
Dilute as below, apply using mop, spray, brush, or 
machinery. 

Allow 5 minutes contact time. Agitate and rinse away 
with clean water. 

Note: Alkaline Detergent can stain or damage alkali 
sensitive surfaces, i.e Aluminium / Zinc. 

- Effective against bacteria, yeast and enveloped
viruses.
- Non-taining, safe for use in the food industry.
- Powerful to remove heavy soil.

5 Litre

Chef is our heavy duty biocidal cleaner & degreaser designed as a one product application for both 
heavy duty degreasing and sanitising in food areas & food preparation environments.

Highly effective against bacteria, yeasts and enveloped viruses.

Chef passes BS EN1276, 13697, 1650 & 14476.

Chef is a powerful degreaser capable of removing heavy soiling whilst killing 99.999% of bacteria.

With a food-safe odourless formulation, Chef removes blood, fat, food, grease and oils from stainless steel, 
stone, concrete and plastic.  

Designed for professional use.

Heavy Duty Degreaser & Sanitiser CC1
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Note: Always add water before product. 
Minimum ml per pump shot is 30ml. 

General Cleaning: 1:30

33ml per Litre.   24ml per 750ml.  

Bactericidal / Yeasticidal / Virucidal Cleaning: 1:30

33ml per Litre.   24ml per 750ml.

Bucket Cleaning: 1: 30

240ml per 10 Litres
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