


DS/EN ISO 9001
Vikan A/S has a quality assurance system whose object is to ensure that Vikan A/S’s products always comply with specifications.

DS/EN ISO 14001 
Vikan A/S has an environmental management system whose object is to ensure that Vikan A/S can guarantee our customers products 
made in an environmentally responsible manner.

Food safety with the Vikan hygiene system®

Customers and authorities are making ever-increasing demands on companies in the food sector with 
 respect to documenting the factors, which affect food safety. And this certainly applies to hygiene.

Hygiene depends strongly on cleaning, which has to be much more than just efficient. It must also ensure that 
bacteria from one department is not moved to another department where they could ruin a finished product. 
This critical requirement is one of the reasons why we developed the Vikan hygiene system®.

We are proud of our Vikan hygiene system® – the only professional hygiene cleaning system to combine 
 efficiency, ergonomics, design and safety in one unit.
All products in the Vikan hygiene system® are available in five colours. Some of them in six colours. Vikan’s 
colour coding system can there fore be used to optimise hygiene in your company. By dividing the company 
into as many as six colour zones, you can avoid having tools moved from one department to another, and 
transferring bacteria in the process.

Vikan also make cleaning tools for every conceivable purpose. The Vikan hygiene system® offers the  only 
complete range to cover all manual cleaning requirements. We call it Vikan Professional Cleaning Solu-
tions  because careful consideration was given to every single detail throughout the entire process from 
 development to the user’s actual situation.

Choose cleaning tools from Vikan and you will be assured of quality. All products are made from raw 
 materials, which comply with the U.S. Food and Drug Administration’s strict quality requirements. Vikan A/S 
possesses ISO 9001 quality certification and ISO 14001 environmental certification. 

Read more about the Vikan hygiene system® on our website, where you can also see how to introduce full 
colour management into your own company or department.

Yours sincerely,

Hans R. Holst, 
General Manager
Vikan A/S
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Use colours to optimise cleaning
Vikan has developed a clear and simple colour coding 
system, which makes it easier to optimise the company’s 
hygiene. All tools are available in five colours. Some of 
them in six colours. By using coloured cleaning tools in 
defined departments or  pro duction sections, users can 
quickly see where the tools may be used, making it easi-
er to avoid moving tools from one colour zone to another.

Fully colour-coded tools
Vikan is the only company in the world making fully 
 colour-coded professional cleaning tools. Both the 
 filaments and the base are in the same colour. The colour 
of each tool is thus clearer, minimising the possibility of 
error. And if an accident should happen, its cause can be 
traced with extreme ease. 

A critical control point in the HACCP system is clean-
ing, and in our experience the HACCP system can be 
 improved by optimal planning of the cleaning. If the 
 company is already using the HACCP system, it’s a 
good idea to supplement it with colour-coded cleaning 
 implements.

Bacteria know no borders
One of the biggest challenges facing food companies is how to avoid bacterial degradation of the quality of the food. If 
there is cross-infection, where bacteria spread from one place in production to another, the result can be tainting of foods, 
which have already been produced.

It’s therefore important to have a system which will ensure hygiene and food safety.
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Professional hygiene consultants
Let our professional hygiene consultants review your 
 production facilities. We will then give you a clear and 
 simple plan for cleaning and a summary of the hygiene 
 problems existing in connection with machinery and 
 equipment. Our proposal for the right cleaning tools is 
 based on this review.

The result is a complete colour control with a plan of the 
production areas and a summary of the cleaning tools re-
quired in each individual cleaning zone. We can also help 
with the implementation of the plan and the training of 
 employees in the tools and their use.

The Vikan hygiene system® will give you control of hygiene 
and cleaning costs.

There are several advantages:
• Focus is placed on cleaning as a critical control point.
• Cleaning is made more efficient and more economical.
• The risk of cross-contamination is minimised.

We can prepare tailor-made cleaning plans as a part of the 
Vikan hygiene system®. Given a general overview 
of the areas to be cleaned, we can designate 
fixed cleaning zones and colour codes, 
and specify how the chosen cleaning 
tools should be placed.

The advantage of such a plan 
is first and foremost that the 
risk of cross-infection via 
contaminated clean-
ing tools is minimised. 
The plan will then en-
sure that cleaning is more 
efficient  
be cause the employees always have the cor-
rect tool at hand. And finally, we have found that the 
individual cleaning tool lasts longer when it is  cleaned after 
use and placed on a wall hook until it is  needed again. All in 
all, there are significant savings to be made by intro ducing 
colour control of cleaning in the  production facilities.
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Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

  • Fully colour coded   Also available in black

Art. no. Bristles Dimensions Material Bristle  Quantity  Characteristics/Application Temp.
 Type mm  Length per Box  °C

2914 Stiff 300x40x270 mm Polyester 170 mm 10 Reaches narrow places. Angle cut broom 121°  

3104 Soft 235x34x179 mm Polyester 75 mm 10 For sweeping flagstone floors and corners 121° • 

      
2915 Stiff 300x69x177 mm Polyester, 15 rows 109 mm 8 Broom with stiff bristles.  121°         •
2920 Stiff 465x69x177 mm Polyester, 20 rows 109 mm 4   121° • 

7066 Soft-split 300x69x127 mm Polypropylene 59 mm 8 In dry areas only. For sweeping fine particles.  100° •*

7068 Medium 300x69x131 mm Polyester 63 mm 8 For sweeping medium particles in  100° •
      damp environmets  

3174 Soft-stiff 400x46x130 mm Polyester  58 mm 10 Combination broom. The front stiff 121°         •  

      bristles loosen the dirt and 
3194 Soft-stiff 600x45x135 mm Polyester 60 mm 10 the soft rear bristles do the sweeping 121°  
3178 Soft-split 400x46x130 mm Polypropylene  58 mm 10 Hygiene broom 100° •*
3179 Medium 400x48x125 mm Polyester 60 mm 10 For sweeping medium particles 121° •
3199 Medium 590x45x130 mm Polyester  57 mm 10 For sweeping medium particles. 121° 

* Split filaments do not fulfil the demands in the Hygiene charter.

Brooms

Floor Brooms

Brooms
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  • Fully colour coded   Also available in black

Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Ordering Products 

Art. no. Bristles Dimensions Material Bristle  Quantity Characteristics/Application Temp. 
 Type mm  Length per Box  °C 

7044 Stiff 230x70x110 mm Polyester 45/35 mm 6 Deck scrub with 2 different filament lengths. 121°
7047 Medium 245x145x110 mm Polyester 45 mm 4 Angular scrubber, particularly for corners and for cleaning 121° •
            floors beneath equipment with limited floor clearance.    

7041 Stiff 270x65x100 mm Polyester 25 mm 10 Deck scrub with very stiff and   121° •
      short bristles. Wide spread angle filaments  
7043 Medium 270x65x100 mm  Polyester 33 mm 10 Wall Washing Brush with longer filaments  121° •
      than 7041. Wide spread angle filaments.  

7060 Stiff 300x70x115 mm Polyester 45 mm 16 Wide deck scrub. 121° • 
7061 Medium 300x70x115 mm Polyester 45 mm 16 Wide deck scrub. 121° •
7062 Stiff 470x70x110 mm Polyester 43 mm 8 Deck scrub for large areas. 121° •
7063 Medium 470x70x110 mm Polyester 43 mm 8 Deck scrub for large areas. 121° •

Deck Scrubs

Deck Scrubs - Waterfed

Deck Scrubs 
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  • Fully colour coded   Also available in black

Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Art. no. Bristles Dimensions Material Bristle Quantity  Characteristics/Application Temp. 
 Type mm  Length per Box  °C 

4167 Soft 325x65x70 mm Polyester 50 mm 6 Suitable for cleaning machines. 121° *
4169 Stiff 325x65x70 mm Polyester 35 mm 6 With water retaining filaments and ergonomic handle 121° 

4187 Medium 245x70x50 mm Polyester 34 mm 10 For cleaning in the food processing and catering industry. 121° •
4189 Stiff 245x70x50 mm Polyester 34 mm 10 For cleaning in the food processing and catering industry. 121°   • 
4195 Stiff 270x20x45 mm Polyester 32 mm 10 Narrow special brush for such tasks as cleaning fish.  100° 

4193 Soft 245x70x70 mm Polyester 53 mm 10 The very soft bristles are perfect for stainless steel surfaces 121° •*

7056 Stiff 350x45x55 mm  Polyester 25 mm 10 With Gardena coupling. 121° 
7056Q Stiff 350x45x55 mm  Polyester 25 mm 10 With 1/2” metal coupling. 121° 

* Split filaments do not fulfil the demands in the Hygiene charter.

Short Handled Brushes

Short Handled Brush with Spread Angle Filaments

Ergonomic Hand Brushes

Waterfed Brushes
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  • Fully colour coded   Also available in black

Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Art. no. Bristles Dimensions Material Bristle Quantity Characteristics/Application Temp.
 Type mm  Length per Box  °C

3883 Medium Ø125x95 mm Polyester 44 mm 15 Effective scrubbing tool with ergonomic shape.  121°  •
3885 Stiff Ø120x95 mm Polyester 44 mm 15  121°  •

3887 Medium 185x65x53 mm Polyester 33 mm 15 Hand scrub brush for a variety of cleaning tasks. 121° •
3889 Stiff 185x65x53 mm Polyester 33 mm 15 Hand scrub brush for a variety of cleaning tasks. 121° •
3892 Stiff 200x70x60 mm Polyester 33 mm 15 Very solid hand scrub brush with extra long bristles at both ends. 121° •
3587 Soft 170x50x45 mm Polyester 26 mm 15 Small, efficient multifunctional brush with integrated eyelet for  121 •
      convenient storage.

6440 Stiff 118x45x38 mm Polyester 15 mm 25 The most solid nail brush on the market 121° •

5510  230x95x80 mm Polypropylene  10 Hooks ensure that the pad is fixed securely 121° •

5523  245x125x23 mm Hard/brown  10 Cleaning pad - ideal for most jobs. 100°
5524   245x125x23 mm Medium/blue  10 Cleaning pad - ideal for most jobs. 100°
5525  245x125x23 mm Fine/white  10 Cleaning pad - non abrasive pad is required. 100°

Round Hand Scrub Brushes

Hand Scrub Brushes

Nail Brush

Pad Holder

Pads



10

4184

4287

3087

4185

4183

5395

 No.1 in Food Safety

3089

30
87

41
83

30
88

41
85

42
87

42
37

30
89

53
95

3088

4237

 +2 +3 +4 +5 +6 +9

10

  • Fully colour coded  Only available in white, red and blue.

Ordering Products 

Add one of  these  colour numbers at the end of the above product numbers when ordering.  

Art. no. Bristles Dimensions Material Bristle Quantity  Characteristics/Application Temp. 
 Type mm  Length per Box  °C 

4183 Medium 410x43x50 mm Polyester 33 mm 15 Suitable for cleaning machines. 121° •
4185 Stiff 410x43x50 mm Polyester 33 mm 15 Suitable for cleaning machines. 121° •

5395 Medium 350-Ø82 mm Polypropylene 20 mm 15 Effective for cleaning thermos flasks, with splashguard. 100° 

4184 Medium 500x11x60 mm Polyester 40 mm 12 Suitable for cleaning sharp edged cutters. 121°
      Available in blue and white only.

4287 Medium 255x24x33 mm Polyester 24 mm 20 Professional model with little brush head. 121° •
4237 Medium 255x60x35 mm  Polyester 33 mm 20 Solid dish brush. 121° •

3087 Medium 255x40x33 mm Polyester 23 mm 20 A solid all-round brush  e.g. Pots and Pans. 121° •
3089 Medium 250x45x32 mm Polyester 23 mm 20 A solid all-round brush and dish brush. 121° •

3088 Soft 250x45x36 mm Polyester 26 mm 20 With ergonomic handle, water retaining bristles.  121° •*
     

* Split filaments do not fulfil the demands in the Hygiene charter.

Thermos Cleaner

Meat Mincer Cleaner with Hand Guard

Long Handled Brushes

Small Utility Brush

Ergonomic Utility Brush

Dish Brushes
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  • Fully colour coded   Also available in black

Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Ordering Products 

Art. no. Bristles Dimensions Material Bristle Quantity Characteristics/Application Temp.  
 Type mm  Length per box  °C 

5500  230x95x120 mm Polypropylene  10 White floor model. Hooks ensure pad is fixed securely. 121° •

5523  245x125x23 mm Hard/brown  10 Cleaning pad - ideal for most jobs. 100° 
5524  245x125x23 mm Medium/blue  10 Cleaning pad - ideal for most jobs. 100° 
5525  245x125x23 mm Fine/white  10 Cleaning pad - ideal for delicate jobs. 100° 

7067 Soft 190x70x147 mm Polyester  44 mm    4 Is adjustable and waterfed. Retains water and fits into a bucket. 121° •*

7035 Medium 120-Ø135 mm Polyester 33 mm 8 Cylinder shaped brush. For cleaning of tubes and containers. 121° 

7037 Stiff 210x135x95 mm Polyester 40 mm 8 For cleaning of tanks and containers. 121°     •
7039 Medium 210x135x95 mm Polypropylene 40 mm 8 For cleaning of tanks and containers. 100° •

* Split filaments do not fulfil the demands in the Hygiene charter.

Pad Holder

Pads

Angle Adjustable Brush

Cylinder Head Brushes for Handles

Tank Brushes
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Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Ordering Products 

Art. no. Bristles Dimensions Material Bristle Quantity Characteristics/Application Temp.
 Type/Colour mm  Length per Box  °C

4582 Soft 310x95x32 mm Polyester 60 mm 10 Suitable for sweeping fine particles, eg flour. 121° •
4586 Soft 350x45x110 mm Polyester  45 mm 15 Hand brush for fine particles, can be cleaned 121°  •  
4588 Medium 350x45x110 mm Polyester  45 mm 15 in a dishwashing machine. 121° •

555030 Soft/white 30x10x185 mm Polyester  50 mm 10 Meat and pastry brush. 121° 
5550303 Soft/blue 30x10x185 mm Polyester 50 mm 10 Meets the high demands made of tools used in 121° 
555050 Soft/white 50x10x190 mm Polyester  50 mm 10 the food processing industry, where the tools 121° 
5550503 Soft/blue 50x10x190 mm Polyester  50 mm 10 are in direct contact with food products. 121° 
555070 Soft/white 70x10x195 mm Polyester  50 mm 10  121° 
5550703 Soft/blue 70x10x195 mm Polyester  50 mm 10  121° 

Baker’s Brushes

Pastry Brushes

  • Fully colour coded  Only available in white and blue.     Also available in black
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Ordering Products 

Art. no. Bristles Dimensions Material Bristle  Quantity Characteristics/Application Temp.
 Type mm  Length  per Box  °C

5356 Medium 205xØ60x170 mm Polyester                         28 mm 12 Brush for flexible rod. 121° •
5354 Stiff 190xØ12x170 mm Polyester                           5 mm 10 Brush for flexible rod. 121° •

5345  Ø6x1500 mm Stainless steel  10 Extension handle for use with 5350 and 5354 or 5356. 121°
5350  Ø6x1500 mm Stainless steel  10 For cleaning inside long curved tubes.  121°
5352  Ø6x1500 mm Nylon  10 For cleaning inside long curved tubes. 121°

5375 Stiff 500xØ10x150 mm Polyester 3 mm 15 Tube and bottle cleaner for the food processing industry. 121° •
5376 Stiff 500xØ20x110 mm Polyester 9 mm 15 Tube and bottle cleaner for the food processing industry. 121° •
5378 Medium 500xØ40x110 mm Polyester 17 mm 15 Tube and bottle cleaner for the food processing industry. 121° •
5379 Medium 500xØ50x110 mm Polyester 23 mm 15 Tube and bottle cleaner for the food processing industry. 121° •
5370 Soft 500xØ60x150 mm Polyester 27 mm 15 Tube and bottle cleaner or the food processing industry. 121° •

Tube Cleaners for flexible Rods

Flexible Rods

Tube and Bottle Cleaners

  • Fully colour coded

Add one of these colour numbers at the end of the above product numbers when ordering.  
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Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Art. no. Bristles Dimensions Material Bristle  Quantity Characteristics/Application Temp.
 Type mm  Length per Box  °C

5374 Medium Ø60/510x200 mm Polyester 25 mm 5 Angle adjustable and flexible brush head that makes it possible 100° 
      to clean surfaces of different forms and sizes. Only available in blue.
5371 Soft Ø120/510x200 mm Polyester 55 mm 5 Removes dust from the top sides of piping, cornices or similar  100° 
      items. For dry cleaning. Only available in blue.   

538050 Stiff 140xØ50 mm Polyester 10 mm 15 Purpose made fits all types of Vikan handles.  121°   
538063 Stiff 150xØ63 mm Polyester 11 mm 15 Tests show that the time spent on the cleaning of meat 121°   
538077 Stiff 155xØ77 mm Polyester 24 mm 15 mincers is reduced and hygiene is at a consistently 121°   
538090 Stiff 160xØ90 mm Polyester 30 mm 12 high level when using the correct tube cleaner. 121°   
5380103 Stiff 170xØ105 mm Polyester 37 mm 12  121°   

7033 Stiff 480xØ90 mm  Polyester 30 mm 15 For cleaning of meat mincers. 121°   •

2934  165xØ32 mm Polypropylene  20 Fits all equipment made for handles. 100°   •

Tube Cleaners for Handles

Meat Mincer Brushes

Tube Brush for External Cleaning

Mini Handle

  • Fully colour coded  Also available in black
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Art. no. Dimensions Material Quantity Characteristics/Application Temp.
 mm  per box  °C

2912 270x33x235 mm Nylon 10 Safe to use on floors and machines.  121° 
2910 280x33x220 mm Polypropylene/stainless steel 10 For removing stubborn dirt from tables and floors.  121° •

7007 250x50x900 mm Nylon 1  Suitable for stirring in wok and large pots. Heatresistant up till 170°   170° 
7009 300x50x1200 mm Nylon 1  Suitable for stirring in wok and large pots. Heatresistant up till 170° 170° 
7010 250x50x1200 mm Polypropylene 1  Suitable for stirring in wok and large pots.    100° 
7012 250x50x1200 mm Polypropylene 1  Suitable for stirring in wok and large pots. Comes with holes. 100° 

7011 112x30x220 mm Nylon 20 Fits all Vikan handles.  121° 
7013 112x30x220 mm Polyethylene 20 Flexible blade for curved surfaces.  100° 
7015 112x30x225 mm Polypropylene/rubber 20 Suitable for emptying containers. 100° •

4050 240x90x80 mm Polypropylene/stainless steel 20 Suitable for cleaning cookers and grill plates. 100° 
4055 240x90x80 mm Polypropylene/nylon 20 For removing stubborn dirt from tables etc. 100° •

7074 600x113x70 mm Stainless steel/neoprene   1 Suitable for cleaning in slaughterhouses.  121° 
7075 600x5x40 mm Neoprene   1 Replacement blade for 7074.  121°
  

Scrapers for Handles

Mixer

Hand Scrapers

Squeegees

Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

  • Fully colour coded  Only available in white

Paddle Scraper  Blades
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Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Art. no. Dimensions Material Quantity Characteristics/Application Temp. Art. no. 
 mm  per box  °C Replacement Rubber

054025 400x55x115 mm Reinforced  10 The revolving neck ensures quick and 100° 054035 White 054030 Black 

055025 500x55x115 mm polypropylene with   10 effective cleaning of inaccessible places. 100° 055035 White 055030 Black 

056025 600x55x115 mm sponge rubber  10 Blade replacement is easy and hygienic 100° 056035 White 056030 Black 

057025 700x55x115 mm   10 with the “quick fit” replacement cassette, 100° 057035 White 057030 Black 

    which does not require the use of any tools. 

4767 240x40x225 mm Polypropylene with   20 Removal of water from tables and other surfaces. 100°   

  sponge rubber

Squeegees with Revolving Neck

Hand Squeegee
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  • Fully colour coded

Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Art. no. Dimensions Material Quantity Characteristics/Application Temp.  
  mm  per box  °C 

7070 400x40x95 mm Reinforced polypropylene and rubber  15 Ultra hygienic floor squeegee without holes or crevice  121° •
7071 500x40x95 mm Reinforced polypropylene and rubber  15 where bacteria can accumulate. 121° •
7072 600x40x95 mm Reinforced polypropylene and rubber  15  121° •
7073 700x40x95 mm  Reinforced polypropylene and rubber  15  121° •

7076 400x40x140 mm Reinforced polypropylene and rubber 15 Ultra hygienic floor squeegee without holes or crevice 121° •
7077 500x40x140 mm Reinforced polypropylene and rubber 15 where bacteria can accumulate. 121° •

4769  270x37x205 mm Reinforced polypropylene and rubber 20 The New one-piece squeegee integrates a rubber blade  121° •
    with a reinforced polypropylene body. Especially suitable 
    for use in high-risk areas.  The hand squeegee can be used 
    where the 40cm squeegee is too big for example the 
    removal of water from table surfaces. 

Ultra Hygienic Floor Squeegee

Ultra-hygienic Floor Squeegee with Revolving neck

Ultra Hygienic Table Squeegee
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Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Art. no. Dimensions Material Quantity  Characteristics/Application Temp. Art. no. 
 mm  per Box  °C Replacement Rubber

7080 400x50x100 mm Reinforced polypropylene 12 Very durable, solid and  100° 054035 White 054030 Black 

7082 500x50x100 mm with sponge rubber 12 long-lasting. 100° 055035 White 055030 Black 

7084 600x50x100 mm  12  100° 056035 White 056030 Black 

7086 700x50x100 mm  12  100° 057035 White 057030 Black 

Squeegees

   Also available in black
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  • Fully colour coded  Also available in black

Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Art. no.  Dimensions/mm Material  Quantity Characteristics/Application Temp.  
 (1,2 mm aluminium wall thickness)  per Box  °C  

2935 1300xØ33-42 mm  Anodised aluminium 10 Ergonomic handles with varying diameter 100° •
2937 1500xØ33-42 mm Anodised aluminium 10 along the handle to ensure a firm, but comfortable grip. 100°  •
2981 650xØ33 mm Anodised aluminium 10   100° •

2936 1300xØ33-42 mm Fibreglass 10 Ergonomic handles with varying diameter 100° •
2938 1500xØ33-42 mm  Fibreglass 10 along the handle to ensure a firm, but comfortable grip.  100° •
2972 1700xØ33-42 mm Fibreglass 10  100° •

2932 1000xØ33 mm Anodised aluminium   4 Often used for tube cleaners with screw thread. 100°
    Only use inside the tubes. Can be used as  
    extensions until you reach the desired length.

2925 1300-1900xØ35 mm Anodised aluminium   5 Ergonomic handle. Only available in white. 100°
    

Ergonomic Handles - Aluminium 

Ergonomic Handles - Fibreglass  

Telescopic Handle

Extension handles
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Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Art. no.  Dimensions/mm Material  Quantity Characteristics/Application Temp. 
 (1,2 mm aluminium wall thickness)  per Box  °C
 
2977 2100-5860xØ40 mm  Fibreglass   1 For high level cleaning. Only available in grey. 100°
2975 1675-2925xØ35 mm Anodised aluminium   2 Ergonomically correct handle. 100°   •

2973 1675-2970xØ35 mm Anodised aluminium   2  Ergonomic telescoping handle. Waterfed. 100°    •*

    With 1/2” / 3/4” hose connector.
2973Q 1675-2970xØ35 mm Anodised aluminium   2  Ergonomic telescoping handle. Waterfed 
    With 1/2” metal coupling. 100°    •*

2991 1600xØ31 mm Anodised aluminium 10 Suitable for tanks and walls. With 1/2” / 3/4” hose connector. 100°    •*

2991Q 1600xØ31 mm Anodised aluminium 10 Suitable for tanks and walls. With 1/2” metal coupling. 100°    •*

2939 1500xØ33-42 mm Stainless steel   5 Ergonomic handles with varying diameter. 100°    •
2983 1000xØ31 mm Stainless steel   5  100°    •

*We recommend max. 50° C hot water through the handle.

Ergonomic Telescopic Handles  

Ergonomic Telescopic Handles  - waterfed

Ergonomic - waterfed 

Ergonomic Handles - Stainless Steel

  • Fully colour coded  Also available in black
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  • Fully colour coded  Also available in black  Only available in white

Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Art. no. Length Dim. pan. Material Quantity Characteristics/Application Weight Temp.
    per box   °C

5600 1150 mm 380x340x90 mm Polypropylene 1 An impact-proof shovel, which is suitable 1,675 kg 100°    •
5601 1300 mm 380x340x90 mm Polypropylene 1 for use in connection with food products. 1,84 kg 100°   •
5610 1150 mm 330x270x75 mm Polypropylene 1 Ergonomic design to minimise back strain. 1,555 kg 100°    •
5611 1300 mm 330x270x75 mm Polypropylene 1  1,72 kg 100° •

5603 1150 mm 380x340x90 mm  Polypropylene 1 The shovel is designed to drain excess water or ice  1,555 kg 100°  •
     in industries for example the fishing industry
5604 1300 mm 380x340x90 mm  Polypropylene 1   1,72 kg 100° 

5690 1270 mm 315x270x120 mm  Polypropylene 1 Super hygienic fork, which is designed to move  1,45 kg 100° 
     large quantities of foodstuffs. Suitable for use in 
     various industries for example the production of 
     wine, meat and poultry.

5691 200 mm 200x200x156 mm Polypropylene 1 Super hygienic rake, which is designed to move  0,415 kg 100° 
     large quantities of foodstuffs towards you. For use in 
     the wine industry, but is also very useful in other 
     industries like meat, and poultry production etc.

Ergonomic Shovels

Ergonomic Shovel with drain holes for water

Ergonomic Hygiene Fork 

Ergonomic Hygiene Rake
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  • Fully colour coded  Also available in black

Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Art. no. Dimensions Volume Material Quantity Characteristics/Application Temp.
 mm   per box  °C

5670 360x160x95 mm 2 L Polypropylene 12 A solid scoop with a scraping edge. 100°  •
5675 330x120x75 mm 1 L Polypropylene 12 A solid scoop with a scraping edge. 100°  •
5680 335x190x123 mm 2 L Polypropylene 10 A round scoop with measuring gradients. 100°  •
5685 325x180x85 mm 1 L Polypropylene 12 Scoop/mixing bowl with ergonomic handle and measurement indicator marks. 100°  •

5660 295x100x320 mm  Polypropylene 10 A solid dustpan which fits closely to the surface. 100°  •
 
0210 Ø290x310 mm 10 L Polyethylene 5 Strong hygienic bucket with stainless steel handle. -15°C – +60°C. 60°    •

Ergonomic Scoops

Ergonomic Dustpan

Bucket
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  • Fully colour coded  Only available in white  Also available in black

Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Art. no. Dimensions Material Quantity  Characteristics/Applications Temp.
 mm  per Box  °C

0600 910x115x65 mm 3 large & 6 small hooks, 2 large clips for handles.   1 Durable bracket system to keep your   100°
0605 470x115x65 mm 4 small hooks, 2 large for handles.   1 cleaning tools hygienic and in order. 100°
0610 247x115x65 mm  2 small hooks, 1 large for handles.   1  100°
0615 238x160x60 mm Glass-fibre/polypropylene   1 A universal grip provides correct and safe storage  100°  •
    og tools and equipment.
0691  Hooks / small. 30 To be placed in the wall bracket system. 100° 
0692  Hooks/ large. 20 To be placed in the wall bracket system. 100° 
0694  End caps with screws, polypropylene 10 To be screwed on the end of the wall brackets. 100° 
0696  Hooks/ large for handles. 20 To be placed in the wall bracket system. 100°    
0698  Hooks/ large for handles. 20 To be screwed directly in the wall. 100° 

Wall Bracket Systems
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  • Fully colour coded  Also available in black

Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Art. no. Bristles Dimensions Material Bristle Quantity  Characteristics/ Application Temp.
 Type   Length per Box  °C

0702  15 m Reinforced PVC  1 With 3 couplings, article no. 0700, 0701 and 0703.  60°
      Can be cleaned at 60° with a pressure of 8 bar.
       
0704   Polyoxy methylene.   1 Fits hose, 0702. Can be cleaned at max. 60° C with a pressure of 6 bar. 60°
   Chromium-plated brass   
0711   Brass, stainless steel, rubber  1 Our well-known rugged and thoroughly tested gun. 60°  •

0700  1/2” and 3/4” Chromium-plated brass  1 Tap coupling. Max. pressure 10 bar. -30° – +100° 
0701  1/2” Chromium-plated brass  1 Hose coupling.Max. pressure 10 bar. -30° – +100° 
0703  1/2” Chromium-plated brass  1 Automatic water tight coupling. Max. pressure 10 bar. -30° – +100° 
0705  1/2” Chromium-plated brass  1 To be used connecting 2 hoses. Male/Male coupling. Max. pressure 10 bar. -30° – +100° 
0706  1/2” Chromium-plated brass  1 Swivel coupling. -30° – +100°
0712  1/2” Chromium-plated brass  1 Coupling between 0711 gun and hose. -30° – +100°
0715  3/4” Chromium-plated brass  1 Quick coupling. -30° – +100°
0716  3/4” Chromium-plated brass  1 Hose coupling. -30° – +100°
0717  3/4” Chromium-plated brass  1 Adapter coupling. -30° – +100°

5051 Stiff 700 mm Polypropylene/Polyester     30 mm 6 Ergonomically correct length. Incl. fitting for wall mounting. Only blue. 100° 

5360 Medium 150x293xØ15 mm Polypropylene/Polyester    5 mm 15 Suitable for cleaning holes in drains in eg. hospitals. Only blue and black.   100°   

Trigger Operated Water Guns

Couplings

Hoses

Professional Toilet Brush

Drain Cleaning Brush
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Ordering Products 

Add one of these colour numbers at the end of the above product numbers when ordering.  

Art no. Type Dimensions Material Brush Quantity Characteristics/Application Temp. 
    length per Box  °C 

2922 Stiff 470x70x125 mm Polyester 50 mm   8 Suitable for sweeping large quantities of dirt. 121°  
7045 Soft 290x65x135 mm Polyester 55 mm 10 The long soft bristles are suitable for sweeping 121°  
      uneven floors with dust and light particles.
7046 Stiff 290x65x110 mm Polyester 35 mm 10 Suitable for sweeping large quantities of dirt. 121°  

3893 Stiff 185x60x53 mm Polyester 35 mm 10 Powerful hand scrubbing brush. 121°  

4551 Stiff 248x40x60 mm Polyester 45 mm 12 Short bench brush with stiff filaments  121°  
4558 Medium 248x40x85 mm  Polyester 70 mm 12 Short bench brush with soft filaments 121°  
4559 Stiff 350x40x65 mm Polyester 45 mm 12 Long bench brush with stiff filaments 121°  
4557 Medium 350x40x85 mm Polyster 70 mm 12 Long bench brush with soft filaments 121°  

4188 Stiff 250x70x60 mm Polyester 45 mm 10 Short, stiff churn brush 121°  
4180 Stiff 400x64x60 mm Polyester 45 mm 15 Long handled churn brush, stiff 121°  

Fits all ergonomic hygiene handles.

Brooms Resin-set

Hand scrubbing brushes Resin-set

Bench brushes Resin-set

Churn brushes Resin-set
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Hygiene tools and their treatment

Hygiene tools can be used in all places where the production requires a very high level 
of hygiene in all phases. The tools used in such places must be of a very special quality. 
And with such tools, you can specify the following requirements with advantage:
a. They must be able to tolerate autoclaving at 121°C
b. They must be able to tolerate all approved cleaning agents
c. They must be made of materials which reduce the quantity of bacteria moved with 
 the product
d. They must be easy to clean
e. They must dry quickly
f. They must be durable
g. They must promote a sound ergonomic work flow
h. They must be replaceable without major costs.

The right choice of materials

Not all materials can be used in the food industry. Materials such as wood and animal 
hair cannot be used because they do not tolerate disinfecting. Micro-organisms can 
 “hide” in these materials and be transported from one place to another, causing  cross-
contamination.

Even if the tools are made of synthetic material, you cannot be sure of the quality. Try to 
judge the tool’s weight. This can reveal whether plastic with air bubbles in the material 
was used. If this is the case, the tool can be practically impossible to clean after use. A 
single scratch in the surface opens up thousands of hiding places for micro-organisms. 

The filaments must be securely fixed and be able to recover their shape. Polyester is a 
good choice. Tools are often exposed to high temperatures and caustic chemicals, and 
it is important that they tolerate these.

When you buy a Vikan hygiene system® product, you can be sure that all these factors 
have been taken into consideration.

When is it time to replace the tools?

a. When the filaments are so entangled that particles can adhere to them.
b. When the filaments are so discoloured that after cleaning, they do not regain their 
 original colour and it’s difficult to see what’s dirt and what’s not.
c. When the base is so damaged that bacteria can more easily adhere to it.
d. When the shaft is broken or cracked.
e. When the filaments are worn or have been caught in something, increasing the risk 
 of loose filaments.
f. When the law specifies that the tools must be replaced after a suitable interval or if 
 there may be a risk to our food

Products which are hung up are 
 more hygienic and last longer. 

The filaments are tangled together 
because of long-term use – the 
 product should be replaced.

The sponge rubber is wearing, 
 becoming softer and starting to 
 become porous. The product must 
be replaced when this occurs.

The brush has been used in a place 
where the filaments became stuck 
and were pulled out – the product 
should be replaced.
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Brooms
2914 6
3104 6

Floor Brooms
2915 6
2920 6

Brooms
3174 6
3194  6
3178 6
3179 6
3199 6

Deck Scrubs
7044 7
7047 7

Deck Scrubs - Waterfed
7041 7
7043 7

Deck Scrubs
7060 7
7061 7
7062 7
7063 7

Ergonomic Hand Brushes
4167 8
4169 8

Short Handled Brushes
4187 8
4189 8
4195 8

Short Handled Brushes 
with Spread Angle Filaments

4193 8
Waterfed Brushes
7056 8
7056Q 8

Round Hand Scrub Brushes
3883 9
3885 9

Hand Scrub Brushes
3887 9
3889 9
3892 9
3587 9

Nail Brush
6440 9

Pad Holder
5510 9

Pads
5523 9
5524 9
5525 9

Long Handled Brushes
4183 10
4185 10

Thermos Cleaner
5395 10

Meat Mincer Cleaner
4184 10

Dish Brushes
4287 10
4237 10

Small Utility Brush
3087 10
3089 10

Ergonomic Utility Brush
3088 10

Pad Holder
5500 11

Pads
5523 11
5524 11
5525 11

Angle Adjustable Brush
7067 11
 Cylinder Head Brushes for 

Handles

7035 11
Tank Brushes
7037 11
7039 11

Baker’s Brushes
4582 12
4586 12
4588 12

Pastry Brushes
555030 12
5550303 12
555050 12
5550503 12
555070 12
5550703 12

Tube Cleaners for Flexible Rods
5356 13
5354 13

Flexible Rods
5345 13
5350 13
5352 13

Tube and Bottle Cleaners
5375 13
5376 13
5378 13
5379 13
5370 13

Tube Brushes for External 
 Cleaning

5374 14
5371 14

Tube Cleaners for Handles
538050 14
538063 14
538077 14
538090 14
5380103 14

Meat Mincer Brush
7033 14

Mini Handle
2934 14

Scrapers for Handles
2912 15
2910 15

Mixer
7007 15
7009 15
7010 15
7012 15

Paddle Scraper Blades
7011 15
7013 15
7015 15

Hand Scrapers
4050 15
4055 15

Squeegees
7074 15
7075 15

Squeegees with Revolving Neck
054025 16
055025 16
056025 16
057025 16

Hand Squeegee
4767 16

Ultra Hygienic Floor Squeegee
7070 17
7071 17
7072 17
7073 17

Ultra Hygienic Floor Squeegee
with Revolving neck

7076 17
7077 17

Ultra Hygienic Table Squeegee
4769 17

Squeegees
7080 18
7082 18
7084 18
7086 18

Ergonomic Handles - Aluminium
2935 19
2937 19
2981 19

Ergonomic Handles - Fibreglass 
2936 19
2938 19
2972 19

Extension Handles
2932 19

Telescopic Handle
2925 19

Ergonomic Telescopic Handles
2977 20
2975 20

Ergonomic Telescopic Handles
– Waterfed

2973 20
2973Q 20

Ergonomic – Waterfed
2991 20
2991Q 20

Ergonomic Handles 
– Stainless Steel

2939 20
2983 20

Ergonomic Shovels
5600 21
5601 21
5610 21
5611 21

Ergonomic Shovel with drain 
holes for water

5603 21
5604 21

Ergonomic Hygiene Fork 
5690 21

Ergonomic Hygiene Rake
5691 21

Ergonomic Scoops
5670 22
5675 22
5680 22
5685 22

Ergonomic Dustpan
5660 22

Hygiene bucket
0210 22

Wall Bracket Systems
0600 23
0605 23
0610 23
0615 23
0691 23
0692 23
0694 23
0696 23
0698 23

Hoses
0702 24

Trigger Operated Water Guns
0704 24
0711 24

Couplings
0700 24
0701 24
0703 24 
0705 24
0706 24
0712 24
0715 24
0716 24
0717 24

Professional Toilet Brush
5051 24

Drain Cleaning Brush
5360 24

Brooms – Resin Set
2922 25
7045 25
7046 25

Hand Scrubbing brushes 
– Resin Set

3893 25
Bench brushes – Resin Set
4551 25
4558 25
4559 25
4557 25

Churn brushes – Resin Set
4188 25
4180 25
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