
Industrial Machinery used in Cleaning and 

Sanitization 
 

Specialized Commercial Cleaning Equipment 

 

The job of cleaning and sanitizing an office space, restaurant or store front can be a labor intensive one. 

With a little elbow grease and the proper tools cleaning and sanitizing up to spec or code can become 

more of a checklist than a chore. Below you will find a list of some (definitely not all) devices and 

machinery that are common in the above mentioned cleaning. Although brands and makes will differ, 

the basic premise and idea is listed. Please remember that you Must read through any documentation 

for any and all machinery or devices you come across to ensure your safety and the properties safety.  

Some common items would be: 

• Pressure Washers. These are machines that use high-powered steam of water to get rid of 

stains and dirt. ... 

• Sweepers. These are large machines with a rotatory sweeping head located underneath the 

front of the machine. ... 

• Carpet Cleaners. ... 

• Scrubbers. ... 

• Polisher. ... 

• Vacuum Cleaners. 

 

 

 

 

AUTOMATIC ELECTRIC FLOOR SCRUBBER 

Automatic Floor Scrubber Machines Offer Durable Construction and are typically easy To Use. 

Rotationally molded polyethylene tanks are corrosion and impact resistant. 18" to 24” cleaning pads 

provides wide cleaning paths for greater coverage in less time. Pad Assist feature helps pull the machine 

forward by the friction of the scrub deck pad against the floor, the operator simply needs to tilt the 

scrubber forward to enable spinning pad to contact the floor. The floor scrubber is powered by a 1.6HP 

or more motor that offers 113"  and up water lift, 180+ RPM and a coverage rate of 17,000 sq. ft. per 

hour. The average scrubber features a 12+ gallon solution tank and a 15+ gallon recovery tank. The 

scrubber has a heavy duty 30"W cast aluminum squeegee assembly for removing cleaning solution.  



EXAMPLE # 1: 

 

 



 

20" Floor Machine 1.5 HP 

 

Floor machines offer a low speed for use on wet hard floors, tile floors and carpets. Heavy duty 1.5HP 

and up motor with triple planetary, all steel gear box transmission for long life and dependable service. 

Safety lock-out switch on handle with easy access thumb control. 

 

 

 

 

 



These machines can be time savers and back savers but remember that there are specific times when 

you bring these out for work. Offices will have different times, restaurants and so forth. 

When to clean: 

If at all possible, the kitchen floor of a working restaurant should be cleaned after each shift – breakfast, 

lunch, and dinner. In many properties, the kitchen (including the floor) is cleaned the next morning 

before opening. The problem with this practice is that soiling will build up and the longer any grease and 

oil are allowed to “set” on the floor, the more likely they are to harden and become more difficult to 

remove. However, by cleaning the kitchen floor right after closing, it tends to be easier to remove any 

grease, oil, and polymerized fats from the floor. 

Have a cleaning plan: 

What is probably one of the keys to effective restaurant floor cleaning—and one that is often 

overlooked—is to have some sort of kitchen floor cleaning plan in place. The plan should specify, for 

example, the order of floor cleaning tasks, types of tools to be used, cleaning solutions needed, who is 

to do what, etc. In most cases, the plan should require that the floors should be cleaned first, before 

cleaning food-handling equipment and other surfaces in the kitchen. This helps prevent airborne soils 

from the floor finding their way onto these tools and other surfaces. And one more thing, the cleaning 

plan should be in writing to help ensure that all floorcare tasks get completed. 

 

What to wear:  

One of the biggest mistakes some restaurant owners or managers make today is not requiring their in-

house cleaning staff to dress for the job of restaurant floor cleaning. This starts with their shoes. Many 

in-house cleaning people wear the same shoes to work that they wear every day. The first concern with 

this is that you do not know where these shoes have been. One of our goals when it comes to proper 

kitchen sanitation is to keep outside soils outside and not walked inside onto the kitchen floor. The in-

house cleaning crew should wear shoes specifically for cleaning and working in the restaurant, and these 

should be slip-resistant shoes. 

 

Two other items that owners or managers should insist their cleaning crews wear are protective eye 

gear and gloves. Some of the chemicals used in cleaning are very powerful. Even a small drop in the eyes 

or on the skin can cause injury. 

 

Safety first: 

Before beginning any kitchen floor cleaning, a very wise step to take is to place warning cones at all 

entries of the kitchen, especially if it is closed at the time of cleaning. Why? Simply because someone 

not on the cleaning crew may walk in unexpectedly, and because floors can become very slippery when 

cleaning begins; this can be a slip-and-fall accident just waiting to happen. Having warning cones at the 

entries to the kitchen can help prevent this from occurring. 



 

Check the floor drains: 

Before cleaning the floors, cleaning workers should double check that the floor drains are unobstructed 

and working properly. All too often it is only after floor cleaning begins that workers find out that the 

drains are blocked. To prevent this, restaurant owners or managers can select what are called “bio-

enzymatic drain maintainers.” These systems drip into the drains automatically to help keep drains clean 

and working properly. They can also help reduce insects being able to sustain themselves in the drains. 

 

 

It is worth mentioning bio-enzymatic degreasers. Restaurant owners/managers should be aware of this 

technology because it is designed to break down organic compounds, such as grease and oil. As to their 

effectiveness, in one case, a Canadian hospital tested a bio-enzymatic degreaser on its floors, and the 

cleaning staff mentioned that they could “visibly see the grease coming off the floors.” 

 

Cleaning the floors:  

Some of the key points to remember when cleaning the floors are similar to those for cleaning floor 

mats. Always use a commercial-grade degreaser; as the degreaser solution becomes soiled, empty the 

bucket and refill it with fresh solution; allow the solution to dwell on the floor for a few minutes; and 

then thoroughly rinse the floor. A squeegee should be used to move moisture into floor drains for 

quicker drying. Our goal here is to ensure that there is no chemical residue left on the floor and that the 

floor dries as quickly as possible. 

 

Mops and buckets: 

 Mops and buckets used to clean commercial kitchen floors and mats can become very soiled. After each 

use, the bucket should be thoroughly cleaned, rinsed and allowed to air dry. Mop heads should be 

changed daily. The cleaner the mop heads and bucket are, the greater the efficacy of the degreaser and 

cleaning solutions used and the more effectively soil and grease will be removed from the floor. 

 

Deep cleaning: 

The floorcare tasks discussed here are typically performed daily. However, commercial kitchen floors 

also need to be deep cleaned two to four times per year; this is especially true if the floor is quarry or a 

similar type of tile. The reason for deep cleaning is that, even with regular cleaning, soils can build up in 

the pores of the tile or in grout areas of the floor. One of the most effective ways to address this is to 

first apply the degreaser to the floor, then scrub the floor with a rotary machine or preferably a 

cylindrical brush floor machine. A cylindrical brush floor machine uses brushes, not pads. 



 The counter-rotating brushes tend to be more effective at reaching and removing soils deep within the 

pores and grout of the floor. 

 

Training: 

When it comes to effectively cleaning and maintaining restaurant kitchens, it is imperative that your 

cleaning crew be properly trained on all of the items discussed here and that training is a regular part of 

their duties. In addition to training, it is equally important that they be educated on why keeping floor 

areas clean and healthy is so vitally important. 

 

The overall health and cleanliness of a restaurant starts with the floors. While clean and healthy floors 

may not guarantee the success of a restaurant, without them it’s very likely the restaurant will not 

succeed. 

 

Wet Dry Vacuum Cleaners (Industrial or Contractor Grade) can act as high performance vacuum cleaners 

while being able to convert to a wet vacuum and a carpet cleaner with the addition of a few key 

features. For dry pick-up the vacuum has a Tritex filter which is so efficient that it can be used without 

bags but ultimately using with bags can provide better filtration, airflow and performance but does 

depend on the job at hand. A combination tool will easily glide over low pile carpet and brushes extract 

from the head to clean bare floors. For wet pick-up simply remove the bag and filter, insert the ball float 

and you're ready to recover spills or even clean out drains. If you want to shampoo carpets, upholstery, 

carpeted stairs or vehicles some of these can easily convert into an extractor. First you insert the 

removable clean water/solution tank then attach the extraction tools and you're ready to wash! 

 

 

 



To prevent damage to your equipment you should: 

 

1. CLEAN THE FILTER AFTER EACH USE 

2. CHECK AND CLEAN FILTER CAGE AND FLOAT AFTER EACH USE 

3. THOROUGHLY CLEAN THE DRUM AFTER EACH USE 

4. USE THE CORRECT FILTER FOR YOUR APPLICATION OR TASK 

5. NEVER STORE THE MACHINE WITH LIQUID INSIDE THE TANK 

6. MAKE SURE THE HOSE IS FREE OF OBSTRUCTIONS OR DEBRIS 

7. CLEAN REMAINING AIR VENTS 

8. WHILE NOT PLUGGED IN MAKE SURE THE POWER CORD IS NOT CUT, 

TORE OR FRAYED 

9. OIL YOUR CASTERS AND WHEELS 

10. FOLLOW ALL WARNINGS, NOTES, AND OPERATING INSTRUCTIONS IN 

YOUR OWNERS’ MANUAL 

 

 



Pressure Washers 

A typical pressure washer has either a gas-fueled engine or electrical powered motor that powers a 

water pump. The pump accelerates the water, supplied from a garden hose or built in tank, to produce 

high pressure. ... When the trigger is pulled, the water mixes with the air and comes out of the nozzle. 

 

 

The only difference with power washing is the heat. To be more explicit, the jet wash in a power 

washing machine uses heated water, whereas the water in a pressure washer is not heated. ... It is 

particularly recommended on surfaces such as concrete, which will not be damaged by power washing. 

You will use the appropriate machine for the job, so outdoors or outside windows you can use gas but 

inside you will most likely use electric. 



Ok so here are the top five things to look for when buying a pressure washer. 

1. Gas vs. Electric. ... 

2. Hot Water vs. Cold Water. ... 

3. Warranty. There are all sorts of warranties out there. ... 

4. Power. Pressure washers state their fact two ways, some do show three ways. ... 

5. Portability. Portability is very important. 

 

 

Anti-Fatigue Mats 

Whether you’re a professional chef in a restaurant or a home cook who spends hours prepping, cooking, 

and cleaning, a kitchen mat can be a godsend to keep your body from feeling the aches and pains 

associated with standing for hours. 

But as you can imagine, kitchen mats get filthy! Spills from food, dishwater, and heavy traffic can quickly 

mar the surface. 

Anti-fatigue mats are mats designed to reduce fatigue caused by standing for long periods on a hard 

surface (e.g., cement floors). Fatigue-reducing mats can be made of various materials including rubber, 

carpeting materials, vinyl, and wood. These can be used in offices or warehouses and even around 

assembly lines. 



 

 

Because these mats are often made of vinyl, rubber, foam, or even an encased gel, it’s not like they can 

go in the washing machine. For these mats, you’ll have to resort to a good old-fashioned method: 

scrubbing with soap and water by hand.  

Here’s how to clean your kitchen mat. 

 

What You’ll Need 

• Broom and dust pan 

• Dish soap 

• Warm water 

• Bucket or bathtub 

• Stiff-bristle plastic scrub brush 

• Garden hose or pitcher 

 

 

Instructions 

1. Do a quick sweep: Sweep your mat or shake it above a trash can or outside to remove any debris 

or cling on residue. 

2. Make a warm soapy bath: In the bathtub or a large Rubbermaid tote, add 1/4 of dish soap to 

warm water and mix to combine. Avoid using harsh or acidic cleansers, as they can be too strong 

for some mat materials and could break down the material. Do this outside if the weather is nice 

and you won’t have to worry so much about the mess or splashed dirty water. 

3. Scrub the mat: Use a plastic scrub brush to work the soapy water into the mat in circular 

motions, a few inches at a time. 

4. Rinse the mat: To rinse the mat, spray it with a hose, run it under warm (not hot) water in the 

shower at the highest possible pressure, or use a pitcher-and-bucket combination. 

5. Let dry: Make sure your mat is dry before you put it down again, as you don’t want to trap 

moisture between the mat and your floor. This can lead to slips, mold and sticky residue. 



 

Cleaning the floor mats in food industry:  

Most restaurants today install slip-resistant, anti-fatigue mats throughout the kitchen area. These mats 

are often made of a heavy rubber and interconnected, making them somewhat difficult to pick up, 

remove, and clean. But they must be cleaned daily. Sweeping or brushing them with a stiff-bristled 

broom will remove dry, loose soil and debris, but it is the grease and oil that build up on the mats that 

are the big concern. If the grease and oil are not removed, over time they will degrade the rubber. Mats 

should be cleaned using a commercial-grade or bio-enzymatic degreaser. The degreaser, as the name 

implies, breaks down grease and oil. 

A deck brush should be used to wash down the mats with the degreaser solution and then the solution 

should be allowed to “saturate” on the mats for a few minutes to help break down the grease and oil. 

After this, the mats should be hosed down to rinse them, removing the grease, oil, soil, and other 

contaminants. During this process, if the degreasing solution becomes soiled, the solution should be 

emptied and the bucket refilled with the new solution. The degreaser will lose its potency if it becomes 

too soiled. 

 

 


