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Safe hand hygiene for maximum protection
Product innovation: PALUX Hygiene Solutions for prevention of infection

With the new PALUX Hygiene Solutions, the manufacturer of commercial kitchen technology is reacting to the Corona pandemic. Thanks to the easy-to-clean design made of high-quality stainless steel and the completely touch-free operation, the new PALUX Disinfection Station and the PALUX Hygiene Station guarantee compliance with legal requirements and hygiene standards.

Both stations are flexible and available in different versions. They help to safely comply with the more restrictive hygiene requirements and are ideal for all areas of gastronomy, hotel business and communal catering. Further areas of application are health and welfare facilities, such as hospitals, care and nursing homes, as well as all highly frequented surroundings in public areas and public spaces.
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Quickly to access, easy to operate
The PALUX Disinfection Station, which is offered in three different versions, is particularly space-saving and yet stable. Even in the simplest version with a disinfectant dispenser, the disinfection station is easy to operate and therefore perfectly suited for installation on access routes of all kinds. Thanks to the sturdy construction made of stainless steel, all disinfection stations are weatherproof and can therefore also be installed outdoors without restriction.

Touchless operation ensures optimum protection
[image: C:\Users\MuhrC\AppData\Local\Microsoft\Windows\INetCache\Content.Word\PALUX_Hygienestation_1200_offen.jpg]With the new PALUX Hygiene Station, all aspects of hand hygiene can be safely implemented centrally at one station. The sensor-controlled operation guarantees a maximum of safety – for example, the waste bin lid opens automatically. Hands can thus be washed, dried and disinfected safely and without touching the operating elements. Thanks to the integrated, mobile tanks for fresh water supply and waste water disposal, the PALUX Hygiene Station can be operated independently and set up flexibly. Perfect for the highest protective measures – even in sensitive hygiene areas. 

The hygiene stations are offered in three different versions, even the smallest model – the HS 600 – offers a wash basin with tap, one dispenser each for soap, disinfectant and paper towels, and a double tank for fresh and waste water. The largest model HS 1200 is additionally equipped with a double tank of 2 x 64 litres and a waste disposal station with automatic cover or without bin cover; dispensers for masks or gloves are optional.


Various fields of application and target groups
Torsten Hehner, member of the board at PALUX AG, clarifies the importance of correct and preferably touch-free hand hygiene as follows: “Regular hand washing and the use of hand disinfectants have the highest priority, especially in times of corona, in order to protect oneself and also others. This is one of the most important measures to effectively prevent infectious diseases. For this reason, we at PALUX – despite these difficult and challenging times – have combined our many years of experience and know-how. The result is our new hygiene solutions, which can be installed in the catering sector as well as in other areas of application such as railway stations, public authority buildings, shopping centres, airports, industrial companies, market halls and exhibition halls as well as in public administration buildings, schools, sports facilities or event buildings.”

Infection prevention with touch-free hygiene solutions from PALUX
Thanks to many years of expertise in the processing of stainless steel and the production of high-quality, easy-to-clean professional kitchens, PALUX is already well acquainted with the legal hygiene requirements. With the new PALUX Hygiene Solutions, existing hygiene concepts can be effortlessly optimised and the governmental corona regulations can be implemented particularly quickly and safely.

Maximum hygiene with minimum effort: with PALUX hygiene solutions you are always on the safe side!

All advantages at a glance:
· Mobile use and autonomous operation also possible without fixed water connection.
· Made of high-quality, easy to clean stainless steel.
· Perfect for compliance with the new, more restrictive hygiene standards.
· Ideal for implementing the governmental corona regulations.
· Touch-free operation for safe hand hygiene.

Further information:
[bookmark: _GoBack]www.palux.com/hygiene-solutions 
and in the video on https://www.youtube.com/watch?v=2_XDfX9zrlE 
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	The space-saving PALUX Disinfection Station – here in the version with a disinfection dispenser – is suitable for a stable installation at access ways of all kinds.
	The new PALUX Hygiene Solutions offer perfect conditions for easy operation and quick access to touch-free hand hygiene. Ideal for maintaining the highest standards of hygiene.

	Copyright upon publication: PALUX AG
	Copyright upon publication: PALUX AG 


	PALUX_Hygiene_Station_600_closed.jpg
	PALUX_Hygiene_Station_1200_open.jpg

	[image: ]
	[image: ]

	The PALUX Hygiene Station HS 600 is equipped with a wash basin with tap, one dispenser each for soap, disinfectant and paper towels and a double tank for fresh and waste water.
	In the largest version HS 1200, the PALUX Hygiene Station also offers a waste disposal station with automatic bin cover and a double tank of 2 x 64 litres for self-sufficient operation (right door removed for illustration).
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PALUX AG, founded in 1929 as a family business, is today one of the world's leading manufacturers of professional kitchen technology ‘made in Germany’. The PALUX headquarter is located at Bad Mergentheim in Baden-Württemberg. About 300 employees develop, produce and sell tailor-made and user-friendly products starting with Combi-Steamers to Ranges and Complete Kitchens.
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