
FOOD PROCESSING, BEVERAGE AND BOTTLING    
SAFETY, CONTROL AND CLEAN

Docks, doors and seals in food processing do more than provide crucial points of 
delivery and entry. The best ones—and the best-maintained ones—ensure precise 
temperatures are sustained, rooms stay sanitized, workers are safe and food 
contamination stays out. Proactive maintenance planning from MINER keeps 
equipment performing at high levels for your food processing, bottling and 
beverage operations. 

Raise safety and security standards 
for your company and employees

MINERCORP.COM  |  1.844.646.3787 

Foodborne illnesses cause about 

48 MILLION 
illnesses annually1

Structural vulnerabilities in 
opening, gaps and poor sealing can let in 
pathogens like Salmonella and  E. coli1

Air contamination can settle on 
food products, processing lines, conveyors 
and packing surfaces. 

With MINER, you can:

Monitor your equipment to  
ensure its safety and defenses 
against pathogens 

Reduce unplanned maintenance 
by as much as 50% 

Reduce repair expenditures, lost 
productivity and product loss

MAINTAINING A BALANCED DIET  
OF SAFETY, SEALED AND SANITIZED

https://www.minercorp.com


Doors, docks and seals that perform at less than 
100% at a food processing facility don’t just 
affect uptime and worker safety. It increases the 
risk of contamination of the food and can hit 
your reputation too. Whether you need it from 
us, need it installed or need it maintained and 
repaired, MINER is focused on maximizing the 
products you rely on most in your facility. 

High-Speed Wash Down Doors  Designed for 
frequent cleaning and moisture resistance

Cooler/Freezer Doors  Maintain cold-chain integrity; 
reduce frost/ice buildup

Bug/Pest Prevention Doors or Vinyl Strip Curtains 
 Reduce contamination risk

Dock Seals/Shelters With Tight Environmental 
Control  Prevent outside air infiltration

Dock Levelers and Restraints (Food Grade)   
Stainless or sealed designs

FOOD PROCESSING, BEVERAGE AND BOTTLING    
SAFETY, CONTROL AND CLEAN

SCAN, VISIT OR CALL TO LEARN MORE.   
MinerCorp.com  |  844-646-3787  
	 (844-MINER-US) 
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Proactive maintenance that keeps you ahead. Choose SafeACT for:



1. National Library of Medicine, pmc.ncbi.nim.nih.gov

Step 1: 
Complete Maintenance 
Checklist

• �Mechanical, electrical  
and safety inspection

• �Inspect weather seals, dock  
bumpers and control boxes

• �Adjust springs, spring tensions and 
limits, door balances and loading 
dock lips

• �Dock pit cleaning and lubrication  
on all equipment

• And more

Step 2: 
��Review Results and  
Recommend a Solution

Our facility experts evaluate the 
findings and outline a clear plan 
of action to address immediate 
repairs and safety concerns. Plus, 
schedule recurring proactive 
maintenance visits to maximize 
ROI, reduce downtime and  
extend equipment life.

Step 3: 
Perform Service  
and Repairs

Our expert technicians arrive  
in fully stocked MINER trucks, 
equipped with the parts needed  
to resolve 80% of issues on the  
first visit. This ensures efficient, 
high-quality service every time, 
backed by a 1-year warranty on 
parts and labor.

Create an ideal environment for loading docks, doors and more where safety 
comes first, leaving the best impression on your teams and customers.

SafeACT is MINER’s comprehensive process that helps keep every aspect  
of your facility operating at peak effectiveness and efficiency.
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