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Proudly Introduces:

Don’t Scrub
Just Soak



This system will finish with the hard job of SCRUBBING and
removing the grease and soil (carbon) from all your kitchen
tools (filters, trays, frying pans, grills, and more). In every
establishment one of the usual sites is to have someone working
in a sink with hot water, scourers and dishwashers once or
twice a day.

With the “Smart Degreaser” the labor, hot water, cleaning
products, electricity, ware replacements and related injuries
are highly reduced.

The “Smart Degreaser” is suitable for any establishment:
Restaurants, Pizza Shops, Grills, Buffets, Bakeries, hotels and
any place were food is prepared.

The “Smart Degreaser” is made of stainless steel. So the only
thing you are going to do is fill the tank with water, close it and
when water reaches 160°F, add the detergent and all the things
you want to wash. This same water and detergent is good for a
whole month!!

Saving Based on a Restaurant with 1 Million Dollars
Yearly Sales

Water: Approx 750,000 gallons
Labor: Approx 1,250 hours
Energy: Approx 34,000 Kw-hours/year
Capital Saved: Approx $ 18,000.00 to $ 26,000.00
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Before - After



















