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Number ONE! 
 
 

CLASSIFICATION:  
• Kitchen degreaser 

 
 

PACKAGING:      Jug    Pail      Drum 
4L 20L 210L 

 
 

DESCRIPTION:   
• Number ONE! is a powerful, non-butyl, non-caustic degreaser especially suited 

to kitchen environments. 
• Number ONE! quickly removes animal and vegetable based oils and greases.  
• The unique odour control technology of Number ONE! controls kitchen type 

odours. 
 
 

CHEMICAL AND PHYSICAL PROPERTIES: 
• Appearance   Clear purple liquid 
• Odour    Sassafras + solvent 
• pH, Concentrate  12.0 – 13.0 
• pH, 1:20   11.0 – 12.0  
• Specific Gravity  1.03 
• Viscosity   Less than 20 cps 

 
 

USE DIRECTIONS: 
• Dilution:  Prepare use solutions of Number ONE!  in cold, warm or hot water.  
 

Application Dilution mL/L 
General Cleaning/Degreasing 1:10 100 
Heavy Grease/Oil Removal 1:2 – 1:5 200 - 500 

Floor Cleaning 1:40 –1:80 12.5 - 25 
 

• General Hard Surface Cleaning:  Apply Number ONE! to surface with spray or 
from bucket.  Wipe.  

• Floor Degreasing:  Number ONE! may be applied with an autoscrubber, mop 
and bucket, brush or low pressure spray.  For extremely heavy soil loads, double 
scrub or allow to sit for 5 minutes before final scrub and pick up.  Following 
heavy duty cleaning with a mop and bucket, rinse or squeegee to a floor drain.    

• Food Processing Plants:  Food contact equipment and surfaces should be 
thoroughly rinsed with potable water after cleaning. 

 
 
See Material Safety Data Sheet for proper handling and safety instructions.  


	   
	    

