The role of a cleaning company in supplying safe,

Professional cleaning services

Outsourced cleaning companies deliver effective cleaning and professional services to ensure the
supply of safe, wholesome food by becoming a trusted partner and an extension of the team.
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Three-fold audit approach .

Suppliers to the food industry undergo three types of audits to ensure the safe supply of food.
Their compliance is essential to ensuring their continuous operations. Professional cleaning companies
help ensure that the suppliers meet the mark every time.
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Cleaning staff management

Contracted cleaning companies ensure that the cleaning staff on site are appropriately trained and
managed to deliver on the client’s specific cleaning requirements all of the time.
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Standardised protocols and methodologies

Professional cleaning companies have proven procedures, schedules and checklists that support
the delivery of their services, ensuring compliance to even the strictest standards and audits.
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The food supply industry is dynamic. Food suppliers need to respond quickly to any changes in
consumer demands, which may be seasonal or impacted by external environmental factors.
Contracted cleaning companies need to be highly agile and able to adapt their schedules at whim
to work around the changes needed in the food supply facilities.
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