


The Cleunest Act
in Air Hygiene

Cleun, fresh dir in buildings is the key to sufe,
comfortable und efficient working conditions. To
maintain a fresh flow of dir, a clean hedating,
ventilation and dir conditioning (HVAC) ductwork
system is essentidl.

Over time, a build-up of confaminants can lead to u
fouled ductwork system. The accumulation of dust,
textile fibres, skin flakes und impurities from the locdl
environment, fogether with a range of contaminants
ygeherated by HVAC systems themselves — rust,
corrosion, insulation mauterial, moulds und funyi — are
dll contributing fuctors.

BS EN 15780:2011 - A New Standard
A new Pun-Europeun stundurd hus
been estublished to ensure that dll
ventilution systems ure kept cleun
und free from potentially harmful
contaminants, The staundard outlines
vitdl godls fo be achieved by
unyone responsible for the
ventilation in any building by
recoyhising that different room uses
reqyuire different stundards und that
newly instulled ductwork should be
haunded over in u cleun conditfion.
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SYSTEM HYGIENICS offers a thorough, professiondi
duct cleuning service that maximises the effect of
cleuning whilst minimising disruption by utilising
superior cleaning fechnoloyy. Our Jetvent system
guuruntees u fust und efficient cleuning process
curried ouf to meet the Building & Engineering
Services Associution (B&ES) TR19 standurds

und comply with the Workpluce (Heulth, Sufety
and Welfare) Regulations 1992 Approved Code

of Practice.

Whether you ure in un office, fuctory, hospitul,
dirport, hotel, retdil, murine or pharmuceuticul
premises, our highly qualified, well trained stuff will
ensure your job is curried out efficiently und with the
minimum of disruption. Competencies include
Industrial Rope Access Technigyue Associution (IRATA)
und Confined Spuce.

The main features of our
Jetvent system include:

W Up fo 50 metres reuch from ohe point

B Minimul uccess required

H Swift operution with hegligible disruption

B No leukuye of contuminunts

H Cleuning to internationally recognised standards
B Ultru-sufe spurk-free operation

For specialist guidance on maintaining your
ventilation system, contact our team of expert
engineers on 01323 481170 or email
info@systemhygienics.co.uk
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Fire Damper &

Risk Assessm

Fire Damper
Mdaintenunce
Surveys

Are you Fire Sufety Compliant?

SYSTEM HYGIENICS provides a valudble fire sufety
service to thoroughly check, test, cleun und report
oh your fire dumpers und detuiled recommendations
for bringinyg uny fuiling fire dumpers into compliance.

The Reyulutory Reform (Fire Sufety) Order 2005
ulonyside the British Stundard BS 9999:2008 yive
building owners and munagers cleur legal
responsibility on their duty of cure with regurd to the
muintenunce of fire sufety systems und what is
required in regard to essentiul maintenunce of fire
dumpers. Fuilure to comply with the RRO cun lead
to prosecution.

A detdiled report including photoyraphs, locution,
work report und duct conditions ulonyside
recommenddations for remedial works will ensure that
you comply.

(st damper et el oo BTEe

imtact
mecha! pintact
s the damger

- prt 33

Risk Assessment
surveys

SYSTEM HYGIENICS conducts full ventilution risk
assessments to evaluate the heulth of your HVAC
ductwork und kitchen extract systems.

Our combination of advunced testing technigues
and state-of-the-urt equipment enubles us to provide
d detdiled unalysis, comprising dust and
microbiologicul sumples, indoor dir quality
meusurements, before und ufter photoyraphic
reports und a certification of cleanliness.

We offer u programme of regular environmentdl
hygiene checks using technigues that monitor indoor
dir yudlity. Our testing technigues include:

B B&ES TR19 Vacuum Test to verify the effectiveness
of dir hygiene cleuning

B B&ES TR19 Deposit Thickness Test fo medsure
the build-up of dust

W B&ES TR19 Wet Film Thickness Test to meusure
the build-up of yreuse

W Airborne und surfuce contuct funyi und
bucteriu testing

W Particle counters and air contfaminant testing

B MRSA, C. difficile, Asperyillus und
Acinetobucter testiny

W Indoor Air Quulity testing for CO, COz, O3, CH20

W Airflow reudinys

B Temperuture und humidity reudings

W Endoscopic cumeru inspections

H Video cumeru inspections

B Presence of Leyionellu swaubs



Kitchen Extract

Duct Cledning

Preventing Kitchen
Nightmares

Cleunliness und fire sufety ure essentiul ingredients of
every well munaged kitchen. At the heart of the
matter is your kifchen extract system, the perfect
landing place for greuse, oil, food debris and other
potentidlly harmful bacteria,

Keeping cunopy hoods und filters regularly cleuned
is the eusy part. But what happens to the ductwork
und fans, the parts you can't see?

Cleuning ohly us fur us you cun reuch is hot effective
ut preventing d fire; only complete system cleuning is
effective.

'Kiirchen extract duct after cleuning

SYSTEM HYGIENICS cun take the worry out of your
hands with an expert kitchen extract duct cleuning
service thut ensures you meet your fire sufety
obligations under the Regulatory Reform (Fire Sufety)
. . Order 2005, minimising the fire risk by removinhy greuse
Fire SGfeiy Compllunce deposits with regulur cleuning progyrummes which are
Building und facilities managers have a devised to suit your individual kitchen heeds.
legdl obligation to prevent the risk of
fire within the buildings .I.hey maunuge Whether you ure u restuuraunt, hotel or uny type of
e . cutering fucility, our service cun be tdilor-mude to
under the Regquory Reform (Fire suit your heeds ut regular intervals from weekly to
Sufety) Order 20095. Fire sufety unnudlly und with it comes peuce of mind. We ure
obligutions include conducting u insurance compuny compliant und the complete

“sufficient ussessment of the risks to system is cleuned to B&ES TR19 stundards. The cleun
is verified with u comprehensive report, before und

WS R ERINEEECI R CES SRR MBI Cter photouraphs und B&ES TR19 Wet Film Thickness
the purpose of identifying the generdl Guuye meusurements of greuse levels.
fire precautions” of the building.
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Prevent kitchen fires with regular ductwork cleduninyg

For specialist advice on safeguarding your
kitchen extract system, contact our team of
expert engineers on 01323 481170 or email
info@systemhygienics.co.uk



The benefits of clean systems

W Sufer working environment

B Improved mechunicul efficiency
B Improved fire sufety

B Reduced enerygy consumjption und . .)))))))))))))))))

operutionul costs

B Compliance with legislation und codes
of pructice

B Compliance with hedlth and safety regulations
H Protection uguinst potentidl litigution
B Insuraunce compliunce
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B Protection of expensive equipment
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Our highly skilled site operatives und
engl s ure fruined to the lutest industry
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 SYSTEM HYGIENICS

Chaucer Industrial Estate, Dittons Roud, Polegute, East Sussex BN26 6JF
Tel: 01323 481170 Fux: 01323 483061 E-muil: info@systemhygienics.co.uk Website: www.systemhygienics.co.uk



