Advice to users

on hoses in contact with food

www.ivgspa.it



NN
> Clean In Place information

B IVG recommends for the first use a wash cycle with potable water at a maximum temperature
of 80°C/90°C and a hose sanitation as reported above before conveying food products.

B At the end of each cycle the equipment and hose assemblies must be cleaned and disinfected.

B Strictly follow the times indicated for each cleaning cycle.

B Do not immerse hose assembly in the sanitation fluid because only the inner tube is suitable for
contact with the below mentioned solvents.

B Every cleaning cycle must be immediately followed by a complete rinse.
B Do not exceed 3 bar working pressure in CIP systems.

Hot Water Steam H202 1% H202 3% Peracetic
open end Acid 0.1%
FOOD SCOTLAND
FOOD VINOFLEX
ATle Ui 90°C Max 130°C | Max70°C | Max30°C | Max 50°C
Aol He LA el 8 hours 30 minutes 15 minutes 15 minutes 15 minutes
FOOD CANA
TRUCK FOODFLEX®/IIR
OFFSHORE PL POTABLE
FOOD MILLENNIUM 80°C Max 110°C Max 50°C Max 30°C Max 30°C
FOOD DAMASCO 8 hours 15 minutes 10 minutes 10 minutes 10 minutes
®

UL Aoleinl 1 28 80°C Max 110°C Max 50°C Max 30°C Max 30°C
Aol L LI 8 hours 15 minutes 10 minutes 10 minutes 10 minutes
FOOD PARRY
FOOD ALICANTE 90°C Max 130°C Max 70°C Max 30°C Max 50°C
FOOD MILKSERVICE 8 hours 30 minutes 15 minutes 15 minutes 15 minutes
FOOD SUPERJUICE
GOOBUAN QM 80°C Max110°C | Max50°C | Max30°C | Max30°C
Sl LD 8 hours 10 minutes 10 minutes 10 minutes 10 minutes
FOOD OILMILL

80°C Max 110 °C Max 80°C Max 50°C Max 70°C
FOOD ACQUABLU® 8 hours 30 minutes 30 minutes 30 minutes 30 minutes
EOOBSHEITAND 90°C Max130°C | Max80°C | Max50°C | Max 70°C
CELA IR LE s 2 12 hours 30 minutes 30 minutes 30 minutes 30 minutes
CHEM SUPERTOP UPE
TRUCK DON/BN 80°C Max 110°C Max 50°C Max 30°C Max 30°C
TRUCK GORDON 8 hours 15 minutes 10 minutes 10 minutes 10 minutes

* The indications regarding hoses on this list refer to the product code found in the IVG

catalogue www.ivgspa.it.




R
> Clean In Place information

B Al primo utilizzo, IVG raccomanda di effettuare un ciclo di lavaggio con acqua potabile alla
temperatura di 80°C/90°C e una sanificazione della manichetta prima di convogliare i prodotti
alimentari.

B Al termine di ogni ciclo di utilizzo deve essere effettuata la detersione e la disinfezione delle
manichette.

B |l rispetto dei tempi € fondamentale per ogni ciclo di lavaggio.

B Non immergere la manichetta nel liquido di sanificazione poiché solo il sottostrato & idoneo al
contatto con i solventi indicati.

B Ogni ciclo di lavaggio deve essere immediatamente seguito da un risciacquo completo.

B Non utilizzare sistemi CIP oltre 3 bar di pressione.

Peracetic = Phosphoric Chlorine NaOH 2% NaOH 5% Nitric Nitric

Acid 0.5% Acid 5% 1% Acid 0.1% Acid 3%

Max 30°C Max 80°C Max 80°C Max 80°C Max 30°C Max 70°C Max 30°C
15 minutes 15 minutes 15 minutes 15 minutes 15 minutes 15 minutes 15 minutes

Max 30°C Max 50°C Max 70°C Max 70°C Max 30°C Max 50°C Max 30°C
10 minutes 15 minutes 15 minutes 10 minutes 10 minutes 10 minutes 10 minutes

Max 30°C Max 50°C Max 70°C Max 70°C Max 30°C Max 50°C Max 30°C
10 minutes 15 minutes 15 minutes 10 minutes 10 minutes 10 minutes 10 minutes

Max 30°C Max 80°C Max 80°C Max 80°C Max 30°C Max 70°C Max 30°C
15 minutes 15 minutes 15 minutes 15 minutes 15 minutes 15 minutes 15 minutes

Max 30 °C Max 50 °C Max 70 °C Max 70 °C Max 30 °C Max 50 °C Max 30 °C
10 minutes 10 minutes 10 minutes 10 minutes 10 minutes 10 minutes 10 minutes

Max 50°C Max 80°C Max 80°C Max 80°C Max 50°C Max 80°C Max 50°C
30 minutes 30 minutes 30 minutes 30 minutes 30 minutes 30 minutes 30 minutes

Max 50°C Max 80°C Max 80°C Max 80°C Max 50°C Max 80°C Max 50°C
30 minutes 30 minutes 30 minutes 30 minutes 30 minutes 30 minutes 30 minutes

Max 30°C Max 50°C Max 70°C Max 70°C Max 30°C Max 50°C Max 30°C
10 minutes 15 minutes 15 minutes 15 minutes 10 minutes 10 minutes 10 minutes

* Le indicazioni riguardanti i tubi di questa lista fanno riferimento ai codici prodotto presenti
nel catalogo IVG www.ivgspa.it.



