
The use of stainless steel equipment within laboratories and clean rooms 
 
Teknomek explains why stainless steel is the material of choice for laboratories and 
hygienic manufacturing.  
 
Clean and safe environments are essential criteria for compliance with UK Medicines and 

Healthcare products Regulatory Agency (MHRA) regulations.  To support this, furniture and 

equipment must facilitate Good Manufacturing Practice (GMP) by withstanding thorough 

cleaning and maintenance.  

 

Stainless steel furniture and equipment helps businesses to meet the stringent hygiene 

audits set by the MHRA.  The material is incredibly versatile when it comes to design, plus is 

robust enough to withstand the most rigorous of cleaning processes.  It is common practice 

for stainless steel furniture providers to work very closely with their customers to deliver 

tailor-made solutions that comply with regulatory criteria. 

 

In order to comply with GMP standards, cleanroom cleanability as well as adaptability is key 

and furniture needs to withstand particularly harsh cleaning processes.  Austenitic steels, 

like 304 grade steel, not only provide excellent resistance to corrosion but are also easily 

cleaned and disinfected, without loss of properties and robustness for operating in a harsh 

environment.  The clean-ability of 304 grade stainless steel is often compared to that of 

glass.  With no pores or cracks to harbour dirt, grime or bacteria, stainless steel lets soap 

and water do all but the toughest of cleaning jobs.  The wiping action when washing further 

enhances the bacterial clean-ability of stainless steel.  

 

Operating with stainless steel that is in contact with other materials in an acid or alkali 

environment, can lead to the risk of the surfaces of the handling area becoming damaged. 

This can create pitting which could harbour bacteria and contaminants.  In contrast, 304 

grade stainless steel is essentially inert to most acids and alkali, avoiding the risk of 

corrosion and the creation of contamination traps as it withstands the harshest of cleaning 

routines, whether by mechanical high bar pressure cleaning, thermal high temperature or 

chemical detergent cleaning.  304 grade furniture and equipment is robust enough to 

withstand that level of rigorous cleaning without corroding; it maintains its structural integrity 

even at 870°c and chloride content up to 200mg/l.    

 

For extreme conditions, austenitic 316 grade steel includes even more nickel and 

molybdenum, resulting in extra corrosion resistance.  This is effective even against ultra-

rigorous cleaning routines, including chloride contents up to 500mg/l.   

 

 



In conclusion, the strength and durability of 304 stainless steel makes it perfect for hygienic 

environments.   Many labs and pharmaceutical manufacturers have a piece of Teknomek 

furniture that has seen more years’ service than most of their employees.   

 

ENDS 

 
About Teknomek:  
Teknomek Ltd. founded in 1987, is the UK’s leading provider of hygienic stainless steel furniture and 
equipment.  Teknomek has a range of over 1,000 standard stock stainless steel products including 
stainless steel sinks, wash troughs, taps, waste bins, dispensers, tables, desks, racks, shelving, and 
cupboards.  The bespoke service enables Teknomek to customise or design products to customer 
specification.  Products are manufactured to exacting standards with precision welding of 304 or 316 
grade stainless steel, to provide hygienic equipment and furniture to the industries where hygiene 
standards are the highest priority. Industries include food, pharmaceutical, healthcare, medical, 
electronics and scientific research.  
For further information, contact Teknomek on 01603 788 833, teknomek.co.uk or 
mail@teknomek.co.uk 


