
Grease Thief

FLOOR CARE

Technical Data Sheet

GREASE THIEF has a unique blend of bacteria and enzymes to deep clean fl oor ti le and grout especially in commercial 
kitchens where appearance and safety are a concern. GREASE THIEF’s dual cleaning acti ons penetrate and suspend while 
not allowing re-depositi ng on the fl oor. GREASE THIEF, with repeated regular cleaning, will bring most fl oors back to their 
original appearance. GREASE THIEF does not contain harmful chemicals such as causti cs, acids or solvents. GREASE THIEF 
reduces grout discolorati on and foul odours. 

Food Safe 

Improves slip resistance 

Deodorizes 

Rejuvenates fl oor appearance 

Koshercheck certi fi ed  Digests grease and proteins  

Packaging size Packaging codes
4 x 3.78L 1300565-4cs 

TECHNICAL DATA
Appearance: clear liquid
Colour: green
Foam:  moderate
Odour: citrus
pH: 7.0-8.0

APPLICATIONS
Grout 
Tiles 
Hard surfaces 
Floors  
Vinyl 
Concrete 

Biological grout & floor cleaner ·  Deep cleans



Before usage, ensure employees read and understand the product labels and Safety Data Sheet. Directions for use can be 
found on the label and the TDS. Employees can find hazard warnings, precautionary statements and first aid procedures 
on the SDS sheets. SDS are available online at projectclean.com or by calling 1-800-663-9925. Improper use may result in 
damage or injury.

STORAGE

SAFE HANDLING

Keep from freezing. Store upright in closed container at room temperature away from children. Do not mix with any other chemicals

NOTE: GREASE THIEF should have a one-week shock period for highly soiled or abused floors. 
 
Heavy Duty Cleaning: Dilute 64 ml per litre (8 oz/gal) (1:16) of hot tap water (below 60°C). Sweep floor first and spread 
generously, let stand for 5-30 minutes and pick up excess with a wet vacuum or mop. Scrub grout in highly soiled areas prior to 
removing excess liquid. Do not rinse unless repeating the  
application. Repeat procedure for 7 days. 
 
Daily Cleaning: Dilute 10 ml per litre (1.3 oz/gal) (1:100) of hot tap water (below 60°C). Wet mop as usual. Do not rinse. 
 
FOR USE IN FOOD PLANTS: All food should be removed or covered prior to use and food contact surfaces are to be 
thoroughly rinsed with potable water so there will be no contamination of food as a result of its use. 

Project Clean Inc., 12 James St N Suite 202, Hamilton ON L8R 2J9, Canada • 1-800-663-9925 • www.projectclean.com

DIRECTIONS

Application:
Heavy duty cleaning 1:16
Daily Cleaning  1:100


