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SPECIAL DETAILS

CIP and advice to users on hoses in contact with food

Sanitation

Ll IVG recommends for the first use a wash cycle with potable water at a maximum temperature of 80°C/90°C and a hose sanitation as
reported above before conveying food products.

= Atthe end of each cycle the equipment and hose assemblies must be cleaned and disinfected.

= Strictly follow the times indicated for each cleaning cycle.

= Do not immerse hose assembly in the sanitation fluid because only the inner tube is suitable for contact with the below mentioned
solvents.

= Every cleaning cycle must be immediately followed by a complete rinse.

= Do not exceed 3 bar working pressure in CIP systems.

Steam

Peracetic Peracetic | Phosphoric | Chlorine Nitric Nitric

H2021% | H2023% NaOH 2% | NaOH 5%

open end Acid 0.1% | Acid0.5% | Acid 5% 1% Acid0.1% | Acid 3%
FOOD CANA
FOOD SCOTLAND
FOOD TUSCANY 90°C Max 130°C | Max 70°C | Max 30°C | Max50°C | Max30°C = Max80°C | Max80°C = Max80°C = Max30°C | Max70°C = Max 30°C
FOOD VINOFLEX 8hours | 30 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes

TRUCK FOODFLEX/IR

FOoD Drasco 80°C  Max110°C | Max50°C | Max30°C | Max30°C = Max30°C = Max50°C = Max70°C = Max70°C | Max30°C | Max50°C | Max30°C
FOOD MILLENNIUM 8 hours | 15 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes | 15 minutes | 15 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes

80°C Max 110°C | Max 50°C | Max 30°C | Max 30°C | Max30°C = Max50°C | Max70°C @ Max 70°C | Max30°C | Max 50°C | Max 30°C

U (e 8hours | 15 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes | 15 minutes | 15 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes
FOOD ALICANTE 90°C Max 130°C | Max 70°C | Max 30°C | Max 50°C | Max30°C = Max80°C | Max80°C | Max80°C A Max30°C | Max70°C = Max 30°C
FOOD MILKPLUS LL 8 hours | 30 minutes | 15 minutes ' 15 minutes | 15 minutes | 15 minutes | 15 minutes | 15 minutes| 15 minutes | 15 minutes | 15 minutes | 15 minutes
FOOD OILMILL 80°C Max 110°C | Max 50°C | Max 30°C | Max 30°C | Max30°C = Max50°C | Max70°C = Max 70°C | Max 30°C | Max 50°C | Max 30°C

8 hours | 10 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes ' 10 minutes | 10 minutes | 10 minutes | 10 minutes
FOOD ACQUABLU 80°C Max 110°C | Max 80°C | Max 50°C | Max 70°C | Max50°C = Max80°C | Max80°C | Max80°C | Max50°C | Max 80°C | Max50°C

8 hours | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes ' 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes

CHEM CLEARCOND

FOOD SHETLAND 90°C Max 130°C | Max 80°C | Max50°C | Max 70°C | Max50°C | Max80°C | Max80°C Max80°C = Max50°C | Max80°C = Max50°C
CHEM SUPERTOP UPE | 12 hours | 30 minutes | 30 minutes | 30 minutes | 30 minutes = 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes | 30 minutes = 30 minutes
CHEM THUNDERFLEX

TRUCK DON/BN 80°C Max 110°C | Max 50°C | Max 30°C | Max 30°C | Max30°C | Max50°C | Max70°C = Max70°C A Max30°C | Max50°C | Max30°C
TRUCK GORDON 8 hours | 15 minutes | 10 minutes | 10 minutes | 10 minutes | 10 minutes | 15 minutes | 15 minutes | 15 minutes | 10 minutes | 10 minutes | 10 minutes

*The indications regarding hoses on this list refer to the product code found in the IVG catalogue www.ivgspa.it.

General advice
= Hoses are not meant to permanently contain the products they convey.
= Store hoses away from direct sunlight and heat. When not in use store hoses with perforated plugs at both ends.
= Before every use check the hose condition. The hose cover, especially in the fitting area, should show no signs of cuts, tears, or bubbles.
There should be no hard or weak areas, signs of detachment or collapse.
L] Remember to guarantee traceability of every single piece of hose put into the market (Reg. EC 1935/2004, EC 2023/2006).
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