
Hydrogenic

CLEANERS & DEGREASERS

Technical Data Sheet

HYDROGENIC is a multi -purpose, hydrogen peroxide-based cleaner that deodorizes as it cleans. HYDROGENIC has low 
toxicity, does not contain any harmful chemicals such as butyl cellulose, causti cs, acids, phosphates, or ammonia. It is CFIA 
approved and can be used to saniti ze food contact, hard, and non-porous surfaces. It can also be used to brighten and 
deodorize waste receptacles, chopping blocks, washroom areas and kitchen sinks.

Food safe

Neutral pH

Emulsifi es grease, grime, and soil

Safe on syntheti c soft  fi bre 

ECOLOGO® Certi fi ed Brightens and Deodorizes

Packaging size Packaging codes
4 x 3.78L 1300615-4cs 

TECHNICAL DATA
Appearance: clear liquid
Colour: colourless
Foam:  high
Odour: citrus 
pH: 5.5-6.5

APPLICATIONS

Multi-purpose peroxide cleaner · Biodegradable ingredients

Touch points pre-clean 
Pressure washing 
Stainless Steel 
Walls 
Countertops 
Hard surfaces  

Appliances  
Classroom equipment 
Floors  
Mouldings 
Commercial Carpets 
Commercial Laundry spott er 



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. Store in a dry, cool, well-ventilated place.

Unheated tap water should be used for dilution.  
  
General cleaning: Dilute 32 ml of HYDROGENIC per litre of cold water (4 oz/gallon) (1:32).  
Daily damp mopping: Dilute 8-16 ml pf HYDROGENIC per litre of cold water (1-2 oz/gallon) (1:128-1:64).  
Hard, non-porous, food contact surface sanitizer: For heavily soiled surfaces, a pre-cleaning step is required. Dilute 150 ml of 
HYDROGENIC per litre of cold water (9.6 oz/gallon) (1:26) (5000 ppm). Spray or mop product onto surfaces. Allow surface to 
remain wet for 10 minutes. Then 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. 
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DIRECTIONS

Application:
General cleaning					     1:32
Daily damp mopping 					     1:128-1:64
Hard, non-porous, food contact surface sanitizer		  1:26				     


