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To Reorder Call: 866-578-4240
Fax: 866-578-4241

Part Number: 1034
ALGONQUIN PRODUCTS CO.

1165 Allgood Road Suite 13 · Marietta, GA 30062
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ORGANIC CLEANER
Liquid Live Bacteria

contains enzyme accelerators
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Health Reactivity

Flammability

Personal Protection

HMIS RATINGS

HIGHLIGHTS

l High bacteria count

l Blend of 4 bacterial strains

l Excellent for drains and 
grease traps

SAFETY CAUTIONS

l Keep out of reach of 
children.

l Refer to M.S.D.S. for 
additional safety information.

l It is recommended that 
protective gloves and safety 
glasses be worn when using 
this product.

This product digests and liquefies organic waste, 

grease and food-by-products and is non-toxic, 

non-acid, non-alkaline, and non-pathogenic.

ORGANIC CLEANER will eliminate odors created 

by organic waste in urinals, toilet bowls, carpets 

and drains. Used periodically, this product will 

serve to keep drains free of stoppage caused by 

organic waste.

NOTE: Do not subject product to extremely hot or 

boiling water, disinfectants, or chlorinated 

dishwashing products.

DIRECTIONS:

1. Odor Control- Spray directly on source of odor. 

2. Restroom Maintenance- Pour directly into 

drains, toilet bowls and urinals. Mop or spray on 

floors and other restroom surfaces. 

3. Drain Maintenance- 5 ounces of Quick 

Action Control per 2 inch diameter of drain line. 

For best results, treat two times per week. 

4. Grease Trap Treatment- Pour in a sink or 

pipeline closest to grease trap. For grease traps 

less than 20 cubic feet capacity, use 4 to 6 

ounces. If larger than 20 cubic feet capacity, use 8 

to 10 ounces.

TYPICAL PROPERTIES

l pH:  8.4

l Appearance: White 
milky liquid

l Fragrance:  Pleasant

l Specific Gravity: 1.00

l Enzyme Activity:
Alpha Amylase (starch 
degrading)
Lipase (fat degrading)
Protease (basic and 
neutral protein degrading)
Cellulase (paper 
degrading)

l Bacteria Type 
(100% Spores):
Bacillus Laevolacticus
Bacillus Amyloliquefaciens
Bacillus Licheniformis
Bacillus Pasteurii

l Bacteria Count: 100 
billion/gallon

l USDA:  C-1

l Kosher Certified
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