Professional

Mr. Clean No-Rinse Enzymatic
Floor Cleaner — Concentrate

Mr. Clean Professional No-Rinse Enzymatic Floor
Cleaner is a high performance liquid detergent
formulated for greasy floor cleaning specifically for
restaurants. This product works at near-neutral pH
to break down tough foodservice grease and
continues to work overtime even in-between
cleanings.

94L/256AL (US/E-V./ EE.UL)

4-80|

2.5 Gallon

Features

The unique surfactant system formula contains builder, surfactant, and enzymes to remove both
grease and particulate soil. Mr. Clean Professional No-Rinse Enzymatic Floor Cleaner attacks
and eliminates grease that causes slipping. The noncorrosive near-neutral formula balances
tough cleaning power with employee safety. This formulation dries fast so the floors are safe
sooner. Itis also UL certified for slip resistance.

Mr. Clean Professional No-Rinse Enzymatic Floor Cleaner is a concentrated liquid and
recommended usage is 2 oz. /gallon. Mr. Clean Professional No-Rinse Enzymatic Floor
Cleaner must be used in cold or water less than 100°F. This is the temperature where the
enzymes are most effective at cutting grease. As the names states, it is also a no-rinse formula,
saving water in addition to the energy savings from the use of colder water (vs. traditional
140°F).

Task Areas

1. Foodservice Floors including quarry tile, ceramic tile and Vinyl Composition Tile (VCT)

Products Available

Pack/Size Description

1/2.5 Gallon | Mr. Clean No-Rinse Enzymatic Floor Cleaner 037000566434
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For more information call 1-800-332-7787 or visit www.pgpro.com



