How a Food Ingredient
Production Facility
Eliminated a Dust
Cleaning Nightmare
An Unreasonable Amount of
Clean-Up Time
In a sweltering Georgia factory, employees work day after day to produce cornstarch. Most
people do not realize that the production of cornstarch creates a lot of combustible dust in
facilities across the United States. Used mostly for food but also in wax for textiles, cleaning
products, and even pharmaceutics, this material has a fine texture and creates a light,
powder-like dust that travels on air currents easily and is especially difficult to control.
According to the plant manager in this facility, employees were cleaning up fugitive dust
for as much as two hours every day to maintain compliance in their facility. After cleaning
every day for several weeks, they still saw an inch or more of accumulation in the rafters
and on their equipment.
In addition to two hours of daily cleaning, the plant manager had to ask employees to
come in every couple of weeks, on the weekend, to manually clean the facility’s dust buildup with air hoses and brooms. These cleanings would take two days, during which the
facility was essentially shut down - no production at all. And the employees conducting
these cleanings were paid overtime, or double time, making the expense of their dust
management even higher.
Even with all the above-mentioned cleaning efforts, the facility's air quality was visibly
poor. Lights in the facility highlighted dust particles in the air. It was a constant reminder
for employees of their struggle with combustible dust. It also made their working
environment even more uncomfortable on top of the oppressive heat.

Did They Have to Change Their Dust
Management Plan?
Though air hoses and compressed air are
commonly used for cleaning dust build up
manually, they’re extremely unsafe. While blowing
down, a dust cloud is created, which creates a
perfect opportunity for the explosion pentagon.

You may take every conceivable precaution to eliminate ignition sources, but there will
always be something you don’t consider - even the static from your clothing can be
disastrous in these circumstances.
The risk created by blown-down dust accumulation is so great that it’s prohibited except
within very specific conditions and only after specific precautions have been taken. See
the National Fire Protection Association’s Standard for the Prevention of Fire and Dust
Explosions from the Manufacturing, Processing, and Handling of Combustible Particulate
Solids NFPA 654, section 8.2.2.4 for more details.
In a food facility, there are specific areas that often go overlooked for dust management.
Walls, vents and small spaces, heat and electrical sources, dust collection and storage
devices, misaligned conveyor belts, and, of course, ceilings and rafters. Every
accumulation of combustible dust is potentially disastrous, so checking even these areas
is well worth the time spent.
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Since we’ve installed the fans, it’s been
phenomenal - we don’t spend any time
cleaning up, and we don’t have to worry
about dust explosions or anything like that.
This change has kept the company from paying steep overtime costs and allowed them to
operate more efficiently without cleaning shutdowns.
The air quality in the facility has also seen a significant upgrade. After installing SonicAire fans,
there is almost no dust in the air. The plant manager noted, “It’s gotten a lot better. I mean,
you could see it [cornstarch dust] coming through the air. Now you can’t.”
Cleaner work conditions have improved the facility’s safety as well as workers’ overall morale.
When they could see the dust, it was a consistent reminder of the combustion risk. Without
the visible fugitive dust buildup, everyone in the facility has noticed an improvement.

When asked if he was happy overall with the fans
and their results, the plant manager remarked,
“Everybody is… Yeah, we love them.”

Not only have SonicAire dust management fans created a compliant and safe
environment for the facility, but they’ve also prevented accumulation in every one of the
commonly overlooked places we mentioned above. This kind of result is one expected
from every installation - and that’s a SonicAire guarantee.

The SonicAire Compliance Guarantee
We’re so confident in our products’ ability to solve your problems that we’re now offering you
the SonicAire Compliance Guarantee.*
As long as SonicAire fans are correctly installed and maintained
according to our engineers' layout/engineering recommendations,
they will eliminate the need for housekeeping in hard-to-reach
overhead spaces. And if they don't, we'll provide a full refund on the
cost of fans or reimburse the cost of any imposed fine, whichever is less.*
*See SonicAire.com/Compliance-Guarantee for full details and terms.

*See SonicAire.com/Compliance-Guarantee for full details and terms.

