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Stay safe...
Cleaning, sanitation, disinfection, hygiene, HACCP concept - all areas with special hygiene requirements are
confronted with these buzzwords - whether industrial
food production, food sales or communal catering.
But care and cleanliness are not only important in the
manufacturing process itself. Particular attention
should also be paid to all processes »around«.
How are clothing and equipment prepared and stored,
what can be done to help, for example, to reduce the
formation of germs from the outset?
There are many methods on the market for this whether it is the use of chemical cleaning agents, the
use of UV light or the use of ozone - there is a wide
range on offer.

But which procedure is
»THE« correct procedure?
Every technology has its particular strengths,
every industry and every application has individual
requirements. For us, there is not »THE« only correct
method.
In order to provide you with the best possible support,
we offer you selected products with different ranges
of services from a single source.
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Our portfolio - selected for you
For our »SANITATION« product portfolio, we have
selected high-performance products that offer the
right process for their respective area of application.
The combination of two processes in one product
solution, i.e. technologies that complement each other
in terms of their strengths, can also represent the
right solution for your individual requirements.

HEMA - what does it stand for?
We have been developing and manufacturing protective systems for machines for over 40 years. It all
started in 1977 with the production of bellows. Today,
HEMA offers a wide portfolio of protection, clamping
and braking systems as well as vision systems.
More than 600 employees work for HEMA worldwide
in Germany, Italy, Romania, China and the USA.
With the »SANITATION« product range, we are adding
another market segment to our product range.

... with our comprehensive portfolio
The products are developed and manufactured in
accordance with high quality requirements at the
Sunkyung plant in South Korea.

HEMA - one contact for everything
For all matters - from sales to service, from the installation of the devices to maintenance and repair HEMA is your direct contact for Germany, Austria and
Switzerland.

HEMA Headquarter in Seligenstadt

Since the company was founded, our central company
location has been in Seligenstadt am Main, centrally
located in the Rhine-Main area.

You benefit from simple communication without time
difference, you have direct contact here on site
Contact us - we will support you!

Sunkyung - our reliable and strong partner
With Sunkyung, one of the market leaders in this segment from South Korea, we have been able to win as
a partner for our UV-C Sanitation product range.
Sunkyung offers a wide range of UV and plasma/ion
disinfection products. Sunkyung stands for highquality, high-performance products. Designed for
industrial use, they also meet the highest demands in
terms of performance, reliability and durability.
Sunkyung Headquarter in Incheon, South Korea
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Sanitation methods in comparison
When implementing and carrying out hygiene
measures, three areas or hygiene levels* must be
differentiated:
Cleaining
Disinfection / Sanitation
Sterilisation

Sanitation is a lighter form of disinfection. It serves to
eliminate infectious germs and reduce microorganisms. Aerosols are destroyed, odors eliminated.
Sanitation is necessary in medical facilities and the
food industry, but not yet widespread in the private
sphere.

Cleaning
Sterilisation
Cleaning is the easiest form of germ reduction.
Microorganisms are removed mechanically, but not
killed. Cleaning does not make a surface germ-free,
but only removes visible dirt. If a surface or an object
is to be disinfected or sterilised, it must be cleaned
beforehand.

Sterilisation kills microorganisms and inactivates
viruses and spores. A sterile surface is free from all
reproductive germs, the most important application
is minimizing the risk of infection.

Disinfection / Sanitation

Sterilisation

With disinfection, the number of germs on a surface
is almost completely reduced.
Although complete freedom from germs is not
achieved, germs are reduced or inactivated to such
an extent that they can at least no longer cause
infections.

Disinfection
Sanitation

Cleaning

Hygiene levels
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UVC and Plasma /Ions
UV-C light
UV light is part of the natural light spectrum. For
sanitation only a small spectrum of 280 - 100 nm is
applied.
The UV-C light neutralizes viruses and bacteria on
surfaces and objects. It unfolds its effectiveness where
it hits directly. Areas that are not directly irradiated
can only be reached indirectly or via scattered light.

The electric field reverses the polarity of molecules.
Ions, free radicals and electrons are created which
react with the pollutants in the air.
When the charged molecules hit the particles,
the energy is discharged and the germs, pollen,
bacteria and viruses are split. At best, residues of
water, carbon dioxide and oxygen remain, which
cause neither damage nor an odor nuisance.
The ions contained in the plasma are germicidal.

UV-C light and plasma / ions combined
Supplemented with ion technology, hard-to-reach
surfaces can also be reached. The ions are generated
in the plasma.

UVC light

Plasma/ions
After solid, liquid and gas, plasma is the fourth state
of matter. In order to create plasma from gas, a large
amount of energy must be supplied, for example by
generating high electrical voltage. This »high voltage«
is often induced by two metal plates.

UVC light in combination with plasma / ions
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Ozone
Ozone
Ozone dissolved in water is generated by electrolysis.
An electric field is generated by the applied
electrodes, which splits the oxygen contained in the
water in the electrolysis, this reacts e.g. to ozone.
Due to the high oxidation potential, ozone effectively
breaks down germs as it causes the breakdown of the
cell membrane of common pathogens.
Ozon in der Anwendung Eisherstellung

The ozone dissolved in the water is environmentally
friendly, and no chemicals are used for its generation,
decomposition or disposal.

With this method, we can reach machine components
that could not be reached with UV-C or only with
increased effort. Since ozone is gaseous, it can also be
effective in places that are difficult to access.

Ice and ozone
We use ozone to sanitise ice machines. Here, the water
in the inlet to the ice machine is »ozonated«.
The amount of ozone contained in the water is
gradually released into the environment as the
process continues.

6

In addition, the ice made from the ozonated water
continues to release ozone slowly, thus ensuring the
disinfection of refrigerated counters, etc.

HAND
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HACCP
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SHOES

Changing area

HAND
DISINFECTION

CUTTING
BOARDS
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Manufacturing
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HAND
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Goods issue

CLEAN-ICE
General area
Our products support you in the
implementation of your HACCP concept
- in all areas.

Semi clean Zone
Clean Zone
Sales area

HACCP Hazard Analysis Critical Control Point
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CleanIce  the system
In the Clean-Ice system, ozone (O3) is produced
directly in the water supply to the ice machine and is
therefore very effective. After the sanitation process,
the ozone decomposes back into oxygen (O2).
The ozone cell standing in the water generates
high-purity ozone, which dissolves in the water under
the pressure of the water supply.
The very efficient process within the Clean-Ice system
generates the optimum amount of ozone that is
equired for the best possible range of action. The use
of chemicals is no longer required.

The Clean Ice system also supports you in implementing your HACCP concept*:
no bacteria and germs in the ice
without chemicals
Efficiency confirmed by laboratories and practice
Ozone (O3) is enriched oxygen and a natural, highly
effective sanitizing agent that is approved and
successfully used in water treatment (e.g. Germany:
TrinkwV§11 Germany) and in food hygiene.

Easy installation - user friendly - low maintenance costs
Clean-Ice technology has been used successfully in the food industry for a long time.
Tests by independent institutes prove the effectiveness..
The Clean-Ice system works without chemicals - without leaving any residue
Germs and bacteria are reduced by up to 99.999% (Log 5), harmful biofilms are
permanently eliminated and new formation is effectively prevented..

One device - two functions
Permanent system protection protects the ice machine from
contamination

+
+

In addition, sporadic sanitation similar to disinfection of the
ice machine can be carried out in the event of heavy contamination

Clean ice system with wall bracket
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*HACCP: Hazard Analysis Critical Control Point

... the advantages
The Clean-Ice system is integrated into the water
supply to the ice machine. The drinking water flows
through the ozone cell of the Clean-Ice and is enriched
with high-purity ozone, which dissolves in the water
under the water pressure.
The now »ozonated« drinking water flows into the
Ice machine and is frozen into ice.

Simplified model
of ice made from
ozonated water

Simple and effective - for all ice procedures
The »ozonated« water continuously releases ozone
during processing, just like the frozen ice during the
thawing process. As a result, not only is the water
subjected to sanitation before further processing.
Due to the gaseous state of the ozone, also parts of the
ice machine that are difficult to access can be
reached.

Lines, tanks, cylinders and augers in the ice production, storage containers as well as fresh food counters
and devices remain germ-free for longer.
The formation of new biofilms is reliably prevented,
often these appear as an unappetizing layer of mucus
in which e. g. bacteria, algae and
fungi are
embedded.

Trinkwasser
ozonated

Drinking
water supply

Ozone
Generator
Example of an installation without an upstream decalcification
system
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CleanIce in detail

Supply of
drinking water

Delivery of ozonated drinking water
to the ice machine

Outer diameter

75 mm

Height

250 mm

Water quality

Drinking water up to 13° dH

Operating resources Drinking water +1°C to 32°C
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Ambient
temperature

+1°C to +43°C

Water flow

0.1 l/min to 4.5 l/min

Water pressure

min. 3 bar, max 6 bar

Voltage

240 V, 50/60 Hz

Certificates

CE / RoHS

Sunkyung product portfolio

Showroom Sunkyung
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Sunkyung product portfolio
UV sterilisation is given more attention in Asia than
in Europe. In South Korea, the high requirements for
community catering in schools are taken into account
through the widespread use of UV-C disinfection from staff clothing and equipment, from kitchen
equipment to dishes for serving meals.
Against this background, Sunkyung has built up a
wide range of products in the field of UV sterilisation
and can boast 30 years of experience in development.
The products undergo continuous technical development and the range of services is expanded.

Drying and sanitation in one
If required, the UV-C light can be combined with
plasma/ion technology. An additional heating and
drying function makes it possible to put clothing or
kitchen equipment in the cupboards with residual
moisture

Airflow and heating

The display provides clear information about
temperature, duration and progress of the process.
Individual settings are possible.

Display

Integrated ventilation
The well thought-out circulation of the air flow integrated in the cabinets not only ensures that the
clothes are dried effectively, but also supports the
even distribution of the plasma/ions.
All commercially available fabrics and materials are
suitable for sanitation and can be treated in the
cabinets.
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All products are manufactured in compliance with
high quality requirements in an ISO 9001:2015
audited production facility.
All products are CE certified and free of harmful
substances according to RoHS.

The advantages
Sterilisation using UV-C, optionally
expandable with plasma/ion technology
99.9% of germs, viruses and molds harmful
to human body can be removed.
The UV sterilization works with a power
64 times higher than the UV radiation of
sunlight - without ozone as a by-product.
Hot air drying
The even hot air distribution ensures
optimal drying. The automatic moisture
removal improves the drying quality.
Bimetal temperature controller
The bimetallic temperature controller
recognizes the material change under
the influence of heat and maintains the
specified temperature range. Possible
overheating is detected in advance and the
heating output is regulated..
Noise filter for electromagnetic shielding
The noise filter built into the UV sterilizer
reduces unnecessary electromagnetic
waves, electromagnetic interference is
prevented.

Tempered glass, UV protected
For greater safety, only tempered glass is
used, which has a bending strength several
times higher than that of plain glass, excellent heat resistance, and blocks UV rays.

STS304

Devices made of stainless steel (STS304)
STS 304 stainless steel is a semi-permanent
material. The high nickel content protects
the device from rust and at the same time
has excellent heat resistance.
Timed temperature control
The different application modes are
controlled via the digital timer.
Low running costs
Low maintenance costs thanks to the long
service life of the components used - low
energy costs thanks to the timer control.
The system automatically turns off the
power supply after the sterilisation process
is complete, thereby reducing energy costs.
The UV lamps can be replaced quickly and
easily yourself at low cost.
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UV sterilisation  universal
Product

Sterilizers for clothing
and shoes

Procedure

UV sterilisation with
Plasma/Ions

Article

SK-UV10050
(with boot holder)

Dimensions

1000 x 600 x 1900 mm

Weight

88 kg

Power
consumption 3 kW
Voltage

220 V, 60 Hz

Suitable for

Clothing, boots,
table linen

Shirts
hygiene
clothing
aprons

Trousers
hygiene
clothing

Other models and versions available
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shoes
boots

UV sterilisation  clothing
Product

Sterilizers for clothing

Procedure

UV sterilisation with
Plasma/Ions

Article

SK-8100U

Dimensions

700 x 600 x 1900 mm

Weight

53 kg

Power
consumption 1450 W
Voltage

100 - 230 V, 50 - 60 Hz / GL 15x3

Suitable for

12 sets (Pants and top)

Shirts
hygiene
clothing

Trousers
hygiene
clothing

Other models and versions available
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Hygienic storage of knives...
Effective disinfection with UV-C, safe and hygienic
storage of knives and other equipment in one device.

Product

Steriliser for knives

Product

Steriliser for knives and accessories

Procedure

UV sterilisation

Procedure

UV sterilisation

Article

SK-10U

Article

SK-15U

Dimensions

315 x 160 x 390 mm

Dimensions

450 x 150 x 600 mm

Power
consumption 10 W

Power
consumption 600 W

Voltage

100 - 230 V, 50-60 Hz/GL 6 W

Voltage

100 - 230 V, 50-60 Hz/GL 10 W

Suitable for

10 knives

Suitable for

9 knives, 1 sharpening steel

Other models and versions available
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Other models and versions available

... and other cutting accessories
Disinfection and hygienic storage in one device,
ideally suited for cutting boards.

Product

Steriliser for
knives and cutting boards

Product

Steriliser for
knives and cutting boards

Procedure

UV sterilisation

Procedure

UV sterilisation

Article

SK-1100U

Article

SK-1350U

Dimensions

550 x 600 x 1350 mm

Dimensions

1000 x 600 x 1350 mm

Suitable for

Cutting boards
900 x 400 x 30mm

Suitable for

Cutting boards
900 x 400 x 30mm

Power
consumption 600 W

Power
consumption 600 W

Voltage

100 - 230 V, 50-60 Hz/GL
15x4/600W

Voltage

100 - 230 V, 50-60 Hz/GL
15x4/600W

Suitable for

7 cutting boards
10 knives, other

Suitable for

8 cutting boards
10 knives, other

Other models and versions available

Other models and versions available
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Shoe and multi purpose sanitation
Hygienic storage of shoes
Also suitable for other personal equipment such
as helmets
Hot air drying, UV sterilisation and plasma/ion
odor removal in one system
Activated carbon filter
Automatic time and temperature control
Non-stop mode possible
Housing made of stainless steel (ST304)
Individual sizes possible

Product

Shoe cabinet

Procedure

Sterilisation: UV, Plasma/Ions
Deodorisation: Plasma/Ions
Activated carbon filter
Hot air drying

Article

SK-HM12

Dimensions

770 x 500 x 1900 mm

Power
consumption 760 W
Voltage

220 V, 50 Hz

Suitable for

12 compartments

Other models and versions available
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24 compartments

Automatic boot cleaner
Automatic boot cleaning at the push of a button
Rotating brushes for effective cleaning of the boot
side and sole
Separate high-pressure spray lance
Cleaning solution can be applied via spray nozzle,
application quantity adjustable
Support bar for a secure stand
Standing surface can be removed without tools
Easy device cleaning with high pressure, dirt is
collected in a separate container
No tools required

Easy brush disassembly, no tools required

Product

Shoe cleaner

Procedure

Automatically controlled brush
cleaning, high pressure separately

Article

SK-7401

Dimensions

650 x 760 x 1150 mm

Suitable for

for 1 person

Other models and versions available

Cleaning boot sides and sole

High-pressure lance

Individual settings
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HEMA Maschinen- und Apparateschutz GmbH
Am Klinggraben 2 . DE-63500 Seligenstadt
Phone: +49(0)6182/773-0 . Fax: +49(0)6182/773-35
info@hema-group.com . www.hema-group.com

