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Protecting your brand

Ecolab is proud to be a partner
of

Gemma Ubalde

Corporate Accounts Manager EMEA

Institutional Division

Agenda

� Ecolab overview

� Innovation

� Safe handling chemicals

� Norovirus

� Sustainability

� Helping you achieve Starwood’s sustainability goals
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Overview

1923 - Merritt J. Osborn, founded 

Economics Laboratory and marketed the 

first chemical detergent for mechanized 

dishwashing under the name of Soilax

Ecolab – 86 years of history

2010 – Ecolab is now the world’s leading 
provider of cleaning, food safety & health 
protection solutions and services

One product. One associate. One market.

10.000+ products. 26.000 associates. Global market.
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Ecolab – a global hygiene partner
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Serving Diversified Markets
Protecting the health & safety of our customers & their customers
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Hotels & Resorts

Cruise ships

Restaurants
Caterers

Hospitals & clinics

Long-term care facilities

Building cleaning contractors
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Experience 360º of Protection

OPERATIONAL EFFICIENCY

CLEAN
Attract more customers, build 
loyalty and keep them coming 

back for more.

SAFE
Manage the risk factors that lead 

to foodborne illnesses.
Protect your employees from 

occupational hazards.

EFFICIENT
Deliver the best possible 

customer experience at the 
lowest possible costs.

ECOLAB WORLD-CLASS SERVICE
Let your Ecolab Representative teach your staff more 

efficient ways to achieve your food hygiene, safety and 

cleaning goals.

CUSTOMER SATISFACTION

The 360°of Protection® programme provides the foundation for improved 
customer satisfaction and business operational efficiency.
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� Regular, on-site service and support

Ecolab Service:
Ecolab TM advises and assists properties in meeting a full range

of cleaning, sanitation and service needs. 
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The Ecolab TM
360º of Protection delivered personally – Real-time reporting & analysis
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Innovation
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Total Hygiene Solutions
Providing 360º of Protection to our customers
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Innovations
A full range of highly effective kitchen hygiene products

Pot Pot washing
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General kitchen cleaningGeneral kitchen cleaning

Disinfectant &
 Cleaner
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Mechanical dishwashing

Hand cleaning 

& sanitation
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Innovations
Solid Power® warewashing system
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The Best Warewashing Results at the Lowest Overall Cost
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� Spotless results on all dishes glasses 
and cutlery

� The best results at the lowest cost in 
use

� Employee and customer safety EFFICIENT
Programmable dispensing systems with accurate, variable 
dosage based on soil loading ensure optimum results at 
lowest cost in use.

Innovations
Solid Power® warewashing system
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Biocidal Solid Ware Washing Detergent

Soft Water Solid Ware Washing Detergent

Medium Hard Water Solid Ware Washing Detergent

Metal Protective Solid Ware Washing Detergent

Hard Water Solid Ware Washing Detergent

Innovations
Mechanical dishwashing solids, super concentrated ware washing products!

A comprehensive range of solid mechanical ware washing detergents
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Innovations
Oasis Pro® a total system approach to sustainability
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Innovations
Oasis Pro® a total system approach to sustainability

A full range of highly effective kitchen hygiene products

Oasis Pro 16 –
Multipurpose Cleaner & Degreaser

Oasis Pro 20 - Cleaner & Disinfectant

Oasis Pro 30 - Kitchen Floor Cleaner

Oasis Pro 31 - Kitchen Floor Renovator

Oasis Pro 71 –

Manual Warewashing Detergent

250 bottles 
Ready-to-use 

products

=

* 2 litres of Oasis Pro 40 = 200 litres of solution. A typical ready-to-use product is sold in 750 ml bottles. 200 litres ÷ 0,75 litres = 266 

bottles. 

Innovations
Oasis Pro® superconcentrated products

2 liters

A single Oasis Pro 
pouch can save 
between 3 and 25 Kg of 

plastic when compared 
to RTU products 
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Safe Handling of 
Chemicals

Working Safely with Cleaning Chemicals
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1 1 -- Use Common sense!!!!Use Common sense!!!!

Safe Handling of Chemicals

2 2 -- Use protective Use protective 
clothing and equipment!!!clothing and equipment!!!

3 3 -- Use the right Use the right 
chemical for the job.chemical for the job.

Safe Handling of Chemicals

5 5 -- Never use Never use 
unknown chemicals!!!unknown chemicals!!!

? ?6 6 -- Use dispensing Use dispensing 
equipment where equipment where 
possible.possible.

4 4 -- Never taste or smell Never taste or smell 
chemicals!!!chemicals!!!
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7 7 -- Add chemical to water. Add chemical to water. 

NOTNOT water to chemical.water to chemical.

Safe Handling of Chemicals

8 8 -- Never mix chemicals!!Never mix chemicals!!

9 9 -- Store chemicals in original containers.Store chemicals in original containers.

Safe Handling of Chemicals

Avoid poor storage!!Avoid poor storage!!
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Flammable storageFlammable storage
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Safe Handling of Chemicals

10 10 -- Safely dispose Safely dispose 
of empty containersof empty containers

Safe Handling of Chemicals

11 11 -- Report chemical Report chemical 
problems to supervisor.problems to supervisor.
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Safe Handling of Chemicals

12 12 -- Always read the label!!!!!!!!!!!Always read the label!!!!!!!!!!!

LabellingLabelling
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Safe Handling of Chemicals
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Hazard warningsHazard warnings
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Safe Handling of Chemicals

Risk AssessmentRisk Assessment

�MSDS – material safety data sheet

�Emergency number
�Storage
�Fire precautions
�First aid
�PPE

Safe Handling of Chemicals
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-- Standard Operating ProcedureStandard Operating Procedure

Read and Follow

Starwood Global Hazard Communication SOP: RM-Safety-002

GOAL

� Minimize the risk of exposure to chemical hazards, physical hazards (e.g., 
noise and electrical energy), and biological hazards (e.g., pests, vermin, 
and bloodborne pathogens) by informing associates where and how they 
may be exposed to the hazards under normal working conditions or during 
an emergency situation; and how to avoid over-exposure to them.

Safe Handling of Chemicals

32

The Five Factors of CleaningThe Five Factors of Cleaning

TEMPERATURE

TIME

MECHANICAL

ACTION

CHEMICAL

ACTION

Safe Handling of Chemicals
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33

Always follow described proceduresAlways follow described procedures

Safe Handling of Chemicals

34

The Difference between Cleaning and SanitizingThe Difference between Cleaning and Sanitizing

��������� 	
The process of removing the  maximum amount of soil from a surface in the most 
efficient way  with the maximum retention of  it's original state.


��������� 	
Sanitizer - used mainly in food industry and implies reduction in the level of 
micro-organisms to a safe level.
Disinfection - used when referring to hard surfaces and implies the same 
as sanitizer. 
Sanitizer = DisinfectantSanitizer = Disinfectant

Safe Handling of Chemicals
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