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Food Plant Cleaning is addressing the role of scheduled quarterly cleanings and rapid emergency disinfection

as food production facilities continue to face risks from pathogens including Salmonella, E Coli, and Listeria.

The company, which specializes in sanitization for food production environments, is outlining how preventive

maintenance functions as a component of regulatory compliance and consumer safety.

Foodborne pathogens remain a persistent concern across the food manufacturing sector, where

contamination can spread through high-risk zones and shared production lines. Food Plant Cleaning notes

that consistent cleaning schedules, paired with the ability to respond to contamination events without delay,

help facilities maintain compliance with FDA, USDA, and OSHA standards.

Quarterly deep cleaning allows production facilities to address buildup in hard-to-reach areas and reduce the

likelihood of cross-contamination before it occurs. In situations where a pathogen such as Salmonella, E Coli,

or Listeria is detected, emergency disinfection becomes a time-sensitive priority. The company provides both

scheduled and emergency response options to address these circumstances.



"Contamination does not wait for a convenient moment, and neither should the response," said Doug

Baruchin, Director of Operations. "Quarterly cleaning builds a foundation that reduces risk over time, but

facilities also need a partner who can respond immediately when a pathogen is identified. Both approaches

work together to protect the product and the people who consume it."

The company's preventive maintenance programs include comprehensive cleaning, high-risk zone cleaning,

and bacteria prevention measures, like listeria prevention for example, all tailored to the layout and needs of

each facility. These programs are structured to minimize disruption to production while maintaining ongoing

sanitation standards. Food Plant Cleaning Services of this nature target pathogens including but not limited

to, Listeria, Salmonella, E Coli, and Histoplasmosis within the processing environment.

As a HACCP-certified provider, Food Plant Cleaning, a national division of ITS Environmental Services,

follows a systematic, preventive approach to food safety that addresses biological, chemical, and physical

hazards within production processes. This methodology supports facilities in identifying and controlling points

where contamination risk is highest.

"The strength of a sanitation program lies in its consistency," Baruchin added. "Facilities that treat cleaning as

a routine discipline rather than a reaction tend to experience fewer disruptions and stronger compliance

outcomes. The objective is to make safety predictable."

The company's disinfection services address a range of threats, including but not limited to, Listeria, E Coli,

Salmonella, and Avian Flu, through methods aligned with federal regulatory requirements. Emergency

cleanings are available on a continuous basis to help facilities respond when contamination is suspected or

confirmed.

Food Plant Cleaning, a national division of ITS Environmental Services, is a cleaning company specializing in

food plant cleaning and sanitization for food production facilities. The company provides sanitization and

disinfection, preventive maintenance, and compliance-focused services designed to help facilities meet FDA,

USDA, and OSHA regulations. As a HACCP-certified provider, the company tailors its cleaning programs to

each facility and serves clients across multiple states, including California, Connecticut, Illinois, Louisiana,

Massachusetts, Michigan, Missouri, New Jersey, New York, Ohio, Oregon, Pennsylvania, and Washington.

###

For more information about Food Plant Cleaning Services, contact the company here:Food Plant Cleaning

ServicesDoug Baruchin1-855-862-7474doug@itsenviro.comNew York



Food Plant Cleaning Services

Our food plant cleaning services help keep facilities safe, hygienic, and compliant with expert disinfection for high-risk

pathogens like e coli, Salmonella, and Listeria, backed by proper equipment, proven methods, and 24/7 emergency

support.

Website: https://www.foodplantcleaning.com/

Email: doug@itsenviro.com

Phone: 1-855-862-7474


