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Review

1. Stainless steels do rust when:
Passivity (film-shield) breaks down
by scrapes or scratches
by deposits and chlorides

2. Stainless steel rust starts with pits and cracks.

3. Use the proper tools. Do not use steel pads, wire
brushes or scrapers. (Step 1)

4. Use non-chlorinated cleaners at recommended

concentrations. Use only chloride free cleaners. (Step 3)

5. Soften your water. Know the hardness of your water.
Use filters and softeners whenever possible. (Step 4)

6. Wipe off n_mm!:m agent(s) and standing water ASAP.
Prolonged contact will cause eventual problems. (Step 6)

To learn more about chloride-stress corrosion and how to
prevent it, contact the manufacturer of your equipment, your
cleaning materials supplier or NAFEM.
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North American Association of Food Equipment Manufacturers
401 N. Michigan Avenue ¢ Chicago, lllinois 60611-4267
(312.644.6610) « E-mail: NAFEM @ hq_sba.com

Developed for NAFEM by an independent testing laboratery,
WMM Packer Engineering of Naperville, lllinois













