
Max Pro Detergent

KITCHEN CARE

Technical Data Sheet

MAX PRO DETERGENT is a highly concentrated, heavy duty alkaline detergent for automatic machine washing of 
cutlery, dishes, glasses, plasticwares, pots and pans. MAX PRO DETERGENT removes difficult soils such as lipstick, 
sugar, cream and more. 

Keeps dishwasher clean and scale free  For both low and high temp machines 

Specially formulated for automatic  
machine washing  

Formulated for use in high volume locations where  
both results and costs are important  

Packaging size Packaging codes
4 x 3.78 L 
18.9 L 

1100322-4cs 
1100322-18.9

TECHNICAL DATA
Appearance: clear liquid
Colour: red
Foam:  none
Odour: mild
pH: >13.0

APPLICATIONS

Heavy duty alkaline dish machine detergent · Non-chlorinated 

Glassware 
Silverware 
Dishware 

Cookware 
Appliances 
Pots & Pans 



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

Store in corrosive resistant container with a resistant inner liner. Keep only in original container. Store locked up. Store in a 
dry, cool, well-ventilated place.

Dishwashing: MAX PRO DETERGENT is dispensed directly from shipping container into the machine by the automatic 
dispensing system at preset concentrations. Best results are achieved with the water temperature between 140°F-150°F 
(60°C-65°C). 
 
Glasswashing: MAX PRO DETERGENT is dispensed directly from shipping container into the machine by the automatic 
dispensing system at preset concentrations. Glassware must be rinsed and sanitized after washing with an approved rinse/
sanitizing agent such as Sanidine. 
 
Automatic Hood/ Filter Systems: Automatically dispensed, usually by timer in preset concentrations to keep systems grease-
free and prevent blockage problems. 
  
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. 

DIRECTIONS

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


