
The best news
about cleaning
in catering

KITCHEN NIGHTMARES:
SCHOOL CANTEENS FAILED IN HYGIENE AND CLEANING

September 2019

School is about to begin, and so the related canteens: a nightmare for children, and indelible memory for adults.   
School canteens are always under inspection, in particular way the phases of processing, preparation and food 
conservation. In Italy, during December 2018, 224 school canteens have been inspected, and 81 have been 
signalized for irregularities with penalties until 576-thousand euros. Most of these infringements were due to 
hygienic and structural lacks of the food-processing areas, labelling and food tracking1.
So, how to avoid to loom in the work suspension, and ensure hygiene, cleaning and disinfection?                     
Allegrini team developed a range of solutions to solve it, promoting a cleaning education inside and outside 
classrooms.

1 For further informations: “Mense scolastiche. I Nas chiudono sette strutture. G. Grillo: “Grazie ai nostri Carabinieri, furbi e 'cucine da incubo' non possono essere tollerati”, 
in http://www.salute.gov.it/portale/news/p3_2_1_1_1.jsp?lingua=italiano&menu=notizie&p=dalministero&id=3574.
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Cleaning and hygiene in one-step solution? With       
Jaminal Plus it is possible. Thanks to its formulation 
enriched with surfactants, alkylatings, sequestrants and 
quaternary salts ammonium, the product can remove dirt 
and, at the same time, the residual bacterial count from all 
kitchen surfaces: tiles, steel, glass, aluminum and plastic. 
Tests performed by external labs certify the wide 
sanitization spectrum of the product: at 20°C and diluted at 
4% (40 g/L), the product ensures a bactericide effect, with a 
contact time of 5 minutes...

#1 All-in-one 

Choose Jaminal Plus!

The “ready-to-use” alternative
If the canteen is small, we can offer you a ready-to-use alternative with the same effectiveness in a handy format.
To clean and hygienize in one-step: JP Ready. To eliminate dirt from hot plates and ovens: Brillforn. For shiny 
floors: Gres Whitener, properly diluted. It is comfy, isn’t it?

In every professional kitchen can not miss a product 
suitable for hotplates, ovens and grills cleaning.  
Effectiveness is the most important requisite: remove 
greasy coats, carbonized residues and anchored greases, 
that not all detergents can eliminate. Our suggestion is      
FM 31 Piastre Cottura, super concentrated detergent to be 
diluted with the proper dilution system, that from a box of 4 
cans makes about 130 750ml ready-to-use bottles.           
Less is more!

#2 Less is more 

Choose  FM 31 Piastre Cottura!

Even if under our feet, floor is at the top of priorities in 
terms of cleaning and hygiene, especially in school 
canteens where children and students can get distracted. 
That’s because it is important to ensure a not dirty and 
slippery floor, avoiding the falling risk:                                  
FM 65 Pavimenti Strong is the best choice. With its 
degreasing, whitening and foaming-controlled power, it 
removes the most stubborn dirt, restoring the floor to its 
original appearance, eliminating tiles grayness as well.

#3 Last but not least  

Choose FM 65 Pavimenti Strong!
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