
Product Information

PRO FOAM PLUS

DESCRIPTION

Pro Foam Plus is a highly concentrated heavy-duty degreaser and sanitiser formulated for 
cleaning wall, floors and equipment in food processing areas. Pro Foam Plus emulsifies animal 
fats, grease, oil and soilage commonly found in food processing areas. Pro Foam Plus when used 
through a foaming lance or foamier, produces a stable foam, which clings to ceilings and vertical 
surfaces.

FEATURES AND BENEFITS

•	 Degreaser and Sanitiser

•	 Ideal mould cleaning solution

•	 Can be used as a Domestos type product

•	 Suitable for all food processing areas

DIRECTIONS FOR USE

FOAM APPLICATION: 1 part to 6 parts water. 

Apply foam to surface to be cleaned, allow to cling for 5 minutes to emulsify and suspend soilage. 
Rinse off food processing areas with potable water and allow to drain dry.
 
MECHANICAL CLEANING: manual cleaning.

Light Soilage:  1 to 40 parts water. 

General Soilage:  1 to 20 parts water. 

Heavy Soilage:  1 to 5 parts water.

PACKAGING

5L   20L & 1000L




