Freeway

Liguid Formulated Digester of Grease, Protein, Starch & Cellulose

Freeway is part of our Drain Cleansing range of products. Commercial kitchens in establishments such as
hotels, restaurants, canteens, and hospitals have large quantities of fat and grease deposits introduced
into their drainage systems on a daily basis. Grease traps may efficiently trap grease but still require
regular maintenance to prevent build-up and eventual blockages. When used in conjunction with an
automatic dosing unit, feeding Freeway into drain lines each day will reduce the need for costly manual
degreasing of drains and grease traps.

Freeway is a liquid formulation of four specifically selected micro organisms which naturally and safely
digest grease, proteins, starch and cellulose. It liquefies, digests and removes organic deposits from
drains, grease traps and kitchen cooker hoods, converting them to harmless compounds of carbon
dioxide and water.

Applications:

1. Grease traps in restaurants, canteens and hotels.
2. Drains from commercial kitchens.
3. Extractor hoods in commercial kitchens.

Freeway reduces maintenance cleaning by keeping drains clear of grease and fat. It is entirely safe for
use in food preparation areas and provides easy and rapid start up of grease traps eliminating the use of
potentially hazardous chemicals. The product can also help keep cooker hoods free from grease making
them easier to keep clean.

Associated Chemaide Products: Inter-x; Citrex; X-it; Drainklenz; Ramrod

application
Drain Maintenance / Cleaners

available pack sizes
5 litre

market(s)
Restaurants/Kitchens
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Methods of use

e Grease traps

Clean out grease trap prior to treatment

Seeding - add initial dose directly into the trap

Maintenance dosage - to be added daily into the drain lines upstream.

Dosage rate:

Seeding - 1.5 litres per cu. metre of the volume of the grease trap. The maintenance dosage is
based on the number of meals served daily on site

No of meals/day daily minimum dosage

400-500 400ml

800 600ml

1000 800ml
1500 1.2 litres
2000 1.5 litres

e |t is advisable to use Freeway in conjunction with an automatic dosing unit and the product
should be fed into the drain lines two hours after the end of the working day.

e Drain lines
For standard sized drains:
Seeding - 200ml initial dose.
Regular maintenance - 100ml/day
These figures may have to be increased for larger drains or long runs of pipes.
e Extractor hoods
The maintenance of kitchen extractor hoods is normally a difficult and unpleasant task. Freeway
reduces maintenance times and controls unpleasant odours making cleaning a simple process.
For the best results treatment with Freeway should commence after a regular maintenance

cleandown.

Thoroughly spray neat product onto the surface of the filter elements exposed to grease and
leave the product to work.

For regular maintenance, spray neat Freeway onto surfaces to be treated on a daily basis either
in the morning or evening when cooking is not in process.

Once each month remove filters and wipe clean with hot water. Spray neat product on both
sides of filter and reassemble.

e Safe and ecological method of treating grease traps without the use of dangerous chemicals

e Reduces or eliminates need for manual cleaning of grease traps, this saves on maintenance time
and costs
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