WASH-MATIC | =

Automatic Dishwashing Detergent

(NSF A1)

Built for compliance.
Trusted for performance.

Wash-Matic is a low-foam, detergent
designed for automatic dishwashing
machines in commercial kitchens,
food service and industrial cleaning
operations. It delivers powerful
cleaning, removes grease and protein
deposits, and leaves utensils, crockery
and equipment sparkling clean.
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WASH-MATIC

Medichem

5L CAN 25L CAN
Wash-Matic is available Wiash-Matic is available

in § litre cans. in 25 litre cans.

Low-foam formulation for machine use
Effective grease and soil removal
Protects equipment and surfaces
Consistent cleaning performance
Suitable for high-volume operations

TECHNICAL INFORMATION
Format: Liquid

Low-foam detergent system
MNSF Category: A1

pH (1%): 11,50 - 13,50
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POWERFUL LOW-FOAM AUTOMATIC DOSING
CLEANING ACTION FORMULA COMPATIELE
Remaves tough grease, Designed for automatic Works seamlessly with
food soils and protein machines to minimise automatic dﬂlﬂg

Performs well in hard
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EFFECTIVE IN
HARD WATER
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SAFE FOR FOOD [
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MSF A1 Registered for

water conditions use in non-food contact use in non-food contact
without scaling. areas of food processing areas of food processing
establishments. establishments.
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e LOAD & APPLY

Dose 2 — 6 mL Load the machine and
per 1 litre of water ensure automatic
depending on dosing system is
soil level. operating.

Low-feam fermulation
for machine use
Effective grease and
soil remowval

Protects equipmaent
and surfoces
Consistent cloaning
performance
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BUILT FOR COMPLIAMNCE.
TRUSTED FOR PERFORMANCE.

Suitable for high-velume
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PERFORMANCE & COMPLIANCE
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MSF A1 REGISTERED

STEP-BY-STEP APPLICATION GUIDE

9 AUTOMATIC WASH CYCLE

Let the machine do the work.
The cycle includes washing,

rinsing and drying automatically.
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REGISTERT
Effective against a wide range of INSF A1 Registered for
food soils indluding grease, use in non-feed contact
starch, protein and tea stains. areas of food processing
establishmaents,

DIRECTIONS FOR USE
@ Dose 2-3 ml per 1L water flow for general use
€ Dose 4-6 L per 1L water flow for heavy-cuty
€ Follow machine guidelines

‘ MEDICHEM
Hygiene Systems
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Ensures reliable results
in automated systems

Prevents machine issues

caused by foam

Supports efficient
kitchen operations

SAFETY INFORMATION

DILUTION GUIDE

UGHT SOILING HEAVY SOILING

2-3mL

PER 1 LITRE
OF WATER

4-6mlL

PER 1 LITRE
OF WATER
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Aamoeratic Crockeny, Cutlery  Pots, Pans &

Dishravarzhing & Utenails Coolware  Kitchens & Food
Machines Sorvice Aroas

ApPuCATIONS

* Automatic dishwashing machines
* Commercial kitchens

* Food service operations

+ Hospitals and aged care

# Catering and institutions

Woear protective gloves and eye protection,

Avoid contact with skin and eyes.

Do not mix with acids or ather ehemicals.
Store in a cool, dry place.

Keap out of reach of children.

For axternal use only.



