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UV Sterilization in Restaurants & Hospitality: Go beyond
appearances—create safer, healthier guest experiences
In hospitality, cleanliness isn’t H’ust a standard—it’s a promise.
Guests expect more than spotless tables; they want to know
their environment is safe. UV-C sterilization offers a powerful,
non-chemical way to ensure hygiene from the kitchen to the
guest room.

Why UV-C for Food & Hospitality?

Kills 99.9% of bacteria, viruses, and mold—without chemicals
Supports food safety protocols in kitchens and prep areas
Helps reduce illnessrisk in shared and high-touch spaces
Demonstrates a modern, science-backed commitment to
guest wellness

Where to Use UV-C in Restaurants & Hotels:

1. Kitchens & Food Prep Areas

v Sanitize cutting boards, knives, utensils, and prep counters
using enclosed UV cabinets or wands . o .

v _Install ceiling-mounted UV-C lights for overnight disinfection
of whole prep zones o . .

v Use UV-C water purification systems for rinsing and ingredient safety

2. Dining Rooms

v/ Disinfect. menus, condiment containers, and table surfaces
using portable UV-C wands _

v Use UV-Cair purifiers or HVAC-integrated systems to reduce
airborne viruses inishared dining areas

v Treat paymentterminals, high chairs, and reusable trays

3. Guest Rooms

v Install UV-C air purifiers or HVAC-integrated systems to
|mprove|ndooraquual|’3/ . . -

v/ Use UV-C handheld devices or robotic systems to disinfect
remotes, bedding, and bathroom fixtures .

v/ Provide guests with visible hygiene assurance signage (“UV-
Sterilized for Your Safety”)
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4. Hotel Lobbies & Common Areas

v Place UV-C air purifiers at front desks, lounges, and elevator lobbies
v Use UV-C boxes to sanitize guest key cards, luggage tags, or styluses
v Disinfect POS terminals, brochures, and shared tablets

5. Restrooms

v Install motion-activated UV-C ceiling or wall-mounted units for after-
hours sanitation
v Combine with ventilation improvements to reduce humidity and bacteria buildup

Benefits of UV-C in Hospitality Settings:

v Enhanced Guest Confidence
e Demonstrates visible commitment to health & cleanliness
e Increases guest satisfaction and return visits

v Faster Turnover Without Sacrificing Safety
e UV-C disinfection can be done quickly and without wet residue
e Supports efficient housekeeping and table reset times

v Eco-Friendly & Chemical-Free
e Reduces use of bleach, ammonia, and paper towels
e Extends the life of linens, surfaces, and equipment

v Food-Safe Sanitation
e UV-C is approved for non-contact food applications (e.g., air and
surface disinfection)
e Safefor use in HACCP-compliant kitchens when properly installed

Implementation Tips:
» Choose commercial-grade devices certified for hospitality and food use
e Use UV during non-service hours or in enclosed systems
e Train staff to safely.operate UV tools and explain benefits to guests
Conclusion:
Whether you're serving meals or offeringra.stay, UV-C sterilization adds-a
layer of protection your guests can feel—without chemicals, downtime, or
compromise. Cleanliness isn’t just surface-deep anymore.

Discover food-safe UV-C tools at www.SolarEvol.com/UVSterilization
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