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Water savings and food safety challenges in drain design
The food and beverage processing industries exert a stringent set of demands on manufacturers 
of drainage systems. Not only should the system deliver the highest level of hygiene and remove 
the risk of contamination by preventing harbourage of bacteria, eliminating standing water and 

possible. 
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The water trap is the heart of drain

 
Eradicate crevices, prevent bacteria buildup
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Dealing with solid waste

 
Contaminated water collects around drains 
and channels

 
Clogging, corrosion and collapse in pipes 
causes issues
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Figure 4. Designing drainage piping with soft 45° bends makes 
clogging less likely and cleaning easier.

 
R&D helping the food industry to improve 
hygiene
Both multinational and smaller food producers are seeking 
to update their internal drainage systems with solutions that 

savings offered by the ease of cleaning, the options for 
conserving water, and the easy access for solid waste to 
enter the drain. But designing to meet the new drainage and 
water saving challenges within the food industry requires an 
understanding of the key processes and issues. Professional 

dairy processors, dry product manufacturers, and the various 
segments of the beverage industry each pose very different 
challenges when it comes to drainage.


