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The institutional cleaning products clean efficiently while protecting surfaces and textiles. At the same
time, they are safe and convenient to use and contribute to sustainable development, for example, by
performing well with less water or energy. This range of products is divided into three parts, Hotels,
Restaurants and Household. These products are the main daily use as cleaners and disinfectants.




CAP CHEM INDUSTRY

Hospitality

Cleaners

Description:

A powerful acid toilet and urinal cleaner/
descaler used daily to safely clean,
deodorise and descale both ceramic and
stainless steel toilet surfaces. The green
viscous liquid descaler clings to sanitary
ware surfaces to improve cleaning action

Application:

Product is used directly from the bottle
as a ready to go solution and requires
no dilution with water. Suitable for daily
washroom cleaning of toilets, urinals and
other sanitary ware.

Step 1: Before use, flush toilet to remove
all debris and allow the water to settle.
Using a toilet brush, force some of the
water in the bowl around the U-bend by
digging the brush up and down in the
water. This will allow the product contact
time with any mineral salts/scale at the
water level.
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Step 2: Direct the product up under

the rim and allow it to run down the
inside of the toilet bowl. Leave for 2-3
minutes. Complete the remainder of the
surrounding area cleaning tasks. Finally,
scrub the toilet bowl with a toilet brush to
remove any stubborn scale or soiling and
flush toilet with brush in water to remove
any product left in pan or on the brush.
Product should be applied to toilets at
the same time as you pre-spray the other
surfaces to be cleaned in the toilet area.
Allow suitable contact

Dilution:
Ready to use daily toilet cleaner &
descaler. Requires no dilution.

Ingredients:

Deionized Water, Thickening agent,
Methane sulphonic acid, Wetting Agent,
Preservative

Shelf Life:

Storage stability under normal conditions
2 years
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Hospitality

Cleaners

Description:

A highly effective glass and stainless

steel cleaner for use on all glass and
stainless steel fixtures and fittings in the
bathroom, kitchen and bedroom. Contains
specialised detergents to remove grease
and finger marks and cleans without
smearing.

Application with dilution:

Using the atomiser trigger bottle, direct
and spray from approximately 30 cm to
allow a fine mist to land on the surface.
Wipe off using a clean dry cloth or
disposable paper. Do not over spray the
product as this will cause extra work
without any additional benefits and can
lead to smears, as glass/metal surfaces
are not absorbent. Do not spray product
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directly onto a TV screen; spray a small
amount on to a soft cloth and wipe over
the screen.

Where to use:

Ideal for hotels, restaurants, building
services cleaning and leisure facilities and
is highly effective on mirrors, glass, small
windows, TV screens and stainless steel
surfaces

CAP CHEM INDUSTRY

Ingredients:

Deionized Water, Non lonic Surfactant,
Solvent, Chelating Agent, Alcohol,
Preservative, Acrylic Copolymer,

Shelf Life:
Storage stability under normal conditions
2 years.
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Hospitality

Cleaners

Description: completed. It is safe to use on curtains,
An extremely effective air odour neutraliser,  carpets and other soft furnishings.
which combines a long lasting floral

perfume with a unique encapsulating Dilution:
product to completely neutralise stale Standard at a dilution of 1:19.
odours.

Where to use:
Application: Suitable for use in all housekeeping,
Suitable for use in all housekeeping, building services and residential care/
building services and residential care/ lodging sectors where mal-odours are
lodging sectors where mal-odours are prevalent

prevalent. Using the trigger bottle atomiser
spray direct and spray upwards into the
corners of the room and allow to treat
mal-odours.

Due to the strong residual fragrance do
not over use; this should be the final
product used on vacating the room after
all other cleaning operations have been
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CAP CHEM INDUSTRY

Ingredients:
Deionized Water, Non lonic Surfactant,
Emulsifier, Alcohol, Preservative,

Shelf Life:

Storage stability under normal conditions
2 years
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Hospitality

Cleaners

Description:

A powerful concentrated neutral
detergent with anti bacterial action.
Primarily used as a manual washing up
liquid in commercial kitchens where high
volume used requires ultimate control.

Application:

Cross-Contamination Prevention Premises
should note that if there is no ability to gain
thermal disinfection through an automatic
dish or glass washing machine, to avoid a
risk of cross contamination, a two-stage
cleaning and disinfection washing up
process as best practice

Remove food debris then manually wash
dishes or equipment and allow sufficient
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time for the product to penetrate the
soiling, agitating heavily soiled areas if
necessary. Rinse with fresh clean water or
wipe down with a clean damp cloth.

Where to use:

Used for washing up pans, utensils and
other catering equipment that will not fit
into the dishwasher. Designed to remove
starches, grease and stubborn residues
from larger catering utensils. Remember,
highly soiled items should be soaked in
a hot water and chemical solution before
normal washing up commences

CAP CHEM INDUSTRY

Ingredients:

Deionized Water, Anionic Surfactant,
Emulsifier Detergent Neutralizer, ,
Preservative,

Shelf Life:

Storage stability under normal conditions
2 years
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Hospitality

Cleaners

Description:

A powerful blend of caustic and special
wetting agents that rapidly penetrate to
emulsify oils and fats and quickly releases
baked on grease deposits and carbon
from fat fryer surrounds, ovens, grills and
other stainless steel catering equipment.

Application:

OVEN CLEANER is used directly from
the bottle as a ready to go solution and
requires no dilution with water. It has

a foaming trigger spray to help cling

to vertical surfaces and is suitable on

all stainless steel catering equipment.
Especially used for de-carbonising ovens,
grills, hot plates and fat fryers, it is critical

for commercial/retail catering applications.
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CAP CHEM INDUSTRY

Wearing eye protection and gloves heat
the surface to 60°C then turn off the heat.
Spray onto surface to be cleaned (avoid
breathing fumes). Leave for 15 minutes,
spray again and agitate stubborn deposits
with an abrasive pad; then rinse surfaces
thoroughly with clean water

For best results the surface being cleaned
should be warming up or cooling down
prior to using the oven cleaner. The heat
will break up and soften the carbon

and will make the cleaning task easier.
Remember heat is part of the cleaning
equation along with mechanical and
chemical energy.

Ingredients:
Deionized Water, Non lonic Surfactant,
Chelating Agent, Preservative,

Shelf Life:

Storage stability under normal conditions
2 years
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Hospitality

Cleaners

CAP CHEM INDUSTRY
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Description:

A fast drying, ready to use disinfectant for
the food, beverage and dairy INDUSTRY.
Advanced Disinfectant contains alcohol
combined with a versatile cationic biocide
which is effective against a wide range of

gram-positive and gram negative bacteria.

Suitable for a wide variety of surface

and equipment disinfection operations in
commercial kitchens and food processing
operations.

Application:

1. Remove gross debris

2. Spray directly onto the surface or
equipment. Depending on the degree
of soiling allow sufficient time for the
product to penetrate the dirt
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3. Agitate heavily soiled areas if
necessary, then simply wipe away with
a clean cloth or absorbent paper to
leave a fresh clean surface

Where to use:

The fast acting formulation is suitable for
use on all stainless steel surfaces, food
processing equipment, worktops, storage
areas and utensils.

Ingredients:
Cationic Biocide, Alcohol, Distilled Water

Shelf Life:

Storage stability under normal conditions
2 years
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Hospitality

Cleaners

Description:

A concentrated cleaner & disinfectant
with biocide formulated to clean floors,
walls, urinals and all hard surfaces, whilst
at the same time Can be used as a floor
maintainer and can be buffed to give a
satin finish. A highly versatile hard surface
cleaner that can be used to remove
ingrained grime from surfaces including
safety flooring, vinyl, ceramic and painted
surfaces. Suitable for a wide variety

of surface and equipment disinfection
operations in commercial kitchens and
food processing operations.

Application:

1. Remove gross debris

2. Spray directly onto the surface or
equipment. Depending on the degree
of soiling allow sufficient time for the
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product to penetrate the soll

3. Agitate heavily soiled areas if
necessary, then simply wipe away with
a clean cloth or absorbent paper to
leave a fresh clean surface.

Dilution:
Standard at a dilution of 1:10

Where to use:

Suitable for a wide variety of cleaning
operations in housekeeping and building
services applications as a damp wipe
surface and floor cleaner. Cleans &
disinfect floors, walls, toilet cubicles,
urinals, sluice rooms, wash basins, tiled
areas and tables

CAP CHEM INDUSTRY

Ingredients:
Deionized Water, Alcohol, Biocide, Non
lonic Surfactant.

Shelf Life:

Storage stability under normal conditions
2 years
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Hospitality

Cleaners

Description:

A concentrated perfumed multi-purpose
cleaner formulated to clean floors, walls,
urinals and other hard surfaces, whilst

at the same time leaving a pleasant
fragrance. A highly versatile hard surface
cleaner that can be used to remove
ingrained grime from surfaces including
safety flooring, vinyl, ceramic and painted
surfaces

Dilution:
Standard at a dilution of 1:50 with a
contact time of 5 minutes
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Application:

1. Remove gross debris.

2. Spray directly onto the surface or
equipment. Depending on the degree
of soiling allow sufficient time for the
product to penetrate the soil.

3. Agitate heavily soiled areas if
necessary, then simply wipe away with
a clean cloth or absorbent paper to
leave a fresh clean surface.

Where to use

Suitable for a wide variety of cleaning
operations in housekeeping and building
services applications as a damp wipe
surface and floor cleaner.Cleans floors,
walls, toilet cubicles, showers, urinals,
sluice rooms, wash basins, tiled areas and
tables

CAP CHEM INDUSTRY

Ingredients:
Deionized Water, Non lonic Surfactant,
Descaling Agent, Preservative,

Shelf Life:

Storage stability under normal conditions
2 years
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Hospitality

Cleaners

Description:

A fast acting alcohol hand sanitiser which
in conjunction with a mild odourless
hand soap helps keep hands germ-free
in commercial catering premises. Ideal
for hotels, schools, restaurants, building
services cleaning and leisure facilities.

Application with dilution:

Alcohol Hand Gel is used as a fast acting
hand disinfectant for use in high risk
areas and is particularly effective as a
terminal hand disinfectant after cleaning
your hands with soap. A measured shot
is sprayed onto the hands from the wall
mounted dispenser. Remember - Do not
rewash hands immediately after applying
alcohol rinse.

Good personal hygiene standards are a

+971 4 431 17 99 & info@capchemindustry.com @ capchemindustry.com

critical area of cleaning and disinfection
within the kitchen. Most food poisoning
outbreaks occur not because of infected
produce or poor temperature controls,
but due to poor personal hygiene by food
handlers

Dilution:
Ready to use.

Where to use:

Ideal for hotels, schools, restaurants,
building services cleaning and leisure
facilities

CAP CHEM INDUSTRY

Ingredients:
Deionized Water, Natural Betaine, Polyol ,
Alcohol, Preservative.

Shelf Life:

Storage stability under normal conditions
2 years
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Hospitality

Cleaners

Description:

Anti bacterial soap that contains a
biocide to help keep hands germ-free
in commercial catering premises. Ideal
for hotels, schools, restaurants, building
services cleaning and leisure facilities.

Application:

Antibacterial Liquid Hand Soap is used
directly from the refillable soap dispenser
with the blue teardrop. Always make sure
that soap dispensers are always filled with
soap.

Good personal hygiene standards are a
critical area of cleaning and disinfection
within the kitchen. Most food poisoning
outbreaks occur not because of infected
produce or poor temperature controls,
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but due to poor personal hygiene by food
handlers.

Dilution:
Ready to use.

Where to use:

Ideal for hotels, schools, restaurants,
building services cleaning and leisure
facilities.

CAP CHEM INDUSTRY

Ingredients:

Deionized Water, Anionic Surfactant,
Acidifier, Wetting Agent, Preservative,
amphoteric surfactant,Biocide.

Shelf Life:

Storage stability under normal conditions
2 years
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