Dish Machines
Red Top - Detergent

Blue Top - Rinse Aid

F-670 Automatic Dishwash Rinse Aid:
Economy-strength rinse additive for
commercial dish machine applications.
Quickly drenches dishes with a blend of
surface-active and drying agents during
the rinse cycle, aiding in rapid,
spot-free drying, like the Summer sun.
Designed for use with all Inchemco
detergent systems, and all rinse
temperatures.
F-186 Heavy Duty De-Scaler:
Economy liquid de-scaler designed to
remove lime scale in automated dish
machine environments. Acidic,
low-foaming product crushes lime scale
out of the way, so your dish machine
can clean effectively. Safer for use on all
metal surfaces where lime scale
removal is a problem.
F-182 Heavy Delimer &
Metal Brightener:
Concentrated liquid de-scaler designed
to remove lime scale in automated dish
machine environments. Acidic,
low-foaming product blasts lime scale
out of the way, so your dish machine can
clean effectively. Used alone through the
dish machine cycle, and applied
manually to exterior metal surfaces,
F-182 reacts with lime scale and removes
it from the surfaces of the machine.
F-660 Sanitizer:
Super-concentrated liquid chlorine
sanitizer for low-temperature commercial
dish wash applications. Typically injected
into the dish machine using an automated
dispenser. Also used as a hard surface
sanitizer throughout the food-processing
areas. 12.5% Sodium Hypochlorite.

F-527 Chlorinated Liquid Dish Machine Detergent:
Heavy-duty liquid, suitable for all types of commercial
dish machines. Contains a mild chlorine additive to
enhance cleaning action, with low-foaming, and
corrosion-inhibiting additives. Cuts through dirt and
leaves the shine. Built for High or Low-Temp applications.
Applied using automatic dispensing equipment.

GreenTop - Sanitizer
F-523 Liquid Dish Machine Detergent:
Concentrated automatic formula, designed
to flow away soils quickly and effciently.
Alkaline builders, surfactants, and water
softener components work hard so you
don’t have to. Formulated for High and Low
temperature machines. Applied using
automatic dispensing equipment.

F-528 Heavy Duty Liquid Dish
Machine Detergent:
Liquid, Hard Water Formula. Cut your
hard-water scale problems down to size.
This formula is specifically designed to chip
away the toughest cleaning problems when
you have high calcium and lime content in
your water supply. Strong alkaline builders,
water softeners, and foam reducing agents
dig into dirt, and bring out the shine.
Applied using automatic dispensing
equipment.
F-667 All Temperature Rinse Aid:
Heavy Duty Rinse additive for commercial
dish machine applications. Uses carefully
blended surfactants and drying agents
designed to flood away residual detergent
and water from dishes during the rinse
cycle, helping them dry quicker and
leaving them spot-free. Designed for use
with all Inchemco detergent systems, and
all rinse temperatures.
F-640 Solid Dish Machine Detergent:
This chlorinated, encapsulated product
starts the dish cleaning process on a solid
foundation. Detergents, alkaline builders,
metal protectors, and chlorine agents are
the tools you need to break dirt’s grip on
your dishes. Uses an automatic dispenser
to keep dishes clean at the lowest cost.
Encapsulated dispenser jars save floor and
shelf space too.

3-Compartment Sinks
F-515 Lemon Pot & Pan Detergent:
lemon-scented, concentrated
detergent formulated to cut through
tough oil and grease with long
lasting suds.

F-513 Matador ULTRA Pot & Pan:
New High Foaming formula. It’s made
from proprietary cleaning agents. This
product has long lasting suds and
strong grease cutting ability and
gentle on your hands.
F-410 Quaternary 10% Solution:
EPA registered, multi-chain, 10%
solution of quaternary ammonium
blend for the total sanitation of food
contact surfaces and implements. It is
an effective disinfectant, deodorizer,
mildewstat and virucide. Proven to
be an excellent housekeeping product
as well as an effective three
compartment sink sanitizer. Provides
an effective kill on most bacteria types
when used at the dilution rates
outlined on product label.

F-519 Aqua Blue Pot & Pan
Detergent:
High-foaming, grease-cutting
detergent specially formulated for oil,
grease, and dried-on food stains.
Leaves pots, pans, dishes, and
flatware clean and shiny without
streaking.

Dispensing equipment available for Purchase.
Installed by Inchemco Service Technician

F-520 Emerald Pot & Pan Detergent:
Our ultimate, concentrated formula for
manual dishwash. Long-lasting suds and
superior oil and grease-cutting capability.

Floors
F-355 Quarry Tile & Grout Cleaner:
a concentrated, chlorinated cleaner
designed to remove grime, soap scum,
mildew, and hard water residue from
bathroom fixtures as well as porcelain and
quarry tile floors. This formula contains a
blend of detergents, surfactants, and
anti-redeposition agents to bleach,
suspend, and remove soils and deposits.

F-316O Florescencia Ocean Oasis Cleaner:
Add this non-rinse formulation to your mop
bucket to easily remove grease and dirt from
floors. Can also be applied to bathroom walls
and fixtures leaving a fresh, clean fragrance.

F-316F Florescencia Lavender Cleaner:
Add this non-rinse formulation to your
mop bucket to easily remove grease and
dirt from floors. Can also be applied to
bathroom walls and fixtures leaving a
fresh, lavender fragrance.

F-500 Neutral Floor Cleaner:
Daily floor maintenance cleaner will
not harm, dull or streak floor finish.
Quick drying with a pleasant citrus
fragrance.

Specialty/General Purpose
F-366 Stainless Steel Polish:
removes films and stains from
stainless steel leaving a natural shine
with no oily residue
residue. Product does
not contain ingredients that are
aggressive to metal surfaces or
human skin; safe and effective.

F-407 Surface Disinfectant/Cleaner:
specifically formulated to address
multiple cleaning, disinfecting and
sanitizing needs form the same
product. Excellent general purpose
cleaner for hard surfaces, as well as an
EPA registered sanitizer/disinfectant
with broad kill claims.

F-587 Red Hot Oven and Grill
Cleaner:
A heavy duty degreaser that will
remove the toughest grease and
carbon buildup. Red Hot will
adhere to vertical surfaces
allowing it to work on
backsplashes and vents with
optimum results. Cinnamon
Fragrance.
F-102 Deep Fryer Cleaner:
Heavy-duty product designed to
be used as a fryer “boil out.” This
product will remove the heaviest
grease and carbon residue and
leave fryer spotless.

1 Dish Machine
2 3 Compartment Sink

Food Services

3 Floors
4 Oven/Grill
5 Hood
6 Food Prep
7 Deep Fryer
8 Pre-Soak
9 Floor Drain

F-050 JEM-Zyme Grease &
Odor Digestant:
A blend of non-pathogenic,
enzyme-producing bacteria,
effective in degrading various
organic waste and deodorizes
using a pleasant odor mask. Used
as maintenance product for
drains and grease traps.

F-588 Blast Off Oven & Grill
Cleaner:
A heavy duty, concentrated
carbon remover. It will remove the
toughest grease and carbon
buildups. Blast Off works on
backsplashes and vents with
optimum results.

F-504 Flatware Pre-Soak &
Tarnish Remover:
Perfect for loosening dried-on soils
from dinnerware. Prepares flatware
for best cleaning results in a
mechanical dish wash application.
Helps to restore luster to metals.
Product is applied manually into
soak tank.

F-138A JEM Power
Foodservice Degreaser:
Specially formulated for
tough cleaning jobs
associated with vegetable
oils, animal fats, and
proteins.

F-461F Foaming Hand Soap:
Produces a rich lather, and is
formulated to be gentle to the
skin. Designed specifically for
anyone requiring frequent
handwashing, contains a
fresh, clean fragrance and
rinses easily.

Product
Guide

F-411 JEM San Food Contact
Surface Sanitizer:
EPA registered product in a
ready-to-use (RTU) formulation.
Sanitizes previously cleaned
food-contact surfaces, utensils
and food processing equipment.

Dispensing equipment available for Purchase.
Installed by Inchemco Service Technician
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