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Meet the NEW MUSCLE & PROFESSIONAL
in Commercial Fryer Cleaning:
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DEEP FRYER BOIL OUT CLEANER
LET THE MUSCLE DO THE WORK
Scoop Included!
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Non-Caustic Non-Corrosive Fragrance Free Reduces Scrubbing

A Baking Soda-Based Boil-Out Cleaner
Powered by the Trust of ARM & HAMMER™




THE FRYFLEX™ DIFFERENCE

* Trusted ARM & HAMMER™ CPG brand in a chemical-heavy category.

« Delivers on growing demand for non-caustic alternatives with its
baking soda—based foundation.

« Easy to train, stock, and standardize.

« Rare combination of validated claims supported by testing.

Non-caustic formula
effectively removes
carbonized grease, oll
buildup, and food debris.*

Fragrance-free formulation
means no unpleasant
formula odors.

Cleans fast and helps
reduce the amount of
scrubbing required.*

Non-corrosive formula for

use with stainless steel fryers,

fryer baskets, and oil filters.*

Low-foaming formula
helps reduce boil-over and
messy cleanup.

Fast-dissolving format for
an efficient boil-out.

By removing soils
effectively, helps reduce
cross-contamination and
off-flavors.*

By removing soils
effectively, helps extend
the life of your oil.*

*When used as directed

CONVENIENT FORMATS:

Up to
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Deep Fryer

25 Ib Bulk Box
with Scoop

GFRYFLEX

Bring trusted, non-caustic cleaning power to your

Up to

36

Deep Fryer
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36-count 5 oz Pre-measured Packets
1 packet provides 1 fryer clean*

fryer maintenance routine with FRYFLEX™—
a clean operators can count on.

Cleaning fryers is
tedious and messy,
no one wants to

do it. FRYFLEX™
surprised me with
how effortlessly it cut
through the grease.

stee ADD ARM & HAMMER™
PROFESSIONAL FRYFLEX™ POWDER.

How To Video: Step by step boil
out demo for easier training and
consistent results. Click to Watch

Dosing Calculator: >
Quickly determine fr—
how much product """
to order based on

ProductPackaging

fryer size, nUmber of | orc it ascmwsir
units, and cleaning
frequency. x

Find it here:
fryflexpro.com




INTRODUCING A SMART, DUAL-ACTION FRYER BOIL-OUT SYSTEM

FRYFLEX™ is powered by a balanced, alkaline system that removes tough fryer soils while helping
protect equipment and food quality. This mineral-based boil-out cleaner loosens, lifts, and
rinses away grease — without the harshness of traditional caustic boil-outs.

HOW FRYFLEX™ WORKS

Dual-Action Alkaline System:
FRYFLEX™ uses the power of baking
soda (sodium bicarbonate) and
soda ash (sodium carbonate) to
create a buffered cleaning system.

Together, these components deliver
powerful cleaning without relying
on harsh caustic chemicals.

Baking Soda
« Helps loosen oil, grease, and food soils
« Mild, effective alkaline cleaning action

Soda Ash

* Helps accelerate breakdown of baked-on grease

« Supports effective cleaning by increasing
and stabilizing pH

Boiling: Heat + Agitation
* Heat and movement help emulsify oils
« Allows grease and residue to rinse away more easily

PROVEN CLEANING RESULTS
In lab testing, FRYFLEX™ removed up to

of carbonized grease, oll
buildup, and food debris

ENGINEERED FOR PERFORMANCE

The chemistry of FRYFLEX™ creates a buffer system
that helps keep pH stable during cleaning.

In lab testing,
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helping reduce
risk to stainless
steel surfaces.

Can Lead to Pitting,
Discoloration, and Cracking

Meet the
in Fryer Cleaning:

Powered by ARM & HAMMER™

O Non-Caustic
0 Non-Corrosive
O Low-Foaming

O Fragrance Free
O Reduces Scrubbing




