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CLEANING PRODUCTS

Greenline fruit & vegetable wash

INTRODUCTION

Fresh organic and non-organic produce is brought home on
a regular basis and is often picked and purchased from
open displays. The produce is treated with pesticides, other
chemicals and different coatings to prolong the life of the
produce, whilst in transit to ensure their perfect appearance
whilst on display. Bacteria and germs are also a concern,
due to the amount of human touch that has occurred to the
produce during its journey from field to the store.

Greenline fruit and vegetable wash will surprise even those
that regularly clean their fresh produce when you see the
clear soapy solution turn to a dirty solution. This is
evidence of grease, grime and contaminants being
removed by the solution.

Using Greenline fruit and vegetable wash protects the
health and well-being and gives you the confidence that
you are eating fresh, clean and bacteria free fruit and
vegetables.
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DILUTION

No mess and no fuss with three simple ways to use
Greenline fruit and vegetable wash, a dilutable concentrate
solution that has the flexibility to be diluted to whatever
works.

Clean a single item like a field covered potato with a heavy
solution (not diluted), or wash a few cauliflowers with the
wash dilution, and even fill the sink to soak a variety of
produce with the soak dilution.

all-natural Greenl\lﬁe
:ruit & vegetable wash

that high organic build-up, manure, herbicides,

pesticides and wax.

Directions
Pre-rinse item to remove any significant dirt or grime. Place item into prepared solution
d il ff

Dilution Table (solution:water)

‘ Wash | Heawy | Soak |
. | No dilution ;
14 required 19
al rage
Fresh fruit and vegetable produce. Suitable for ~ Keep stored away from direct sunlight
food contact surfaces. and below 30°C

AMMALS

Active Ingredients
Classified Non-Hazardous: refer to SDS for further information
Non-ionic and anionic surfactants (<5%),

phosphates (<5%)
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SURFACES \-
all-natural Greenline
Safe for all fresh fruit and vegetable produce. Iruit & vegetable wash

that high organic build-up, manure, herbicides,

pesticides and wax.

Directions
Pre-rinse item to remove any significant dirt or grime. Place item into prepared solution
and rub/wash clean. Rinse off well with fresh water.

Dilution Table (solution:water)

Wash  Heawy a
: No dilution :
14 required 1:9
Surfaces Storage
Fresh fruit and vegetable produce. Suitable for | Keep stored away from direct sunlight
food contact surfaces. and below 30°C
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Active Ingredients

Classified Non-Hazardous: refer to SDS for further information
Non-ionic and anionic surfactants (<5%),

phosphates (<5%)
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DIRECTIONS

All Greenline cleaning products are strong and clean very
efficiently and effectively. Generally a soak for 1 minute is
all that is required.

The rear label of all Greenline Cleaning products outline
specific cleaning directions for the product to obtain the
best cleaning results.

For best results pre-rinse any heavily soiled items before
soaking.

all-natural Greenl\lﬁe
:ruit & vegetable wash

that high organic build-up, manure, herbicides,

pesticides and wax.

Directions
Pre-rinse item to remove any significant dirt or grime. Place item into prepared solution
and rub/wash clean. Rinse off well with fresh water.

Wash Heayy al
g No dilution :
14 required 19
Surfaces Storage
Fresh fruit and vegetable produce. Suitable for ~ Keep stored away from direct sunlight
food contact surfaces. and below 30°C
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Classified Non-Hazardous: refer to SDS for further information
Non-ionic and anionic surfactants (<5%),
phosphates (<5%)
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