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Food Plant Cleaning Services Emphasizes
Pathogen-Specific Disinfection to Prevent

Contamination Risks
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Food Plant Cleaning Services, a division of ITS Environmental Services, highlights the critical importance of
pathogen-specific disinfection protocols in food processing facilities as contamination incidents continue to
impact the industry nationwide. The specialized cleaning company provides targeted sanitization services
designed to eliminate dangerous foodborne pathogens including Listeria, Salmonella, and E. coli that pose

significant risks to public health and facility operations.

Recent data from the Centers for Disease Control and Prevention indicates that foodborne ilinesses affect 48
million Americans annually, with contamination events leading to costly recalls, production shutdowns, and
regulatory penalties for food manufacturers. The company's pathogen-specific approach addresses these
risks through comprehensive disinfection protocols tailored to each facility's unique contamination

vulnerabilities.

"Food processing facilities face constant pressure to maintain the highest standards of cleanliness while

meeting aggressive production schedules,” said Doug Baruchin, spokesperson for Food Plant Cleaning



Services. "Our pathogen-specific disinfection services target the microorganisms that pose the greatest threat
to food safety, helping facilities stay ahead of contamination risks rather than responding to them after

problems arise."

The company's disinfection services focus on high-risk zones within food processing environments, including
production lines, equipment surfaces, and areas susceptible to moisture accumulation where pathogens
typically proliferate. These targeted protocols help facilities maintain compliance with FDA and USDA

regulations while preventing the cross-contamination events that can trigger widespread product recalls.

Food Plant Cleaning specialists employ HACCP-certified procedures that address biological, chemical, and
physical hazards throughout the production process. The systematic approach includes quarterly and
semi-annual deep cleaning programs designed to maintain ongoing compliance with minimal disruption to
production schedules. Emergency response services are also available for facilities experiencing active
contamination events or requiring immediate sanitization following equipment failures or environmental

incidents.

The company's preventative maintenance programs have become increasingly relevant as food
manufacturers face heightened scrutiny from regulatory agencies and consumers demanding greater
transparency in food safety practices. By implementing regular pathogen-specific disinfection protocols,
facilities can demonstrate proactive risk management while protecting their brand reputation and consumer

trust.

Beyond addressing immediate contamination threats, the specialized cleaning services help facilities
establish long-term prevention strategies that reduce the likelihood of pathogen establishment in processing
environments. This includes identifying and treating areas where biofilms may develop, implementing proper

sanitization sequences, and ensuring that all cleaning procedures align with current regulatory standards.

ITS Environmental Services operates Food Plant Cleaning Services across multiple states, providing
specialized sanitization and disinfection services to food processing facilities of all sizes. The company
maintains HACCP certification and ensures all cleaning protocols meet or exceed FDA, USDA, and OSHA
compliance requirements. With expertise in eliminating various pathogens including Listeria, Salmonella, E.
coli, and Histoplasmosis, the company tailors its cleaning programs to address each facility's specific
contamination risks and operational requirements.
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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.com



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
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