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Application Powerful enzymatic detergent for the cleaning of floors in the food 
sector. 
 Effectiveness reinforced thanks the synergy between the enzymes 
and the surfactants with vegetable origin, biodegradable ; 
 Ensure an in-depth cleaning thanks to the irreversible 
transformation of the organic stains (mainly fat) ; 
 Elimination of any type of organic stains, self incrusted. 

  
    
 

Use Food industries : chocolate factories, butcheries, slaughter-houses, 
manufacturers of sauces, bakeries, etc. 

    Farming : milking room, Breeding local, … 
 Institution : Kitchen of production. 

    
 
 
 Dosage /  Application : scrubber dryer. 

Instructions Dosage : 0,5-1 %. 
 
  Prepare a solution at 40°-50°C directly in the scrubber dryer (a 

automatic dilution via ventury is possible). 
 
For very soiled surfaces, we recommend to clean in two passages : 
 
  or two passages in injection-aspiration. 
 or one passage in injection, followed up by one passage in 
aspiration . 

 
 
 

 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). 

 
   - Easy and fast rinsing (little foaming product) ; 
   - Gain of labour (the enzymes do the work) ; 

   -Recovery of surfaces in-depth (removal of biofilms) ; 
   - Continuous action on blocking in downstream pipes ; 

- Less expensive interventions of maintenance. 
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 Natural enzymes 
 100 % biodegradable enzymes 
 Patent PCT/EP2006/060244 : Demonstrated effectiveness thanks to 
the synergy enzymes - renewable raw materials 
 Patent EP1025052 : Enzymes activate the processes of water 
purification 
 No effect on the aquatic life  
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 Precautions Product developed for a strictly professional use. 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. 

 
In case of sensitive hands or of prolonged contact with the product, 
we recommend you to wear gloves. 

 
 

    
 
 
 
 
 
 
 
 
 
 
 
 

 
 Article code  LIQ0825      
 Packaging  1 x 25 L      
 Palletization  24 cans / pallet    

 
 
 
 Storage   Storage in the packing of origin closed, between +4°C and +25°C. 
     Deadline of optimal use : 1 year from the date of delivery, 6 months  
     after opening. 

       
 

Enzymes 
Hydrophile solvents 
Surfactants 
Stabilising agent 
Sequestrant 

Aspect Liquid 
Colour Colourless-light yellow 
pH 7,0±0,5 
Density 1,020±0,050 
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