
KITCHEN & GREASE

Clean stainless steel in the kitchen
Streak-free surfaces on fridge, worktop and sink.

What you need

• ANTIFINGERPRINT – Stainless steel care
Dosage: Undiluted

• EASYLINE – Stainless steel cleaning
See the product data sheet for dosage (glenex.dk)

• SPÜLIX – Hand dishwashing liquid
Dosage: 25–50 ml per 8 litres of water (depending on the degree of soiling)

• VARIOL S – Acidic descaler
Dosage: Manual maintenance cleaning: 100 ml per 8 l of water · Descaling machines: 250 ml per 1 l of water · Deep

cleaning of limescale deposits: 1:1 to 1:10 · Foam gun: 1:5 to 1:10

How to do it

1 Wipe off crumbs and grease.

2 Use a product for stainless steel. Dose according to the product data sheet.

3 Wipe in the direction of the grain.

4 Dry with a dry microfibre cloth.

Safety

• Read the label and data sheet before use.

Common mistakes

– Using a scouring sponge – it scratches.

Questions and answers

How do I avoid fingerprints?
Dry with a dry cloth in the direction of the grain.

Always follow the product label and data sheet. Data sheets are available at glenex.dk.
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