
Encapsulated Machine 
Dish Detergent

DESCRIPTION

A 100% active, chlorinated detergent for use in automatic dish machines. 
Encapsulated Machine Dish Detergent is easily dispensed through a “bowl” 
type dispenser to ensure consistent results. In addition, this powerful formula 
efficiently removes all types of food soils and suspends them for completely 
spot-free rinsing. Effective for use on glass, china, and plasticware. Do not use 
on aluminum, pewter, or other soft metal alloys. Prevents scale accumulation 
so that wash jets, tubing, and fittings operate at peak efficiency. Contains 
chlorine to aid in destaining and protein removal.
Please read entire container label for detailed instructions and safety information.

DIRECTIONS

SPECIFICATIONS

Color........................................................... White
Fragrance..................................Characteristic
pH Range (1%).................................12.0-12.5
Dilution............................................Dispensed
Density..........................................................8.75

REORDER #

K01078............ 4/8 pound 

FEATURES
•	 Contains no inerts or fillers
•	 Highly chlorinated 
•	 Fits “bowl” dispensers 
•	 Highly alkaline 
•	 High surfactant level 

ADVANTAGES
•	 Effective in all water conditions
•	 Convenient, jar package

BENEFITS
•	 Keeps jets and tubes free of buildup
•	 Maximum cost effectiveness 
•	� Eliminates the need to measure and 

potential for mismeasurement

Guarantee: We guarantee your complete satisfaction with this product's performance. If dissatisfied for  
any reason, return any unused portion for credit within one year of the date of manufacture.
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PATENT PENDING

Wear safety glasses & gloves 
Usar gafas de seguridad y guantes 1
Use only with approved dispenser
Use solamente con el dosificador aprobado2
Remove tab on lid, place container  
in dispenser
Retire la lengüeta de la tapa, coloque el envase en el 
dosificador

3
Wash hands after handling
Lávese las manos después de la manipulación4
Run normal dish cycle 
Haga funcionar el ciclo normal para vajilla5


