= Natural enzymes
= 100 % biodegradable enzymes

= Patent PCT/EP2006/060244 : Demonstrated effectiveness thanks to
the synergy enzymes - renewable raw materials
= Patent EP1025052 : Enzymes activate the process of water

. purification
-FOY L|-€e_ = No effect on the aquatic life

Degreaser for fryer with enzymes

=
Enzymes = Soaking Performance
Power

Application = For the cleaning of the professional fryers.
= Thanks to its natural enzymes, DEGRAISSANT FRITEUSES
cleans in-depth and in a non-aggressive way for a greater
effectiveness.
= Not toxic, DEGRAISSANT FRITEUSES is biodegradable and
acts positively on the environment by accelerating the purification of

water.
Use Collective kitchens.
Dosage / 2 sachets for fryers of 12,5 L.
4 sachets for fryers of 25 L.
Instructions - Empty the fryer of its oil ;

- Fill the fryer with water at 40-50°C to the edge ;
- Add the product ;

- Let soak all the night (+ 12 hours) ;

- Empty the fryer and rub the edge ;

- Rinse with tepid water ;

- Dry with cellulose paper.
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Advantages For more than 30 years, REALCO has been developing cleaning
solutions respecting the environment. The enzymatic technology
developed by REALCO is the best performing solution on the market
to protect our environment and the user (patented technology :
n°EP1025052, n°PCT/EP2006/060244).

- Increased performance of cleaning ;

- Soft and in-depth cleaning thanks to the action of enzymes ;
- Non-aggressive for the user nor for the material ;

- Without environmental impact.
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Active Among others :
actives
Buffer agent
Alkaline agent
Surfactants
Enzymes
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Physical
Chemical-
Properties

Precautions

Article code
Packaging
Palletization

Stockage

Aspect Powder white
Volume massa 1,30+0,05 kg/l
pH 10,5+0,5

Product developed for professional use only. It is recommended to
use the product for the applications defined here above.

For more information on our product, we invite you to consult the
safety data sheet that can be provided to you on a simple request.

DEGRAISSANT
FRITEUSE 8

POU0884
42 x 50 gr (2,100 kg)
75 buckets / pallet

Storage in the packing of origin closed, between +4°C and +25°C.
Deadline of optimal use : 2 years from the date of delivery.
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