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Hygiene, storage, modular stainless steel & fabrication92

Tips for buying Hygiene, Storage & Handling Equipment
Which is the right equipment for you?
We can provide advice on what equipment will help minimise the risks and 
prevent cross contamination – a vital part of HACCP. 
For fabrication needs ensure a top quality finish with high grade stainless steel
is chosen and check the thickness of worktops – do they pass the ‘knock test’?
Look for a range that is easy to install and that you can add to e.g. extra bolt
ons such as chef drawers or consider bespoke custom built options which may
be more cost effective and flexible.
For washroom equipment, a lot of establishments pay outside contractors to
supply their services, as traditionally it’s been a specialist domain. However,
these products are now very affordable, very reliable and extremely easy to fit
and have low lifetime costs. For fly killers, consider the size of room to be 
protected, ensure the unit can cover the square meters to be covered. Choose
from traditional electric grid ‘zapper’ or a UV trap – often preferred as they
look better for front of house use.

Reliability and durability
Ensure you choose a leading brand with an established reputation for good
quality, durability and reliability. Hand dryers, fly killers and storage systems
are essentially maintenance free, but check the availability and costs of any
spare parts, including UV tube longevity on fly killers. Look for efficient after
sales service, plus double check the length of warranty available. Our new
tabling range comes with a lifetime warranty.

What operational features should you look for?
For storage of foodstuffs, modular shelving systems are the most effective 
allowing versatility and mobility. Select tube legs for easier cleaning and 
maximum hygiene. Choose materials for each application i.e metal based for
dry foods, plastic coated wire for coldroom or freezer stored goods, also 
consider solid or slatted shelves depending on foods to be stored. For flat pack
tabling check how simple it is to assemble and its strength and stability once
built. For fly killers - look for compact, discreet units with good square metre 
coverage. Hand dryers can be ‘touch’ or ‘auto’ operated with automatic cut out
to save energy. Higher outputs will deliver better drying performance.

Existing hygiene contract?
If you have one, look closely at the costs and break down the figures for 
equipment rental and/or consumables – paper hand towel costs for example
mount up and there is the disposal to think of. Savings to business can be made
easily without compromising on overall hygiene.

1 Year Warranty 2 Year Warranty

3 Year Warranty

13 Amp 
Plug and go!

Hardwired
Hard wiring required

Key to Icons

Life Time Warranty

Introduction

Good health and hygiene practice is a key area that all food and catering establishments have to address and adhere to,

especially since enforceable EU Food Hygiene Regulations came into force on 1 January 2006. These state that all food

businesses, regardless of size or nature of business, need to register with their local authority environmental health

service and then ensure a sound food safety management system (including documentation) is in place, adhering to

HACCP (Hazard Analysis at Critical Control Points) guidelines for safe production of food.

There are numerous pressures in the kitchen and workplace to overcome relating to health and safety and hygiene, from

inadequate pest and waste control, to surfaces which trap dirt and encourage cross contamination, if ignored, poor 

hygiene can seriously jeopardise customer safety through the risk of food poisoning. It is vital to establish good practice

and by putting the right equipment and systems in place you can minimise the risks and keep threats at bay to both staff

and customers.

Well designed kitchens and hygienic washroom facilities will make the job that much easier.  We can provide a solution

for all health and hygiene requirements and our range includes: our own custom built fabrication service for shelves,

tabling and sinks to manage and minimise handling and cross contamination of soiled crockery; canopy extraction 

systems; shelving systems to help store foods correctly; clearing trolleys and plate stackers to manage waste removal;

fly killers to eradicate flying pests; and hand dryers for good personal hygiene. 
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Hygiene - flykillers 93

� 1 x 13W UV tube 
� 3500V grid & quality transformer
� Stylish, slimline and modern appearance
� Portable, 'desk' mounted unit
� Exchange Warranty 
� Ext 260 W 105 D 310 H

� 1 x 13W energy efficient UV tube
� 3500V grid & quality transformer 
� Quality metal construction
� 3 way mounting with easy fix key hole slots
� Exchange Warranty 
� Ext 290 W 108 D 279 H

EZ13 32 M² EL13 32 M²

� 70W total load
� Easy to clean, robust & efficient
� Can be table, ceiling or wall mounted
� Safety switch for quick & easy bug tray removal
� Workshop Warranty
� Ext 510 W 140 D 260 H

MEX50-W 80 M²

� 90W total load
� Easy to clean, robust & efficient
� Can be table, ceiling or wall mounted
� Safety switch for quick & easy bug tray removal
� Workshop Warranty
� Ext 660 W 140 D 260 H

MEX75-SS 110 M²

� 2 x 20W energy efficient UV tubes
� 3500V grid & quality transformer
� Quality metal construction
� 3 way mounting with easy fix key hole slots
� Exchange Warranty
� Ext 352 W 112 D 277 H

EKP40 160 M²

� Designed for front of house use
� 40W total load
� 1 x 18W UV blacklight tube + glueboard
� Can be wall mounted or ceiling suspended
� Workshop Warranty
� Ext 345 W 115 D 250 H

FG1CBS 90M²

� Designed for front of house use
� 70W total load
� 2 x 18W UV blacklight tube + glueboard
� Can be wall mounted or ceiling suspended
� Workshop Warranty
� Ext 585 W 140 D 250 H

� 1 x 20W energy efficient UV tube
� 3500V grid & quality transformer 
� Quality metal construction
� 3 way mounting with easy fix key hole slots
� Exchange Warranty 
� Ext 290 W 108 D 279 H

EKP20 80 M²

FG2CBS 180 M²

TM TM

TM TM

TMTMTM

� 2 x 8W UV tubes
� 16W total loading
� ABS chemical resistant plastic construction
� Easy to clean, robust and efficient
� Workshop Warranty
� Ext 345 W 130 D 290 H

MEX16 40 M²

� 50W total load
� Easy to clean, robust & efficient
� Can be table, ceiling or wall mounted
� Safety switch for quick & easy bug tray removal
� Workshop  Warranty
� Ext 360 W 140 D 260 H

MEX25-W 40 M²
TMTM

� 70W total load
� Easy to clean, robust & efficient
� Can be table, ceiling or wall mounted
� Safety switch for quick & easy bug tray removal
� Workshop Warranty
� Ext 510 W 140 D 260 H

MEX50-SS 80 M² TM
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