The Negative
Effects of a
Carbon Buildup

In busy commercial kitchens,
where equipment operates for
long hours and high volumes of
food are prepared daily, it's easy
to overlook the gradual
accumulation of grease and
carbon. However, this neglect
can have serious
consequences. Neglecting
carbon buildup in commercial

kitchens leads to:

Increased Energy
Consumption, with a
carbon coating, requires a
higher degree of heat to achieve

optimal cooking efficiency.

Reduced equipment
lifespan, clogged surfaces,
and overheating cause long-

term damage.

Higher maintenance
costs. Manual cleaning can

be labor-intensive and costly

Food safety concerns.
Contaminated surfaces can lead
to health violations and

foodborne ilinesses

Inconsistent food
quality. carbon buildup

disrupts heat distribution,

leading to uneven cooking and
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Removing Carbon Buildup from Kitchen Equipment

The accumulation of carbon on kitchen equipment
represents one of the most significant maintenance
challenges faced within a commercial kitchen
environment. In the absence of regular and
comprehensive cleaning, this buildup not only
adversely impacts cooking performance but also
raises hygiene concerns and compliance risks.
Therefore, what is the most effective strategy to

address this persistent issue?
Reasons Traditional Cleaning Fails

Scrubbing & Scouring

Characterized by labor intensity, significant time
consumption, and limited effectiveness.

Acid Baths & Harsh Chemicals

Pose significant risks to employees and potentially damage
equipment surfaces.

Boiling Water & Chipping Manually

An inefficient and highly outdated process that incurs
substantial labor costs.

The Spectank Solution

Instead of wasting hours scrubbing, Spectank’s soak
tank and Carbsolve cleaning powder offer an easy,
automated solution:

1 Fill the soak tank with water and Carbsolve.

2 Heat to the ideal temperature to activate the solution.
3. Immerse kitchen equipment—no scrubbing needed.
4 After the recommended time, rinse and reuse!

Why It Works

Instead of wasting hours scrubbing, Spectank’s soak
tank and Carbsolve cleaning powder offer an easy,
automated solution:

1. Eco-friendly: safe for both people and the environment.

2. Cost-effective: reduces labor costs and more.

3. No scrubbing required: the Spectank does all the work.
Conclusion

Carbon buildup no longer has to be a costly headache for
commercial kitchens. With Spectank and Carbsolve, you
can restore equipment to pristine condition without harsh

chemicals or excessive labor. It's the smarter way to clean
P.S. Let your soak tank do the work. It's

affordable, efficient, and safe!
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