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Innovators in Cleaning

• Complete hygiene programme for poultry  
production

• Customer-specific advice on hygiene 
• Cleaning and disinfection - preventive  

or when shed clearance is needed 
 

GB



Poultry production  
Safe hygiene is crucial

To ensure efficient production and a safe level of 
hygiene, it is essential that cleaning and hygiene  
processes are properly managed. 

A high level of hygiene increases the quality of both 
poultry production and products, and it is both better 
and much cheaper to prevent than to restock. 

By choosing Novadan as your supplier, you receive the 
advice on cleaning and disinfection you require as well 
as help with work schedules. 

You can utilise Novadan’s many years of experience in 
meeting the needs of poultry production, ensuring that 
you use the best possible agents in the various areas of 
your cleaning plan. 

It is important to keep bacteria, spores, fungi and 
viruses under control, and it is essential that suitable 
quantities of chemicals are used for the purpose. 

Safety conditions must also be taken into consideration 
when a high level of hygiene is assured by washing 
and disinfection. This is also an area in which Novadan 
offers support.  

Water treatment

There has been ever increasing focus in 
recent years on the quality of drinking water 
in poultry production. Problems are often 
caused by deposits of biofilm accumulating in 
pipes and valves. Problems can be worsened 
if solutions containing minerals, vitamins or 
medicines are occasionally supplied via the 
drinking water system. 

• Washing of drinking water system
• Disinfection of drinking water system
• Prevention
• Additive for drinking water 

Cleaning: Sheds/surfaces/equipment

Food safety is top priority, and focus on hygiene should 
begin in the poultry sheds themselves. To ensure  
sufficient cleanliness in poultry sheds, we recommend 
the following guidelines for cleaning and disinfection.

• Remove all droppings, etc. 
• Wash roughly
• Apply detergent (Foam 30)
• Wash thoroughly (remember cracks and crevices)
• Rinse
• Disinfect (Desinfect Glutar Active)

Poultry slaughterhouses

There must NEVER be a risk of spreading bacteria and 
reducing food safety due to poor hygiene in poultry 
slaughterhouses. Cleaning processes must be managed 
effectively. 

One purpose of cleaning is to remove proteins, fats and 
other deposits from all surfaces in order to prevent the 
formation of biofilm. Novadan offers advice on 
choosing the most suitable chemicals and on 
optimising the work process. This must not only be 
effective but must also meet statutory requirements. 

• Remove all product residues, etc. 
• Wash roughly
• Apply detergent (Foam 30/Foam 2000 CL)
• Wash thoroughly (remember cracks and crevices)
• Rinse
• Disinfect (Des Foam PAA)
• Rinse 

A complete range of products 
offers you many benefits

Hygiene powder

Nova X-Dry is a hygiene powder which can be 
used with advantage in poultry sheds. 

The product has a pronounced moisture- 
absorbing ability and maintains, thanks to its 
special composition, a very dry environment 
around the birds, thus reducing bacteria 
populations.

Nova X-Dry contains biological ingredients 
which inhibit bacterial growth conditions in 
the poultry environment. 

Eco X-Dry is a possibility in organic  
production. 

Crate wash

For washing crates in a crate washer, we 
recommend VIP 1 or CIP Alka 60 as a CIP 
cleaning agent. 

Personal hygiene

Personal hygiene is in focus in poultry production. 

Novadan’s MIKO series contains effective hand-washing 
products – either cream or foam.

And the Combi Des series provides hand disinfection 
which is thorough, effective and long-lasting. 

As part of our full-line  
programme for the 
agro-industry, we also 
offer detergents in both 
liquid and powder form 
among other things. 
  



Novadan ApS
Platinvej 21 
DK-6000 Kolding 
Tlf.: +45 7634 8400  
www.novadan.dk

Thanks to Novadan’s many years’  
experience of cleaning and disinfection 
within the agro and food processing  
sectors, you will find that you can safely 
trust Novadan’s solutions and their ability to 
optimise your cleaning processes. 

Supplier choice
...why choose Novadan?

Cleaning Disinfection
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Miko Handsoap X

Combi Des 70% X

Foam 30 X X X

Foam 32 T (X)

Foam 2000 CL X (X)

Cip Alka 60 X X

Des Foam PAA X X

Oxidan Extra (X) X

Oxivit Aktiv Plus X X X

Hypochlor Des X X

Klortabs X

Desinfect Glutar 
Active

X X

Nova X-Dry X

Eco X-Dry X

Nova Optimizer X

X: Suitable. (X): Suitable on certain conditions. 
Always contact your Novadan consultant before choosing chemicals. 

Novadan’s solutions and advisory services ensure that the most appropriate products are adapted to your production conditions.

The above-mentioned products are just a selection of the complete 
Novadan product range. Please contact Novadan for further 
information. 


