
Although effective, highly alkaline, corrosive degreasers 
present safety issues that are becoming of increasing 
concern to industrial hygienists responsible for employee 
safety, and the maintenance personnel that use them. 
Grease Cutter offers a safer, yet effective alternative for 
cleaning and degreasing the stubborn protein based soils, 
commonly encountered in meat and food processing 
facilities, commercial kitchens, and food storage areas. 
Formulated with water miscible solvents and powerful detergents, Grease Cutter will readily dissolve animal 
fats, fish slime, meat residues, blood, oils and other protein based and hard to remove soils. Grease Cutter’s 
moderate foaming action effectively suspends soils, yet allows it’s use in autoscrubbers or pressure washers 
without overflowing recovery tanks or generating excess foam. Non-corrosive and biodegradable Grease Cutter 
provides the aggressive cleaning power needed in commercial food handling facilities, without the potential for 
chemical burns and related health considerations associated with highly alkaline degreasers. Grease Cutter may 
be used on all metal, concrete, ceramic tile, stone, formica, rubber, and painted surfaces.

SAFETY INFORMATION

APPLICATION & MAINTENANCE

SPECIFICATIONS

NOTE:  Contains alkaline detergents. May cause irrita-
tion in undiluted concentrations.  If ingested give milk, 
water, vinegar, or citrus juice. Induce vomiting with oil 
of ipecac. External contact, flood with water, wash with 
vinegar, rinse with water.  In the event of eye contact, 
flush with plenty of clean water. Contact a physician 
immediately.   Contains Dipropylene Glycol Monomethyl 
Ether CAS# 34590-94-8, Disodium Metasilicate Penta-
hydrate CAS# 10213-79-3.  Read Material Safety Data 
Sheet thoroughly before using.

For routine cleaning of floors, walls, food preparation tables or other hard surfaces in food service areas, dilute 1 
part Grease Cutter with 32 parts hot or cold water (4 ounces per gallon). Diluted solution may be applied with a 
pressurized sprayer, pressure washer, automatic scrubber or mop. Allow the solution to work for several minutes 
then agitate with a brush, scrubbing machine, or automatic scrubber. Remove the soiled solution with a wet 
vacuum, automatic scrubber or mop, then rinse the surface thoroughly with clean water, and allow it to dry.
Dilution ratios of Grease Cutter may be increased or decreased; 4 ounces per gallon (1:32) for routine cleaning 
to 12 ounces per gallon (1:10) for heavy duty degreasing.

Active Ingredients Alkaline detergents
pH 13.0 - 13.4
Free Ammonia None
Free Alkali  None
Free Acid None
Phosphates 0.1%
Abrasives None
Color Clear
Odor Detergent odor
Solubility in Water 100%
Freeze/Thaw Stability 3 cycles minimum
Shelf Life 1 year minimum at

room temperature
Flash Point >220°F
Weight Per Gallon 9.0
Biodegradable Yes
Soil Suspension Excellent

Health  2
Flammability 0                              
Reactivity  0                                 
Personal Protection B                
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