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SOLUTEK

PROBLEM

 One of the first things patrons see when they walk into a restaurant is the floor.
According to a recent consumer poll, a dirty floor could lead 68 percent of
customers to immediately exit the facility — never to return

 Commercial kitchen floors can become extremely dangerous and in most countries 
must be kept in a condition that will satisfy the Occupational Health and Safety 
standards and laws.

SOLUTION

 Wash down with warm water and 
Solutek at 10 to 15 ppm

 Leave wet overnight to dry naturally

 Over 10 to 14 days Solutek cleans all grease and oils 
when used as advised providing an added level of safety in commercial kitchens

Floors



SOLUTEK

PROBLEM

Your extractor hood and filter work hard to remove grease, cooking smells and
steam from your kitchen. So it’s not surprising that they can get pretty 
dirty. Cleaning can extend an extractor fan’s life. A regular clean also helps 
to prevent the extractor getting clogged with grease, which can be a fire 
risk as it impairs airflow and makes the fan overheat.

SOLUTION

 Wash in warm water and Solutek at
12 to 15 ppm – leave to air dry

 Wash again – leave to air dry

 Cleans out all the grease that gets into
the middle of the filters that is not normally cleaned

Exhaust Hood Filters



SOLUTEK

PROBLEM

Let's face it — cooking is a messy job. While you're trying to feed hungry 
customers, grease is splattering every which way it can. Over time, grease 
splatters build up, and steam leaves a residue over all your kitchen 
surfaces. 

SOLUTION

 Wash in warm water and Solutek at
12 to 15 ppm – leave to air dry

 Wash again – leave to air dry

 Cleans off all grease

Exhaust Hood / Other Kitchen Equipment



SOLUTEK

PROBLEM

Grease traps are designed to trap fatty oils, greases and sludge, and to separate 
the oils from water. The substances pass through a catching system, which 
gives them time to cool off and solidify, and the water passes through the 
drain as normal. This system must be maintained regularly in order to 
work effectively in keeping your grease trap clean. 

SOLUTION

 Clean grease traps by adding Solutek
into the systems that feed into the trap

 Cleans the piping over a matter of weeks

 Cleans the grease trap

 Saves the cost of regular grease trap maintenance

Grease Traps



SOLUTEK
Summary

The use of Solutek as directed and in the correct 
concentrations, specified as parts per million (ppm), for 
removal of oils and grease from all surfaces and grease 

traps, water piping, exhaust fans and equipment, will result in 
a clean and less pathogen-friendly environment in your 

commercial kitchen 

Your BPR representative will be able to advise you on correct 
procedures and concentrations for various grease and oil 

removal situations 





THANKS FOR YOUR TIME

More information on our products and services can be found at
www.biophysics-research.net


