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ENZYMATIC ACTIVITY @ Breaks down sugar & starch buildup
e Eliminates malodors at their source
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TYPICAL PROPERTIES OF PRODUCT

PERFORMANCE PROPERTIES

e I O Dl L T ———— 52-95
Effective Temperature Range 35 - 130°F

Bacterial Enzyme Production Protease, Lipase, Amylase, Urease, Cellulase

STORAGE & HANDLING

Storage Store In a cool, dry place. Do Not Freeze

Container Keep lid closed on Plastic Pail. Do not store water soluble pouches out of
plastic container.

aFlglelllgle Wash hands thoroughly with warm, soapy water

Bacterial Count
MicroClear® 200..........c.ooveniiiiieiieece e >1x10° (Billion per gram)
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