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Kaivac’s Cooler Case Cleaner was designed from the 
start to deliver a rapid return on your cleaning 
equipment investment.

Rapid Return  
on Investment.

  INCREASED COOLER LIFESPAN 
Clean coils extend the lifespan of refrigerated display cases.

  IMPROVED ENERGY EFFICIENCY 
Clean coils improve energy efficiency by 35% or more.

  FOOD SAFETY AND PRESERVATION 
Proper case temperature and cleanliness reduce product spoilage and waste while 
protecting customers from foodborne illness.

  OUTBREAK PREVENTION 
If not cleaned properly or with sufficient frequency, the shelving and areas behind 
them can harbor potentially dangerous contaminants. This creates a very high risk 
of biological contamination and food-borne illness, which increases with reduced 
cooler performance.

  CUSTOMER SATISFACTION 
Sanitary appearance and conditions increase customer satisfaction and purchases.

  REDUCED SERVICE CALLS 
Proper cleaning of refrigerated display cases eliminates a primary cause of 
unnecessary and costly service charges.

  PRODUCTIVITY 
Reduce cleaning times compared to other methods by 50% or more.

  MULTIPURPOSE 
Can be used in multiple areas, such as dairy, café, produce, onions, potatoes and 
more.

  EASY TO LEARN AND USE 
The system is very simple and easy to use. It also includes Kaivac’s patented 
KaiTutorTM onboard video training system as well as printed placards.

Cooler Case Cleaner.
The simple, effective solution 
for maintaining refrigerated
display cases.
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  Proper case temperature reduces product spoilage and waste while protecting 
customers from food-borne illness.

  Clean coils not only help improve energy efficiency by 35% or more, they also 
extend the life of the cooler.

  Clean coolers eliminate a primary cause of unnecessary and costly service calls.

  Sanitary appearance and conditions increase customer satisfaction and 
purchases.

  Improved productivity over other methods – 50% or better.

  The integration of pressure washing and vacuum extraction provide unrivaled 
soil and odor removal.

  The simple system is easy to learn and worker friendly.

  Hygienic cleaning capability reduces the risk of illness or outbreak from 
biological contamination.

ThE PROBLEM:

Keeping commercial refrigeration 

units clean is critical for optimum 

performance, and to ensure 

food safety. Dirty and clogged 

condenser coils are a leading 

cause of refrigeration inefficiency 

or even failure. Compromised food 

quality and safety can result in 

wasted food products and losses  

in sales — or worse.

 Vacuum wand: 
Sturdy, one-piece wand made of 
aircraft aluminum for cleaning 
multi-surface floors.

 Optional Lithium-Ion Battery:
Allows free and quick movement
at any time of the day throughout
the facility.

4,5 m Spray hose and Ergonomic wand: 
Spray pressure is dialed down to be 
delicate enough to use on condenser 
fins but powerful enough to clean 
heavily-soiled areas.

Large Capacity 
Clean-water Tank:
Holds nearly 76 litres of hot water. 
Fill the tank with the attached 
multi-faucet fill hose or easy-
access fill port.

Industrial Strength Vacuum System:
Powerful vacuum motor to extract 
heavy soils and unclog cooler drains. 
Connects to multiple tools for difficult 
and tight areas.

64 Litre Retention Tank:
Holds 64 litres of soiled water. 
Easy-access port facilitates 
complete clean out and quick
evacuation of soiled water to 
floor sink through the dump 
hose.

 Instant Drain: 
Attaches to vacuum hose and suctions to 
floor to eliminate low-lying water build up.
Also works well in cooler catch pans and 
other tight areas.

KaiTutorTM :
Video training system leads
the operator through the
cleaning process. 

7,6 m GFCI Power Cord: 
This allows the user to cover extensive 
areas by unwrapping length of power 
cord as needed.

The Cooler 
Case Cleaner 
Features.

ThE SOLUTION: 

Cooler Case Cleaner.
Kaivac’s Cooler Case Cleaner offers a simple, effective solution 

for successful maintenance of your commercial refrigeration 

units. With a specially designed, built-in indoor pressure washer 

and a powerful wet vacuum, the results are clean, safe and 

odor free coolers operating at peak efficiency in less than 

half the time of conventional cleaning methods.

hOw IT wORKS:

Step 1:

Step 2:

The operator quickly flushes all dirt, debris and 
organic contaminants from the condenser coils and 
fan units using the built-in indoor pressure washer. 
Unlike traditional pressure washers which can damage 
sensitive components, the Kaivac system provides 
the perfect balance of water pressure and volume for 
effective results without harming expensive equipment.

The liquid, soil and other matter is efficiently removed.

Fan Lift Tools:
Allows operator to prop up condenser fans 
while cleaning fins.


