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PEST CONTROL

PROTECT YOUR
GRAIN. PROTECT

PROFESSIONAL SILO & BAKERY
CLEANING & FUMIGATION

SOLUTIONS MOVING.

THE CHALLENGE

Stored product pests, dust, flour residue and
product build-up can cause significant financial
losses through contaminated grain, damaged
ingredients, production delays and non-
compliance with food safety regulations.

These conditions create favourable
environments for stored product insect
infestations by providing ideal breeding sites,
shelter and readily available food sources.
Left unchecked, infestations can spread rapidly
throughout storage and production areas,
compromising product quality, operational
efficiency and food safety.

Without an integrated cleaning and pest
management programme, contamination,
insect infestations and poor hygiene can
compromise product quality, disrupt operations,
impact customer confidence and place
compliance at risk.

Whether you're storing grain, milling flour

or producing baked goods, protecting

your products requires more than reactive
treatments. It demands a proactive approach
that safeguards every stage of the production
process.

JUST ONE FLICK AND THEY'RE GONE.

YOUR PRODUCTION.

OUR INTEGRATED
SOLUTION

Tsebo Cleaning & Hygiene, together with Flick
Pest Control, delivers integrated cleaning and
fumigation programmes for silos, bakeries and
food manufacturing facilities.

Our specialist teams combine professional
silo and production area cleaning
programmes to remove dust, flour residue,
product build-up and contamination, with
targeted fumigation programmes that
eliminate stored product pests before they
impact your operations.

By combining proven cleaning methods,
professional fumigation techniques and
strict health and safety protocols, we help

protect your products, maintain food safety
compliance and support uninterrupted
production from harvest through to finished
product.
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WHY CHOOSE TSEBO?

More than cleaning. More than fumigation. One
trusted partner delivering an integrated solution
to protect your products, production and

reputation.

Integrated cleaning and fumigation solutions

Professional silo and bakery cleaning

Professional fumigation programmes
Stored product pest management
HACCP and food safety support
Specialist confined-space expertise
National service footprint

Comprehensive reporting and compliance
documentation

More than 50 years of operational experience

OUR SERVICES

Specialist Cleaning

Professional dry and wet cleaning of silos,
flour handling systems, bakery production
areas and food manufacturing environments
to remove dust, flour residue, product build-
up and contaminants.
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Professional Fumigation

Targeted fumigation programmes that
eradicate stored product pests throughout
every stage of their lifecycle while protecting
product quality and supporting compliance.
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Preventative Maintenance |

Planned cleaning and fumigation
programmes designed to reduce risk,
prevent infestations and keep production
running efficiently.
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JUST ONE FLICK AND THEY'RE GONE. www.flickpest.co.za
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BENEFITS

Protect Product
Quality

Reduce the risk of
contamination caused by
dust, residues, flour build-

up and stored product
pests.

Support
Food Safety
Compliance

Help maintain hygienic
production environments
that support HACCP
programmes, food safety
standards and customer
audits.

Protect Brand
Reputation

Safeguard customer
confidence by reducing
the risk of contaminated

products entering the

supply chain.

Improve
Operational
Efficiency

Maintain smooth
production by preventing
blockages, contamination
and pest infestations that

disrupt operations.

Reduce
Downtime

Prevent costly production
interruptions through
planned cleaning and

preventative fumigation
programmes.

Extend Asset Life

Routine cleaning helps
minimise corrosion
and deterioration while
preventative pest
management protects
storage and production
infrastructure.

JUST ONE FLICK AND THEY'RE GONE.




COMMON STORED INDUSTRIES WE SERVE
PRODUCT PESTS WE |

m Grain Storage Facilities

CONTROL

m Flour Mills

. . m Bakeries

Grain Weevils

m Food Manufacturers
Flour Beetles " :

. m  Milling Operations
Saw-toothed Grain Beetles

Indian Meal Moths

Warehouse Beetles

»  Animal Feed Producers
m Agricultural Processing Plants

' m Warehousing & Distribution
Grain Borers

Mealworms
Other Stored Product Insects

PROTECT YOUR PRODUCTS /
BEFORE PESTS BECOME A ay, | -
PROBLEM.

Speak to our specialists about integrated
cleaning and fumigation programmes designed
specifically for grain storage facilities, bakeries
and food manufacturing operations.
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CONTACT US
+27 087 820 4146 | info@tsebo.com
www.tsebo.com m
www.flickpest.co.za
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JUST ONE FLICK AND THEY'RE GONE.



