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Note:
Dispensers available:
•	 Manual (Black & White)
•	 Touch Free (White)

Stands and drip trays available

Hand Hygiene
Foaming hand soap is easy on the environment, affordable, efficient, and hygienic.

AFIA™ 
Ocean Mist

(#0431)

AFIA™ Foaming 
E2 Sanitizing 
Hand Cleaner

(#0448)

AFIA™ 
Alcohol 

Based Hand 
Sanitizer
(#0440)

DUAL-BLEND 
Chemical 

Management 
System
(#4113)

DUAL-BLEND 
Portable 

Dispensing Kit
(#4166)

Unit Only 
(#4165)

DUAL-BLEND JR. 
Modular Dispensing 

Unit (#4114)

Dual-Blend
® Dilution Control Disinfectant & Sanitizer

No hassle dilution for disinfectant needs. 

#9 Neutral 
Disinfectant 
Cleaner 256

(#5079)

#20 Bathroom 
Plus 

Concentrate
(#5090)

Note:
Kill claims and dwell times determine the 
best types of disinfectants needed. 
CHOOSE ONE to keep in your Dual-Blend 
system.

#2 ES Multi-
Surface 

Cleaner with 
H2O2

(#5072)

#6 Glass & 
Hard Surface 

Cleaner
(#5076)

#5 Degreaser 
Cleaner
(#5075)

#21 Neutral 
Floor Cleaner 
& Conditioner

(#5074)

Dual-Blend
® Dilution Control Cleaner

Tremendous value and precise dilution for maximum effectiveness.

#11 Sha-Zyme 
Grease-

Attacking/Anti-
Slip/Deodorizing 

Bio-Cleaner
(#5081)

Note:
Surfaces and soil types determine 
the best types of cleaner needed.  
CHOOSE THREE to keep in your 
Dual-Blend system.

NCL® has the experience to 
ensure that all facets of food service 
are met. Our range of chemicals and 

equipment have your facility covered 
for peak customer perception in 

cleanliness and sanitation. 
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Bio-Enzymatics
Biologically engineered maintenance products formulated for varying conditions.

Sha-Zyme™

(#1830)
Sha-Zyme™ 

DRC
(#1831)

Natural Miracle™

(#1820, #1821)
Nature’s Force™

(#1810, #1811)
Nature’s 
Solution™

(#1800, #1801)

Nature’s 
Power™

(#1825)

Cleaner Degreasers

Food Service Cleaner

Bullseye™

(#1040)

Big Punch™

(#1104)
Saniquat™

(#0125)

Conkleen 204™

(#0560)

Kitchen Mate™

(#2005)

Citrus-Kleen™

(#1095)

Powerful formulas for all grease cleaning applications.

Effectively remove food soils from surfaces.

Pooff™

(#0920)

Surge™

(#1760)

Sanitizers
Wide array of high performance sanitizing solutions.

Spritz™ RTU
(#0244)

Green Emerald™

(#1100)

Warewashing
Creates sparkling pots, pans and dishware.

Pink Suds
(#1107)

Golden Pot & Pan™

(#1105)
CDL-520
(#1126)
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World Class Cleaning & Hygiene Solutions™ is not just a slogan, but a statement that defines us and our pursuit of 
excellence in both product formulations and delivery systems. We recognize our role in providing our customers the highest 
level of support using technology as a tool to create high performance products that address your needs and promote a 
positive environmental profile.

The play has been called.  Let’s do this!
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RSC® RTU
NCL’s line of ready-to-use products.

Sha-Zyme™ RTU
(#1832)

Ruff N’ Ready™

(#1071)
Multi-Stat™

(#0253)
Bathroom Plus™

(#1720)
Sun Spray™

(#1086)
Kleer Brite™

(#1303)
Wrangler™

(#1735)

CleanSMART™

CleanSMART™

Pot N’ Pan 
Detergent SC

(#1115)

CleanSMART™

Sanitizer
(#1116)

CleanSMART™

Foaming 
Degreaser 
Cleaner SC

(#1117)

CleanSMART™

Foam 
Dispensing Unit

(#4119)

CleanSMART™

Sink Dispensing 
Unit

(#4118)

Chemicals and equipment for food service cleanliness. 
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