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Specialized Cleaner
Hunt Refrigeration (Canada) Inc.

Job ID
49291

VIEW THIS JOB ONLINE: https://www.newcomersjobs.com/jobs/49291

LOCATION
890 Old Sambro Rd, Harrietsfield, NS | Nova
Scotia

DATE POSTED
06-03-2026

EXPIRY DATE
02-09-2026

TYPE OF JOB
Full Time

SALARY
CAD 24.00

MIN. EXPERIENCE
1 year to less than 2
years

MIN. EDUCATION
Secondary (high)
school graduation
certificate

Job Details

Vacancies: 2

Employment Type: Permanent employment, Full time

Hours of work: 40 hours/week on average

Languages: English

Education: Secondary (high) school graduation certificate

Experience: 1 year to less than 2 years

Job Location: On site , Work must be completed at the physical location. There is no option to work remotely

Job Start Date: Starts as soon as possible

Benefits: Health care plan
Who can apply for this job??

You can apply if you are:

a Canadian citizen
a permanent resident of Canada
a temporary resident of Canada with a valid work permit
Do not apply if you are not authorized to work in Canada. The employer will not respond to your application.

Job Description

Job Responsibilities:

https://www.newcomersjobs.com
mailto:info@newcomersjobs.com
https://www.newcomersjobs.com/jobs/49291


?Deep Cleaning and Sanitization of refrigerated freight containers, including floors, walls, ceilings, and interior surfaces
using pressure washers, steam cleaners, brushes, and approved chemical agents.

Removal of Frost and Contaminants from both the interior and exterior of container units to maintain hygiene and prevent
product spoilage.

Inspection and Minor Repairs of containers such as scraping, sealing, or repainting when required.

Protective Treatment Application to containers to prolong their lifespan and minimize maintenance costs.

Dismantle, clean, and reinstall refrigeration system components and generator parts (such as condensers, evaporators,
vents, and filters) as part of routine maintenance.

Pre-Shipment Inspections before shipment to ensure units meet client requirements and comply with food safety
standards.

Operation of Specialized Equipment including steam jets, high-pressure nozzles, and industrial vacuum systems, and
perform basic maintenance and calibration.

Health and Safety Compliance by using protective equipment, handling chemicals according to guidelines, and
maintaining a clean and safe work environment.
Team Coordination to schedule cleaning activities efficiently and minimize operational downtime.

Documentation and Reporting of cleaning activities, including dates, unit IDs, actions performed, and materials used, to
support quality control and operational tracking.
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