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Food Plant Cleaning Services Expands 24/7 Emergency

Response Capability for Contamination Events

November 14, 2026

NEW YORK, NY - November 14, 2026 -

Food Plant Cleaning Services, has reinforced its round-the-clock emergency response capability for food
processing facilities confronting contamination concerns, failed sanitation testing, and unplanned production
disruptions. The move addresses a growing need among plant operators who require rapid support to resolve

safety issues and resume operations without extended shutdowns.

Food processing facilities face significant operational and regulatory consequences when contamination is
suspected or confirmed. A single positive test for a harmful pathogen can halt production lines, trigger
regulatory scrutiny, and place a facility under time pressure to restore a sanitary environment. The
emergency response program is designed to help facilities act quickly in these high-pressure situations, with

crews available at any hour to perform targeted Food Plant Cleaning and disinfection.

The program targets harmful pathogens including Listeria, Salmonella, and E Coli, along with avian flu
concerns in facilities that process poultry and related products. Teams work to eliminate contaminants,
prevent cross-contamination, and support compliance with FDA and USDA requirements. The company

tailors each response to the specific layout and risk profile of the facility, aiming to limit disruption to



production schedules where possible.

"When a facility identifies a contamination concern, every hour matters," said Doug Baruchin, of Food Plant
Cleaning Services. "The emergency response program exists so plant managers are not left waiting during
the moments that carry the greatest risk to food safety and to their ability to keep operating. Teams are

structured to mobilize quickly and address the problem at its source."

The emergency capability complements the company's ongoing preventative maintenance work, which
includes quarterly and semi-annual deep cleanings, comprehensive facility cleaning, and high risk zone
cleaning focused on areas most susceptible to contamination. These scheduled services are intended to
reduce the likelihood of emergencies, while the 24/7 response provides a safeguard when unexpected issues

arise.

"Preventative cleaning and emergency response work together,” Baruchin added. "Consistent sanitation
lowers risk over time, but facilities still need a partner they can reach immediately when testing or inspection
reveals a problem. The goal is to help operators restore a safe processing environment and return to full

production as safely as possible.”

As a HACCP certified provider, Food Plant Cleaning Services follows a systematic preventive approach to
biological, chemical, and physical hazards in food production. The company structures its programs around
FDA, USDA, and OSHA compliance, supporting facilities in meeting the regulatory standards that govern

food safety across the industry.

ITS Environmental Services, through its Food Plant Cleaning Services division, is a professional cleaning
company specializing in sanitization, disinfection, and preventative maintenance for food production facilities.
Services include Listeria disinfection, E Coli disinfection, Salmonella disinfection, and avian flu disinfection,
comprehensive and high risk zone cleaning, and scheduled deep cleaning programs. The company serves
facilities across multiple states, including California, Connecticut, lllinois, Louisiana, Massachusetts,
Michigan, Missouri, New Jersey, New York, Ohio, Oregon, Pennsylvania, and Washington.
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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




