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ADVANCING HYGIENIC CLEANING
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HyGo

HyGo from Vikan is the food and beverage industry’s first
mobile cleaning station to combine hygiene, efficiency,
and manoeuvrability in a purpose-built solution.



See HyGo
in action:

HyGo combines industry feedback and Vikan's own experience, making it the ideal compact
solution to organise and transport sanitation tools in food production, food service, and retall
environments.

HyGo is durable and designed with cleanability in mind. Smooth, drainable surfaces, and
minimal harborage points reduce the risk of contamination.

Beyond elevating sanitation efforts, HyGo also conquers space challenges, lost equipment, and
wasted time. With a fleet of customisable HyGos on the production floor, tools stay organised
and get to where they are needed quickly.

HyGo is also available in six colours to support you colour-coding programs.



Reasons
fo try
HyGo
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Compact
Manoeuvrability

HyGo’s compact design
transports your cleaning tools
to exactly where you need them
and conveniently rolls out of
the way when not in use.
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Customisable
Storage

Not only does it come in a
range of colours, HyGo can
be customised to suit users’
needs and preferences.




HyGo is purpose-built and
tested to take on the unique
challenges posed by food
handling environments.

Mounting tool
brackets:

HyGo was developed in close
co-operation with food industry
professionals to ensure a
product that meets their needs.

HyGo keeps tools organised
and readily accessible, reducing
wasted time and effort spent
searching for, transporting,
and storing cleaning tools.




Design Features

® Reduces time spent locating tools, moving
them to the cleaning area, and returning them
to their storage location.

e Stores cleaning tools after use, minimises the
= risk of tool damage, and keeps tools organised
for future use.

e Allows employees to move more cleaning
resources at once including heavy chemical
containers and unwieldy brooms.

® Developed from industry feedback and input.

e Made from the same high-quality materials as
other tools in our hygiene range.

e Designed to fit in small spaces and easily pass
through doorways.

e The cleaning station’s low center of gravity
helps prevent tipping, while the wheel
placement and their 360° rotation ensure
excellent manoeuvrability even over drains,
door thresholds, and rough floors.

e The drainable trays and frame help reduce pooling
liquids, helping HyGo dry quickly after cleaning.

e Hygienic design features like smooth surface
finishes with rounded corners and edges reduce
harborage points, making HyGo easier to clean.

® The frame and handle of the cleaning station are
formed of solid polypropylene, thus eliminating
the risk of fluids becoming trapped inside.

® Available in 6 colours to support your colour-
coding system, helping minimise the risk of
cross-contamination.

® The side bars, handle, and tool brackets are
coloured to quickly identify whether tools are
being used and stored in the correct area.




Functionality

e The top tray is designed for mounting tool e The top tray can hold up to 12 kgs.
brackets on the front and/or back. Example: one Vikan cloth box (681518) and

e You can configure the brackets to suit your one round 2.5 litre chemical container.
facility, and easily change them as needed. ¢ The middle tray can hold up to 20 kgs.

¢ HyGo includes 1 tool bracket rail, 2 grip Example: one 12-litre Vikan bucket (5686x),
band modules, and 3 hooks to or two 10 litre containers.

accommodate 5 tools.

e Up to 12 tools can be mounted on HyGo
with additional accessories.

e Reduce noise while rolling and easily e The mobile cleaning station can be
clear obstacles like drains, floor junctions, disassembled and reassembled for
and door thresholds. easy cleaning.

e | ocks on the back wheels prevent the e Max. cleaning temperature is 93°C.
cart from moving when required, and °

A printed assembly guide and links to

easily unlock when it's time to move an online assembly video are included.

again.



Part Number

5/700X
000 -0

HyGo is shipped unassembled with:

e Tool Bracket Set
- 2 x Grip band modules
- 3 x Hooks

e Middle tray

e Bottom tray

e Top tray

e Handlebar

e 2x side bars

e 2x wheels with lock
e 2x wheels without lock
e Tool for assembly

e 4x M10 55 mm bolts
e 4x M10 washers

e 8x M8 35 mm bolts
e 8x M8 washers

Customise storage with additional
accessories:

e Tool bracket rail (1005x)
e Two HyGo hooks (1008x)
e  Grip band module (1003x)

Disclaimer: Cleaning and food handling tools
not included with the purchase of HyGo.

If you’d like more information about our products,
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