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Liquid Enzyme
Pre-Soak
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Highly concentrated and enzyme-forti�ed, this 

professional-grade pre-soak delivers powerful 

action against protein-based soils, making it an 

essential solution for foodservice operations.

•  Highly concentrated

•  Enzyme forti�ed

•  Highly e�ective on protein soils

•  Dishes

•  Flatware

•  Utensils

Cleaner and soil remover for:

Color................................... Blue Green

Fragrance.................................... None

pH Range............................. 10.0 - 10.5

Dilution................................. 1 oz / gal

Density.......................................... 8.59

MW  3115

•  2 / 1 Gallon
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Wear safety glasses & gloves
Use anteojos de seguridad y guantes

Use 1 oz of product per gallon of warm water
Usar 1 oz de producto por 1 galón de agua tibia

Immerse items in solution for 20-30 minutes
Sumerja los utensilios en la solución durante 20-30 minutos

Rinse with clean water and sanitize
Enjuague con agua limpia y desinfecte

Place in drying rack and air dry
Coloque en la rejilla de secado y deje secar al aire


