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Alkaline High Foam Detergents
Gale Force
High Powered Foaming Alkaline Food Plant Detergent 
Super strength alkaline detergent dissolves the toughest deposits of protein, sugars, car-
bohydrates, fats, oils, grease and carbon. Very high foaming for extended contact time 
and improved cleaning performance on vertical surfaces. Ideal for removing boiler sludge 
and cleaning beer kegs. An excellent, versatile detergent for food plants, dairies, beverage 
plants, breweries, smokehouses, meat and poultry plants, and many other operations.  
5 gal. pail       #93405
55 gal. drum       #93455

PowerChlor
High Foaming Chlorinated Alkaline Food Plant Detergent
Superb chlorinated alkaline detergent for foam cleaning in food processing plants, brew-
eries, beverage facilities, supermarkets, and most other food preparation areas. Produces 
abundant clinging foam which adheres to vertical surfaces, improving contact time and 
soil removal. Contains chlorine for excellent protein removal, destaining and deodorizing. 
Alkalis attack and dissolve fats, oils, grease and grime. Ideal for use with foam generating 
equipment, pressure washers or manual applications. Rinses completely. USDA A1.
4x1 gal. case       #93641
5 gal. pail       #93605
55 gal. drum       #93655

Work Horse
High Foaming Metal Safe Chlorinated Food Plant Detergent
Provides deep cleaning of food plant surfaces without attacking soft metals. Formulated 
for use in food processing plants, breweries, beverage facilities, supermarkets, and most 
other food preparation areas. Produces abundant clinging foam which adheres to vertical 
surfaces, improving contact time and soil removal. Contains chlorine for excellent protein 
removal, destaining and deodorizing. E�ective on fats, oils, grease and grime. Ideal for use 
with foam generating equipment, pressure washers or manual applications. 
5 gal. pail       #93705
55 gal. drum       #93755

Rampage
Super Strength Foaming Industrial Degreaser
Powerful, very high foaming alkaline detergent-degreaser for demanding institutional 
and industrial cleaning requirements. Provides copious foam which clings to walls, tanks, 
equipment, machinery, and other vertical surfaces, improving contact time and cleaning 
performance. Very versatile. Excellent for food and beverage plants, meat plants, poultry 
plants, and many other operations where heavy grease and soil make plant maintenance 
a challenge. 
4x1 gal. case       #93341
5 gal. pail       #93305
55 gal. drum       #93355

Fat Chance
Foaming Degreaser for Meat Rooms and Food Plants
A specialized high strength detergent that dissolves, fat, oil, grease, starch and most other 
food soils. High foaming for improved contact time and cleaning performance on verti-
cal surfaces. Excellent for use with foaming equipment, pressure washers, �oor scrubbers, 
soak and immersion cleaning, or manual cleaning processes. Provides powerful cleaning 
in food plants, meat and poultry processing areas, breweries, supermarkets, butcher shops, 
and many other areas requiring fast, e�ective cleaning. Highly concentrated. 
5 gal. pail       #95805
55 gal. drum       #95855
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Alkaline High Foam Detergents
Churn
High Power Smokehouse, Oven & Grill Cleaner
Dissolves the toughest deposits of built-up grease and carbon. Formulated for smoke-
house walls, �oors and racks. Also great for ovens, fryers, grills, stoves, exhaust fans, hoods, 
�lters and barbecues. Forti�ed with a powerful blend of alkalis and soil penetrating surfac-
tants. Provides unsurpassed removal of stubborn soils. Non-fuming and non-�ammable.  
High foaming for vertical cling. USDA A8. 
4x1 gal. case       #17041
5 gal. pail       #17005
55 gal. drum       #17055

Grid Iron
Thickened Foaming Oven & Grill Cleaner
Attacks tough grease and carbon deposits in fryers, grills, ovens, stoves, exhaust fans, hoods, 
�lters and barbecues. A unique blend of alkalis, solvents and surfactants for tough clean-
ing jobs. Thickened foaming formula extends contact time and cleaning performance on 
oven walls and other vertical surfaces. Non-fuming and non-�ammable. 
12x1 qt. case       #17412
4x1 gal. case       #17441

Formula FC-30
Powdered High Foam Chlorinated Food Plant Detergent
Superb chlorinated alkaline detergent for foam cleaning in food processing plants, brew-
eries, beverage facilities, supermarkets, and most other food preparation areas. Produces 
abundant clinging foam which adheres to vertical surfaces, improving contact time and 
soil removal. Contains chlorine for excellent protein removal, destaining and deodorizing. 
Alkalis attack and dissolve fats, oils, grease and grime. Ideal for use with foam generating 
equipment, pressure washers or manual applications. Free rinsing.
50 lb. drum       #94650
100 lb. drum       #94601
300 lb. drum       #94603

Formula HT-80
Powdered Alkaline High Foaming Food Plant Detergent 
Super strength alkaline detergent dissolves the toughest deposits of protein, sugars, car-
bohydrates, fats, oils, grease and carbon. Very high foaming for extended contact time and 
improved cleaning performance on vertical surfaces. An excellent, versatile detergent for 
a wide variety of applications in food plants, dairies, beverage plants, smokehouses, meat 
and poultry plants, breweries and much more. 
50 lb. drum       #94050
100 lb. drum       #94001
300 lb. drum       #94003

Formula FS-40
Powdered High Foaming Smokehouse and Food Plant Detergent 
Highly concentrated powder dissolves challenging grease, oil, carbon and soils from 
smokehouse walls, �oors and racks. Designed for use through foam generating equip-
ment, steam cleaners, pressure washers or with manual cleaning operations. Ideal for hard 
surfaces in meat and poultry plants, seafood plants, institutional kitchens, and anywhere 
else where heavy grease buildup must be removed. High foam level improves cling on 
walls and cleaning results. Rinses easily. USDA A1.
50 lb. drum       #94250
100 lb. drum       #94201
300 lb. drum       #94203
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Alkaline Low Foam Detergents
Rip Tide
Low Foaming Alkaline CIP Detergent for Food Plants
High alkaline detergent for low foam CIP cleaning of machinery, tanks, pipelines, �llers, 
kettles, fermenters, conditioning tanks and other hard surfaces in meat and poultry plants, 
seafood pants, dairies, canning operations, breweries, bottling facilities and many other 
types of food processing plants. Very low foaming for easier rinsing and reduced pump 
cavitation. Removes baked on grease, oil, carbon, protein, fats, sugars, carbohydrates and 
other di�cult soils quickly and e�ectively. Excellent for soak and immersion cleaning.  
5 gal. pail       #93505
55 gal. drum       #93555

Blast CIP
Low Foaming Chlorinated CIP Food Plant Detergent
Premium chlorinated alkaline detergent for low foam CIP cleaning of machinery, tanks, 
pipelines, �lling lines, kettles, fermenters, conditioning tanks and other hard surfaces. Also 
great for COP and soak cleaning applications. Designed for agitated cleaning systems 
where excessive foam may cause problems with rinsing or damage to pumps. Chlorine 
improves cleaning, destaining and deodorizing. Rinses completely. USDA A1.
4x1 gal. case       #93841
5 gal. pail       #93805
55 gal. drum       #93855

Medalist CIP
Metal Safe Low Foam CIP Food Plant Detergent  
Provides safe cleaning of aluminum, tin, galvanized and other non-ferrous metal surfaces. 
High strength, low foaming alkaline detergent for CIP cleaning of machinery, tanks, pipe-
lines, �lling lines, kettles, fermenters, conditioning tanks and other hard surfaces. Ideal for 
use in most types of food processing plants. Designed for agitated cleaning systems where 
excessive foam may cause problems with rinsing or damage to pumps. Also great for COP 
and soak cleaning applications. Non-chlorinated. 
5 gal. pail       #92905
55 gal. drum       #92955

Formula LC-50
Powdered Low Foaming Chlorinated CIP Food Plant Detergent
Premium chlorinated alkaline detergent for low foam CIP cleaning of machinery, tanks, 
pipelines, �lling lines, kettles, fermenters, conditioning tanks and other hard surfaces. Ideal 
for use in canning operations, meat plants, breweries, wineries, dairies, seafood plants and 
most other types of food processing plants. Designed for agitated cleaning systems where 
excessive foam may cause problems with rinsing or damage to pumps. Chlorine improves 
cleaning, destaining and deodorizing. Also great for COP and soak cleaning applications.
50 lb. drum       #94850
100 lb. drum       #94801
300 lb. drum       $94803

OxyForce
Powdered Oxygen Tank and Equipment Detergent
A low foam oxygen releasing detergent formulated for use in food processing plants, 
breweries, distilleries, wineries,  and many other industrial applications. Designed for CIP 
cleaning of kettles, mixing tanks, fermenters, �lters, �lling lines, transfer lines, packaging 
equipment, etc. Also excellent for COP/Soak cleaning of parts, �ttings, utensils, pots, pipes, 
tubing and most other process equipment..  
2x8 lb. case       #94928
25 lb. pail       #94925
50 lb. drum       #94950
100 lb. drum       #94901
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  Acid Detergents 
Red Heat
High Foaming Acid Detergent for Food Processing Facilities
High foaming acidic detergent designed for use in dairies, breweries, meat and poultry 
plants, and many other types of food processing facilities. Produces abundant clinging 
foam which adheres to vertical surfaces, thus increasing contact time and improving 
cleaning performance on walls, tanks, equipment, etc. Ideal for use with foam generating 
equipment. Penetrates and dissolves accumulated beerstone, milkstone, lime scale, alumi-
num oxide, rust and mineral deposits without harming surfaces. 
5 gal. pail       #93105
55 gal. drum       #93155

MSR
Low Foam Acid CIP Detergent for Food and Beverage Plants
High active, low foaming acidic CIP cleaner for use in breweries, milk processing plants, 
cheese factories, dairy farms, restaurants, fast food operations, and other food processing 
and foodservice applications. Formulated to rapidlly penetrate and dissolve beerstone, 
milkstone, lime scale, aluminum oxide, rust and mineral deposits. Ideal for use in all types 
of process lines, �lling equipment, tanks., kettles and many other applications. Low foam 
reduces rinsing time and wear on pumps. Safe on stainless and nickel surfaces. USDA A3.
5 gal. pail       #93005
55 gal. drum       #93055

Brilliant
Low Foam CIP Acid Blend for Stainless Steel Passivation
A powerful blend of phosphoric and nitric acids formulated to passivate and brighten 
stainless steel tanks, transfer lines, kegs and other stainless surfaces. Removes spots, de-
posits and micro-�lms of iron oxide (rust), foreign matter, beerstone, oxalates and other 
inorganic desposits from tank surfaces. Prevents these contaminants from leaching iron 
ions into beer, wine or other beverages and negatively a�ecting quality and taste. Leaves 
stainless surfaces sparkling with a passivation layer of chromium oxide. Low foaming for-
mulation for use in CIP, manual or soak cleaning processes.   
5 gal. pail       #97805
55 gal. drum       #97855

Ice Time
Nickel-Safe Cleaner-Descaler for Ice Machines
Provides immediate penetration and dissolving action on lime scale, rust, oxidation, hard 
water scum and mineral deposits. Designed for periodic deliming of ice machines. Also 
excellent for removing mineral deposits from steam tables, dishmachines and other food-
service equipment and utensils. Contains a synergistic acid blend which works faster and 
safer than standard lime scale solvents, Safe on nickel and stainless steel. Non-fuming.
4x1 gal. case       #19341

PeraBright
Peracetic Acid 5% Solution for Food Processing Plants
A 5% active peracetic acid formula for bleaching and deodorizing in food plant, bever-
age, brewery and other food processing operations. Ideal for CIP cleaning of pipelines, 
�llers, vats, tanks, food contact surfaces, processing equipment, �llers, conveyors and other 
equipment used in processing and packaging meat, poultry, seafood, fruit, nuts, vegeta-
bles, eggs, beverage, beer, dairy and more. Also excellent for use on non-food contact 
surfaces in institutions, non-medical facilities, packing houses, coops, crates, and more.
5 gal. pail       #26205
55 gal. drum       #26255
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Food Contact Surface Sanitizing
QuatSan
Food Contact Sanitizer for Restaurants, Bars, Food Processsing
An EPA registered no-rinse sanitizer, disinfectant, cleaner and mildewstat for use on non-
porous food contact surfaces in food handling and process areas, restaurants, bars and 
institutional kitchens. Red colored product imparts slight color tint in solution to assure 
proper dilution. May be used at a variable dilution rate of .75 - 2 oz. per 4 gallons of water 
(150-400 ppm active quat). E�ective against a multitude of listed organisms. 
4x1 gal. case       #19541
5 gal. pail #19505
55 gal. drum       #19555

Zap
No-Rinse Sanitizer for Glassware and Food Contact Surfaces
An EPA registered sanitizer, disinfectant, cleaner and mildewstat for use in restaurants, bars, 
institutional kitchens, and food handling and process areas. May be used at a variable dilu-
tion rate of 1.5 - 4 oz. per 4 gallons of water (150-400 ppm active quat). E�ective against 
Escherichia coli, Staphylococcus aureus, Staphylococcus aureus Methicillin Resistant (MRSA), 
Listeria monocytogenes and other listed bacteria. Provides disinfection performance in 
non-medical facilities. Also controls small �ies in drains and sanitizes ice machines. 
4x1 gal. case       #18441
5 gal. pail       #18405
55 gal. drum       #18455

SaniChlor
Chlorine Sanitizer for Food Contact Surfaces 
An EPA registered chlorine sanitizer formulated for nonporous food contact surfaces, food 
egg sanitation, meat and poultry plant applications and fruit and vegetable washing. Of-
fers broad spectrum germicidal e�cacy. Ideal for use in tanks, kettles, transfer lines, �lling 
equipment, egg washing machines and more. Used at 100 ppm for sanitizing food pro-
cessing equipment, dishes and glassware using rinse, immersion or CIP cleaning proce-
dures. Also approved for commercial laundry sanitizing and tableware sanitizing in low 
temperature dishmachines. A versatile and economical product for many uses.  
5 gal. pail       #95205
55 gal. drum       #95255

SaniDine
Low Foam Iodine Sanitizer for Food Process Equipment
An EPA registered iodine sanitizer for beer bottling, soft drink bottling, milk bottling and 
food canning operations. Designed for sanitizing equipment, tanks, vats, walls, �oors, con-
veyors, beverage containers and other similar surfaces. Low foaming. Used at 1 oz per 5 
gallons with a 1-5 minute contact time, followed by air drying with no subsequent water 
rinse. Provides 25 ppm titratable iodine when properly diluted.
2x1 gal. case       #33721
5 gal. pail       #33705
55 gal. drum       #33755

Clear Cut
Non-Iodine Low Foam Acid Sanitizer
An EPA registered acid sanitizer for CIP and COP applications, tanks and back�ush systems. 
Provides sanitizing and descaling in food processing and diary operations. Low foaming 
for e�cient use in agitated or closed systems. E�ective against Escherichia coli, Salmonella 
enterica, Listeria monocytogenes and Staphylococcus aureus when properly diluted. Used 
at 1-2 oz per 6-8 gallons of water, depending on application, with a minimum 2 minute 
contact time. Non-iodine formula. 
4x1 gal. case       #33841
5 gal. pail       #33805
55 gal. drum       #33855
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Food Contact Surface Sanitizing

Egg Washing Products

StoneCutter
High Foam No-Rinse Acid Cleaner-Sanitizer
A highly e�ective foaming EPA registered food contact sanitizer. Allows for cleaning and 
sanitizing in one step without a subsequent water rinse. For use on food contact surfaces 
in food processing plants, meat and poultry processing plants, cheese factories, milk pro-
cessing plants, dairies and restaurants. Diluted at ½ oz. per 2 gallons of water to yield 150 
ppm active quat.  E�ective against Escherichia coli, Salmonella enterica, Listeria monocyto-
genes, Staphylococcus aureus and other listed bacteria with a 1 minute contact time.  
4x1 gal. case #33941
5 gal. pail       #33905
55 gal. drum       #33955

Vector
5.9% Peracetic Acid Sanitizer-Disinfectant-Cleaner-Virucide
A potent EPA registered sanitizer and disinfectant containing 5.9% active peracetic acid.  
Highly e�ective against a broad range of listed bacteria when used as directed, includ-
ing Clostridium difficle (C. di� ), Myobacterium bovis (Tb), Escherichia coli, Salmonella enterica, 
Listeria monocytogenes, Pseudomonas aeruginosa, and other organisms listed on the label.   
This highly versatile formula can be used as a no-rinse sanitizer in food plants, breweries, 
wineries, supermarkets, and food handling operations. Also an excellent vegetable wash. 
2x1 gal. case       #95921
5 gal. pail       #95905
55 gal. drum       #95955

ReadyQuat
Ready-To-Use Sanitizer for Food Contact Surfaces
An EPA registered, ready-to-use sanitizer for use on food and non-food contact surfaces in 
restaurants, institutional kitchens, and other food service operations. Excellent for immo-
bile hard surfaces such as table tops, food processing equipment, counter tops, tanks and 
other listed areas. Eliminates 99.999% of listed bacteria with 1 minute contact time. 
6x1 qt. case                       #18506

EggZact
Low Foam Non-Chlorinated Egg Wash Detergent   
Formulated for use in shell egg washing operations. Combines specialized surfactants, al-
kalis and defoamers for e�ective removal of chicken feathers, fecal matter, dirt, mud, blood, 
feed residue, and other soils. Reduces the number of eggs which are rewashed or down-
graded, thus saving time and money. Non-foaming in warm or hot water. Contains water 
conditioning agents for reduced buildup of hard water scale inside machine. Acceptable 
for use in federally inspected poultry processing plants. Non-chlorinated. 
5 gal. pail #99005
55 gal. drum       #99055

Formula EW-90
Powdered Defoaming Egg Wash Detergent
Heavy duty powdered detergent for use in automatic egg washing machines. Controls 
foam and thoroughly cleans away dirt, feathers, fecal matter, blood, feed residue, and other 
soils. Helps assure high egg quality and high grading. Non-chlorinated. 
50 lb. drum       #99550
100 lb. drum       #99501
300 lb. drum #99503
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3-Compartment Sink Products
Delight
Super Premium Pot, Pan and Dish Detergent
Highest quality, most concentrated detergent for manually washing dishes, cookware, 
glassware, �atware and other cooking and eating utensils. Heavily forti�ed with top quality 
surfactants. Provides rich foam and unsurpassed grease cutting. Performs as well or better 
than national brands at a much lower cost. Gentle to the skin. 
4x1 gal. case       #14841
5 gal. pail       #14805

Blue Creme
Super Premium Pot, Pan and Dish Detergent
Superior quality detergent for manual washing of dishware, cooking utensils, pots, pans, 
�atware and other cooking and eating utensils. Provides excellent grease cutting while be-
ing mild to the hands. Rich, long-lasting foam stands up to di�cult cleaning tasks. Reduces 
cleanup time and labor costs. 
4x1 gal. case       #12241
5 gal. pail       #12205

Dish Brite
High Sudsing Pot, Pan and Dish Detergent
Excellent all purpose manual pot, pan and dish detergent. Provides e�ective removal of 
grease and soils at an economical usage cost. Contains unique surfactants that gener-
ate copious, long-lasting suds. Easily handles most cleaning tasks. Pleasant fragrance and 
gentle to the skin.  
4x1 gal. case       #12341
5 gal. pail       #12305

QuatSan
Food Contact Sanitizer for Restaurants, Bars, Food Processsing
An EPA registered no-rinse sanitizer, disinfectant, cleaner and mildewstat for use on non-
porous food contact surfaces in food handling and process areas, restaurants, bars and 
institutional kitchens. Red colored product imparts slight color tint in solution to assure 
proper dilution. May be used at a variable dilution rate of .75 - 2 oz. per 4 gallons of water 
(150-400 ppm active quat). E�ective against a multitude of listed organisms. 
4x1 gal. case       #19541
5 gal. pail       #19505
55 gal. drum       #19555

Zap
No-Rinse Sanitizer for Glassware and Food Contact Surfaces
An EPA registered sanitizer, disinfectant, cleaner and mildewstat for use in restaurants, bars, 
institutional kitchens, and food handling and process areas. May be used at a variable dilu-
tion rate of 1.5 - 4 oz. per 4 gallons of water (150-400 ppm active quat). E�ective against 
Escherichia coli, Staphylococcus aureus, Staphylococcus aureus Methicillin Resistant (MRSA), 
Listeria monocytogenes and other listed bacteria. Provides disinfection performance in 
non-medical facilities. Also controls small �ies in drains and sanitizes ice machines. 
4x1 gal. case       #18441
5 gal. pail       #18405
55 gal. drum       #18455
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  Plant Maintenance
Blitz
Multi-Purpose Alkaline Industrial Degreaser
Industrial strength cleaner-degreaser suitable for a wide variety of cleaning and mainte-
nance tasks. Forti�ed with a unique surfactant system coupled with special solvents and 
alkalis. Very e�ective at penetrating and dissolving grease and soils. Excellent for use with 
�oor scrubbers or pressure washing equipment. Highly dilutable. USDA A4. 
4x1 gal. case       #31541
5 gal. pail       #31505
55 gal. drum #31555

Fantastic
Heavy Duty Metal Safe Degreaser
A versatile degreaser featuring good foaming characteristics for plant and industrial clean-
ing. Safe for use on aluminum and other non-ferrous metals. Does not contain caustic soda. 
Produces abundant clinging foam which adheres to vertical surfaces, improving contact 
time and soil removal. Excellent for most plant equipment and surfaces. Non-�ammable, 
non-corrosive, non-phosphated and non-toxic. USDA A4. 
4x1 gal. case       #31341
5 gal. pail       #31305
55 gal. drum       #31355

Natural Green
Foaming Metal Safe Degreaser
A powerful foaming degreaser formulated for safer to use on aluminum and other non-
ferrous metals. Contains no caustic. Excellent for cleaning processing tanks, �llers and 
other food plant equipment made with soft metals. Also great for �oors, walls, counters 
and many other non-porous surfaces. Performs better than national brand degreasers at a 
much lower cost. Non-�ammable, non-corrosive and non-toxic. 
4x1 gal. case       #32141
5 gal. pail       #32105
55 gal. drum       #32155

Citr-O2

Multi-Purpose Citrus Peroxide Cleaner-Degreaser-Deodorizer
Performs a multitude of cleaning and degreasing functions. Forti�ed with d’limonene and 
hydrogen peroxide for superb cleaning, stain removal and odor elimination. Solvents pen-
etrate and emulsify grease and soil while peroxide oxidizes stains and provides color safe 
bleaching. Great for removing blood stains from cutting boards and food procesing  areas. 
Highly versatile product for a wide variety of cleaning tasks in food plants, beverage plants,  
foodservice operations, restrooms areas, and much more. Non-corrosive and non-toxic. 
4x1 gal. case       #34441
5 gal. pail       #34405
55 gal. drum       #34455

CitraClean
Citrus Forti�ed Cleaner-Degreaser
Multi-purpose cleaner-degreaser forti�ed with d’limonene, a citrus by-product with ex-
ceptional solvency, degreasing and deodorizing characteristics. Great for removing grease, 
oil, tar, carbon, tire marks, scu�s and most other soils. High foaming for improved contact 
time on vertical surfaces. Leaves areas thoroughly clean and fresh smelling. Biodegradable, 
non-corrosive and non-toxic. Fresh citrus fagrance.   
4x1 gal. case       #31841
5 gal. pail       #31805
55 gal. drum       #31855
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Guardian
Neutral Disinfectant-Detergent-Deodorizer 
A concentrated EPA registered disinfectant-cleaner-deodorizer for use on hard, non-po-
rous surfaces. Excellent for cleaning and disinfecting most types of hard surfaces. Also 
may be used as a sanitizer for non-food contact surfaces when diluted at 2 oz. per gallon 
of water with a 5 minute contact time. Ideal for cleaning and sanitizing truck interiors. Ef-
fective against Escherichia coli, Listeria monocytogenes and many other listed organisms. 
4x1 gal. case       #33441
5 gal. pail       #33405

Control Chem #13
Penetrating Tile & Grout Line Cleaner-Restorer
A concentrated product which provides deep cleaning and brightening of ceramic and 
quarry tile surfaces and grout lines. Penetrates and dissolves accumulated mineral deposits, 
soap scum, oil, grease, uric salts and other soils without harming surfaces. Lifts out embed-
ded grease and grime from porous grout lines. Contains a blend of mild yet e�ective acids, 
solvents and soil suspension agents for impressive cleaning performance. High foaming 
action clings to vertical surfaces such as shower walls, backsplashes and baseboards. Excel-
lent for kitchens, shower rooms, locker rooms, and any other area where tile surfaces must 
be thoroughly cleaned. Spring mint fragrance.
4x64 oz. case (for closed-loop dispensing)    CC1364
4x1 gal. case       CC1341
2x2½ gal. case       CC1325

Go
Streak-Free Spray Cleaner for Glass & Hard Surfaces
Removes soils, �ngerprints, smudges, �lm and smears from windows, mirrors, granite, 
marble, tank exteriors, stainless steel, chrome, copper, brass, computer screens, counters, 
equipment and much more. Cleans superbly without streaking. Safe on most surfaces. 
Quick drying and non-ammoniated. Fresh �oral scent.  
12x1 qt. case       #35312
4x1 gal. case       #35341

Stellar
Premium Stainless Steel Cleaner & Polish
An outstanding cleaner and polish for stainless steel. Restores the natural beauty of stain-
less and similar metal surfaces. Removes �nger marks, water spots, grease and oil stains 
and smudges. Leaves behind a residual protective �lm which resists resoiling. Easy to use 
and very e�ective. Tasteless and odorless. Meets FDA standards for food contact surfaces. 
6x1 qt. case #19406

Formula HD-10
Powdered Alkaline Detergent for Food Processing Plants
A super-strength, moderate foaming detergent for a variety of heavy duty cleaning tasks in 
food plants, dairies, bakeries, breweries, meat plants, institutional kitchens, supermarkets 
and more. Dissolves stubborn grease, oil, fat and protein from hard surfaces. Heavily forti-
�ed with builders, alkalis and surfactants for superior removal of soils. Rinses easily. 
50 lb. drum       #94450
100 lb. drum       #94401
300 lb. drum       #94403

Formula GP-20
Powdered Metal Safe Detergent for Food Processing Plants
All purpose powdered detergent formulated for safer to use on aluminum and galvanized, 
as well as stainless steel and ferrous metal surfaces. Moderate foaming. Contains no caus-
tic. Excellent for cleaning �oors, walls and most other hard surfaces in food plants, dairies, 
bakeries, breweries, meat plants, institutional kitchens, supermarkets and more. 
50 lb. drum #94550
100 lb. drum       #94501
300 lb. drum       #94503

  Plant Maintenance
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  Specialty Products
FreezerClean
Cleaner-Degreaser for Cold Rooms and Freezers
A non-freezing cleaner-degreaser formulated for use in freezers, cold storage rooms, re-
frigerators and other low temperature areas. Designed to prevent the formation of ice 
on �oors while providing excellent cleaning performance against grease, oil, fat, dirt and 
grime. Contains a powerful blend of solvents and surfactants for rapid soil suspension and 
removal.
4x1 gal. case       #19841

Medalist
Metal Safe Machine Dishwash Detergent
High performance machine dishwashing detergent formulated for cleaning aluminum 
bakeware, pots, pans, utensils and cookware in pan washers and dishmachines. Ideal for 
use in bakeries and other food processing areas using aluminum cookware. Cuts grease, 
oil and food soil buildup. Will not etch aluminum or other non-ferrous metals. 
5 gal. pail       #13805

Conveyor Lube
High Performance Conveyor Lubricant
Soap-based lubricant designed for bottle �lling conveyors, dishmachines and most other 
automatic and semi-automatic conveyors. E�ectively reduces drag and friction on all mov-
ing parts, thereby extending the life of conveyors, motors and connected equipment. As-
sures smooth operation and helps minimize down time. Long-lasting. Performance is not 
a�acted by food soils, water hardness or temperature. Safe on all metal surfaces.  
5 gal. pail       #19705

DrainZyme
Bio-Enzymatic Drain and Trap Maintainer
Bacterial trap and drain maintainer formulated with billions of genetically programmed 
organisms which rapidly and continuously digest food by-products. Very e�ective against 
oils, greases, fats, starches and other food residues which clog drain lines. Safe and natural 
to use. Provides excellent odor control and substantially reduces maintenance costs by 
eliminating the need for drain rodding or pumping of grease trap. Fresh fragrance. 
4x1 gal. case       #19041
5 gal. pail       #19005

SaniPalm
E2 Sanitizing Hand Soap for Food Processing Plants
A quaternary-based hand wash and sanitizing compound for pood processing plants and 
food handling establishments. E�ectively reduces the bacteria �ora of the skin on contact. 
Contains cosmetic-grade surfactants and cleaning agents which produce thick, luxurious 
lather. Routine use reduces bacterial cross-contamination. USDA E2.  
4x1 gal. case       #76141
55 gal. drum       #76155

BacTrac
Slip Reducing Floor Treatment with Quaternary Additive
A powdered �oor treatment for use in meat and poultry plants, seafood plants, food plants 
and other facilities where �oors can become slippery due to the buildup of fats, oils, greas-
es, etc. Granulated compound helps improve traction and reduce slip and fall incidents. 
Forti�ed with quaternary ammonium chlorides for improved plant sanitation and odor 
reduction. Safe on concrete, epoxy �oors and tile. Slow-dissolving an non-corrosive,
100 lb. drum       #95001
300 lb. drum       #95003
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