Food Service
Floor Cleaner —

A highly concentrated, liquid alkaline cleaner that effectively removes

dirt, food, grease, fats and soap scum. Contains wetting agents, '

emulsifiers and alkaline builders. Safe for use on concrete, masonry, b
brick, stone and ceramic tile.

Benefits:

USDA applicable

- Rinses freely and completely; will not leave a residue on floors

- Contains only biodegradable detergents and emulsifiers

« Authorized for use as a floor and wall cleaner in all departments of
federally-inspected meat and poultry processing plants

 Food Service

Applications: i Floor Cleaner

Forusein: - Bakeries « Bottling plants « Breweries

- Eating & drinking facilities - Dairy farms « Egg processing plants
- Institutional kitchens « Meat & poultry processing plants

« Nursing homes & hospitals « Sanitary services
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Directions for Use:

Dilute T ounce of Food Service Floor Cleaner per gallon of hot water in a bucket. Mop floor as usual,
rinsing & wringing mop often. Use a squeegee to move excess cleaning solution and soils to the floor
drain. Rinse floor with clean water and a mop or use a hose. Squeegee any excess water to the drain
to speed drying time on the floor.

Base Code: R113

Companion Products:

Base Code
Glass Cleaner CONCENTIAte ..........orvvveermeerrveesnnnenes R045
Alcohol Hand Sanitizing Gel .............cooeeevvvevveernnnee R109
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Specifications:
Physical Form
Color

Odor

pH (concentrate)

(use dilution of 1:25)
Density - Specific Gravity
Flash Point (TCC)

Shelf Life
D.0.T. Shipping Label

Packaging Information:

SKU Package Quantity ~ Weight (Ibs)

R11324  4-1qal/case
R11335  5galpail

Safety:

Thin, water-based liquid
(lear, green
Surfactant-like
12.0-13.0

10.0-11.0

8.841bs./gal. — 1.061
None

1year minimum

None

Length ()  Height (")  Width (“)
38 13.00 13.00 12.50
48 12.00 14.50 12.00

Please make sure you have read and understand the product label and MSDS before using
this product. MSDSs are available at www.zepprofessional.com. Avoid breathing vapors, spray
or mists. Use only with adequate ventilation. Keep container closed. Wash thoroughly after
handling. Wash contaminated clothing before reusing. Observe
label precautions.

PROFESSIONAL

Zep Professional, a unit of Zep Inc.
1509001 & 150 14001 Certified
ZPSS-R113 - 709

1-877-7ZEPPRO | www.zepprofessional.com





