
It’s in the 
detail…

Effective 
Cleaning?

Solving hygiene challenges 
with the right tools for the job.
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Detail Cleaning Equipment is all 
about having the right tools for 
the job – resolving industry-wide 
challenges to make life easier for 
your team.

Attention to ​ 
detail
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What are the most common detail 
cleaning challenges?

Operatives struggling to 
effectively remove stubborn 
residue in awkward spaces.

Broken or damaged equipment 
that is no longer effective.

Operatives experiencing 
discomfort and RSI as a result of 

demanding detail cleans.

Auditors uncovering  
hard-to-reach areas that have 
been missed when cleaning.
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Truly food-safe
Manufactured using fully 

certified materials.

Built to last
PBT bristle fill for 

outstanding wear and 
water resistance.

Ergonomic design
Handles specially designed 

to ensure a firm grip and 
superior comfort.

Unique features
Including diameter guards, 
protective rubber edges, 

and scraper noses.

Large stock-holding
Order before 4pm for same 
day despatch and, in most 
cases, next day delivery.

Colour coding
Available in up to 11 colours 
to support zone planning 
and HACCP principles.

   Special  
features 

Why choose Klipspringer as your 
partner for detail cleaning? 
From ergonomic handles to protective edging, there 
are a wide range of features to explore as you find 
the perfect detail tools for your food production site. 
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Version 9 of the BRCGS Global Food Safety Standard highlights the importance of equipment being ‘fit for 
purpose’. Instead of your Hygiene Team being forced to struggle with the wrong tools, the right equipment 
will allow them to carry out effective, efficient, and repeatable detail cleans. This will prove essential when it 
comes to your site securing audit compliance, as it is common for auditors to head straight for hard-to-reach 
areas that may have been overlooked.  

Cleaning equipment shall be:
•	 Hygienically designed and fit for purpose.
•	 Suitably identified for intended use (e.g. colour-coded or labelled).
•	 Cleaned and stored in a hygienic manner to prevent 

contamination.

  

0764

0026

Cert. No. 9705
ISO 9001

BRCGS Global Food Safety 
Standard – Clause 4.11.6

Compliance with confidence
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Grooves and
Crevices

Long-handled  
slimline brush

Fits into tight spaces, with  
a ‘scraper nose’ to lift any 

stubborn residues.

Bannister  
brush

Reaches into narrow areas and 
maintains a straight profile in 

both dry and damp conditions.

Long machine/ 
cutter brush

Narrow head and long handle 
for extremely tight spaces, plus  

a safety guard feature.

Short machine 
brush

Extremely resilient, compact and 
stiff, for detailed work around 
food processing machinery.

Typically found along machinery and conveyor belts, 
grooves and crevices can cause serious problems for even 
the most enthusiastic of Hygiene Teams. This is especially 
true when it comes to equipment that has a poor standard 

of hygienic design. The answer? Brushes that have been 
designed with these narrow and awkward spaces in mind.

portal.klipspringer.com/detail-cleaning

“Klipspringer are 
always there to 
help. The quality of 
the products and 
service are amazing. 
First class delivery 
service too.”
Fresh Produce 
Manufacturer

Small detail brush  
with scraper

Featuring an ergonomic  
handle, scraper nose, and 

extra-stiff bristles.
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Waterfed side bristle  
deck scrub

Multi-directional brush that protects 
delicate surfaces during rigorous 
cleaning – useful in tight corners.

Tank 
brush

Featuring a full complement of 
water-resistant filaments, ideal 

for rounded edges and corners.

Tube brush

The ideal choice for spaces with 
internal diameters ranging from 

70mm to 120mm.

Hi-lo scrub

 4-directional bristle profile 
enabling effective cleaning 

under immovable equipment.

Corners and 
Edges

Churn brush

Ergonomic handle, plus rubber 
edging for sensitive applications 

(optional).

It is common for Hygiene Teams to struggle to clean the 
corners and edges of work surfaces. The inside of vessels 
and vats are also a popular pain point. Here, contoured, 
angled, or pointed equipment will be required.

Hand scrub

Ergonomic design to improve 
performance and operator 

comfort.

portal.klipspringer.com/detail-cleaning

Hand scrub  
with handle

A raised handle for increased 
user-protection and a pointed 

nose for stubborn debris.
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Long and  
High-Reach

Long-handled  
slimline brush

Fits into tight spaces, with  
a ‘scraper nose’ to lift any  

stubborn residues.

From pipework and ducting to spiral freezers and 
chillers, long and high-reach equipment will help your 

Hygiene Team to tackle a whole host of detail cleaning 
tasks. Visit klipspringer.com/portal to explore our wide 

range of handles.

Long machine/ 
cutter brush

Narrow head and long handle 
for extremely tight spaces, plus  

a safety guard feature.

Flexible pipe 
brush

Bends to the contours of each 
surface for the cleaning of 

high-reach pipes and ledges.

Bottle 
brush

Suited to spaces with internal 
diameters of 7-8mm to 60mm. 
Detachable versions available.

Flexible head design for  
easy shaping.

Handles 
available up 

to 10m!

portal.klipspringer.com/detail-cleaning
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Hand scraper/ 
spatula

Choice of food contact 
approved polypropylene or a 

stainless-steel blade.

Hexpad

Food contact approved,  
non-linting and scratch-free.

Abrasive and 
High-Heat
Another detail cleaning challenge is the removal of 
materials that have been baked onto equipment such 
as packaging machines or ovens and trays. Fortunately, 
abrasive and high-heat cleaning equipment will make this 
tough work easier!

Hand scrub  
with handle

A raised handle for increased 
user-protection and a pointed 

nose for stubborn debris.

Churn  
brush

Ergonomic handles, plus  
rubber edging for sensitive 

applications (optional).

Small detail brush  
with scraper

Featuring an ergonomic  
handle, scraper nose, and 

extra-stiff bristles.

High-heat short  
machine brush

Capable of robust cleaning of 
contact surfaces up to 250°C!

Long handled high-heat  
hand brush

Long handle length for safe  
cleaning of hot surfaces.

portal.klipspringer.com/detail-cleaning

HIGH-HEATHIGH-HEAT



Pipes and  
Channels

Pipework is a common feature of food production sites, especially 
liquid processing plants that handle dairy or other beverages. 
Drains and chutes can provide similar issues when it comes to 

effective cleaning. Here, you will need to explore brushes with different 
diameter options, along with the wide range of handle lengths available.

Detachable tube  
brush head

Three diameter options are 
available: 20, 40, and 60 mm  

in 5 colours.

Flexible pipe 
brush

Bends to the contours of each 
surface for the cleaning of high 

reach pipes and ledges.

Bottle 
brush

Suited to spaces with internal 
diameters of 7-8mm to 60mm. 
Detachable versions available.

Tube brush

The ideal choice for spaces with 
internal diameters ranging from 

70mm to 120mm.

View the full range online: 
portal.klipspringer.com/detail-cleaning

 
S

ORDER BEFORE 
4PM FOR SAME-DAY  

DESPATCH

Customer 
pricing

Quick 
order tool

Same day 
despatch

Reorder 
from history

Log in online for
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Discover the complete 
Hygiene Range at  
portal.klipspringer.com



The first choice across the food sector  
for compliance with confidence.

Absolute
Quality

Food  
Industry Fit

Hands-On
Innovation

Personal 
Touch

Speed,  
Speed, Speed

Always
In Stock

www.klipspringer.comsales@klipspringer.com01473 461 800

Discuss your detail cleaning challenges 
with our specialists today and we will find 
the perfect solution for you. 

www.klipspringer.comsales@klipspringer.com01473 461 800

It’s not just the equipment, 
it’s the hygiene know-how.


