
Pot and Pan Detergent
Mid-range detergent for cleaning pots, pans, china, glass and all washable 
utensils. This blend of nonionic and anionic surfactants cuts through grease 
and dried-on food and makes rinsing easy and streak-free.

Features & Benefits
• Cuts through grease and dried-on food without drying skin
• Stable lather means long-lasting efficiency of cleaning solution
• Streak-free, easy rinsing for a superior finish
• Concentrated formulation gives excellent economy is use
• Pleasant Citrus Scent

Applications
• Dispense manually or automatically
• Use for for cleaning pots, pans, china, glass and all washable utensils
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Product Pack size Dilution Product code

EP91 Pot and Pan Detergent 12 x 946mL / 32 oz. Bottles 1:800 101106715

EP91 Pot and Pan Detergent 4 x 1 Gal / 3.78 L Containers 1:800 101106714

Safe handling

Please make sure your employees read and understand the product label and Safety Data Sheet before using this product. The label contains 
directions for use; and both the label and SDS contain hazard warnings, precautionary statements and first aid procedures. SDS are available 
online at www.diversey.com or by calling 888.352.2249. Improper use or dilution may result in damage to surfaces and may result in health 
and physical hazards that match those of the concentrate. 

Technical data EP91 Pot and Pan Detergent

Certifications Ecologo, Kosher, LONO

Color/Form Yellow-green, liquid

pH 6 (Concentrate)
6.21 (Use Dilution 1:800)

Scent Citrus

Shelf Life 2 Years

Use instructions 
Dispense manually or automatically at a use level of 1.89 mL to 4.73 mL per 3.78 litres of water (0.064 oz to 0.16 oz per gallon of water).

For best results use water that is 70-120 F (21-50C).

For Food Plant Use: All food contact surfaces must be thoroughly rinsed with potable water after treatment with this product. Avoid 
contamination of food during use or storage.

Product should be stored at a mild temperature. If product becomes frozen thaw at room temperature and, once thawed, gently agitate the 
sealed container to ensure uniform product.


