
Automatic Foam 
Cleaning System
Our comprehensive Automatic Foam Cleaning System
optimizes the entire cleaning process—pre-rinse, cleaning,
and post-rinse—while reducing manual cleaning.  The
equipment is customized for different applications in an
open foam cleaning environment like 
belt cleaning. 

Why Should You Consider Automatic Foam Cleaning? 
Foam cleaning is a widely recognized method for open surface cleaning in the food and beverage industry,
offering extended contact times, controlled solution volume, and enhanced operator safety. Automatic foam
cleaning allows you to clean open plant surfaces with no labor, so the operators can focus on those hard to
clean areas or have time to work on other tasks. The Ecolab Automatic Foam Cleaning System effectively
targets these difficult surfaces with optimally positioned spray nozzles for superior cleaning results.

Reduced Cleaning Time 

Increased Production Time 

Consistent Cleaning Results 

Water & Chemistry Savings 

Combat Labor Constraints

Effective Cleaning Results 

System Design Optimization 

Control Multiple Zones 

Employee Safety 

Tailored for Food and Beverage Manufacturers 
Every Food & Beverage manufacturing site has unique requirements for cleaning open surfaces. Our goal is to
meet these demands while prioritizing safety, ergonomics, and flexibility. Our control system can operate as a
standalone unit or integrate seamlessly with existing customer equipment. It allows for customizable user-
defined cleaning SOPs or functions as part of a larger automated system.

End-to-End Implementation 
Project Management
Start-up Support
Cleaning Verification 
Equipment Procurement
Troubleshooting

Automated Cleaning System 
Main Station Controller 
Foaming Technology
Integrated Program Logic
Controller (PLC)

Ecolab Cleaning Chemistry
100+ Years Cleaning Experience
Cleaning Optimization
Targeted Soil-Tailor Sustainable
Cleaners



Built for A Variety of Applications 
Our versatile range of foam equipment can be tailored to meet your specific needs. Ecolab's expert
representatives and engineers will recommend the ideal system for you.

This main station efficiently services 16 cleaning zones, each covering about 25 by 25 meters, so your
operators only need to master one system for all areas. With just a press of the "start" button, they can
initiate the cleaning process and focus on other tasks while our automated system manages zone
sequencing.

Designed for seamless integration, our system works effortlessly with your existing equipment, giving you
greater control and flexibility in your cleaning operations.

Contact your Ecolab representative
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Mult-point Applications
Spiral Freezers
Bottle Fillers 
Poultry Deboning Systems
Filters

Conveyor Systems
Cleated Belt Conveyor 
Inclined Belt Conveyor 
Steel Belt Conveyor
Spiral Conveyor

Broad Surface Cleaning
Floors 
Walls & Ceilings 
Counters 
Slaughter and Cutting Areas 
External Machine Surfaces 

Segment 1 
”Tiers”

Segment 2 
”Belt inlet”

Segment 3 
”Pressure room”

Segment 4 
”Structure”

Valve 1

Valve 2

Valve 3

Valve 4

Hose Reel

What Makes Us Different
At Ecolab, we have a deep understanding of food and beverage operations. With over a century of
experience, we've continually refined our approach to meet the industry's evolving needs.
Our extensive range of chemistry, technology, and services allows us to create customized solutions that
address the unique challenges of the entire food and beverage industry. We can design a cleaning system
specifically tailored to your unique processes and cleaning requirements.


