages of Wet Cleaning
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1. Prepare —The Pre-Clean - Remove excess food waste by brushing off or pre-rinsing.
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2. Main Clean - Loosen surface waste and grease using detergent
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3. Rinse - Remove loose food waste, grease and detergent
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Rinse

Disinfect

4. Disinfection - Kills the bacteria
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Final rinse

5. Final Rinse - Remove the disinfectant °
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6. Drying - Removes all moisture . -
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