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Les sales blanques son els espais reservats a
la manipulacié de forma segura de productes
alimentaris per a evitar que resultin contaminats per
agents externs, tant quimics com microbiologics.
La seva funcié és també que aquests productes no
puguin contaminar a altres que entrin a posteriori
en aquestes mateixes sales.

Es important que tant el disseny com la instal-laci6
i la certificacié de les sales blanques es deixi en
mans d'empreses especialitzades.

Clean rooms are spaces set aside for safely handling
food products. They help avoid contamination
with external agents, whether chemical or
microbiological, as well as cross contamination
with other products subsequently handled in the
same clean room.

It is important that specialized companies design,
install and qualify clean rooms.

Sales Blanques
Clean Rooms

A

Dryers - Secaderos | Camaras de Descongelacion - Thawing Rooms | CaAmaras maduracidn - Aging Chambers | Tuneles Congelacion - Freezing Tunnels
Enfriadora NH3 - NH3 - Chiller | Centrales de Frio - Refrigeration Plants | Control y Gestién - Control & Management

Refrica i la indistria 5.0
Refrica and Industry 5.0

24 hores al dia i 365 dies a I’any
24 hours a day and 365 days a year

Responsabilitat Refrica
Refrica responsibility

5.0
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Les sales blanques i la proteccio
del producte

Clean rooms and

product safety

Garantia de conservacié del producte al preservar-lo Guarantees product preservation by preventing contamination.

d‘eventuals contaminacions. Separates or isolates from the external environment.

Segregaci6 o aillament de 'ambient exterior de la sala. Optimally eliminates contamination brought in from person-

Eliminacié maxima possible de la contaminacié introduida pel nel working in the clean room.

personal que treballa a la sala. Separates to prevent cross contamination between products.

Protecci6 enfront de la contaminacié creuada entre productes

e o Thanks to its optimal layout, it allows for proper control and
mitjancant segregacio.

management of the flow of materials during all phases of the
Control i gestié dels fluxos de materials durant les etapes del process.

procés mitjancant un correcte layout i configuracio. Allows for the control and management of personnel traffic

Control i gestié dels moviments del personal mitjancant with optimal connections between rooms.

I'optimitzacié de les connexions entre sales.

Clean rooms and
people wellness

Les sales blanques i la proteccio
de les persones

Confinament del producte per evitar exposicions Confinement of product to avoid unnecessary exposures.

innecessaries.
Control dels riscos derivats de la manipulacié.

Adequada renovacié d'aire, i control de particules en

Control of handling risks.

Proper air renewal and control of airborne particulates by
effectively monitoring conditions in the room.

suspensié mitjangant el monitoratge efectiu de les

- Comfortable conditions for personnel (temperature,
condicions de la sala.

humidity, noise).
Condicions de confort per al personal (temperatura, humitat,

) Ergonomic design to facilitate traffic and flows, for example
soroll).

easy access to servicing components.
Ergonomia en els moviments i fluxos com, per exemple, facil
accés als components en realitzar el manteniment.

Clean rooms and
environmental safety

Les sales blanques i la proteccio
del medi ambient

Segregacié o aillament de I'ambient exterior. Separates and isolates from the external environment.

Air filtering and water purifying systems eliminate or dilute

Eliminacié o dilucié de la contaminacié produida pel mateix : ; i
pollution produced during the manufacturing process.

procés de fabricacié mitjangant sistemes de filtracié d'aire i
depuracié d'aigies. Minimizes space needed thus reducing energy consumption.

Minimitzacié de I'espai necessari, el que permet reduir el
consum energetic.
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