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Airport Food Court Grease Elimination

g Microbot Grease Eliminator (“Microbot™), based on 21st Century
Technology, rapidly eliminates greases, oils, uria (urine), asphalt
—— walk-off without high alkaline chemicals or acids.

Microbots quickly break apart proteins, starches and fats and
“eat” them. The by-products are water and carbon dioxide.

GREASE
ELIMINATOR

Removes Oils and Greases
from Hard-Surface Flooring

The Microbot process is radically different from conventional
degreaser cleaners. Degreasers break apart the oils and greases to
move them to a drain or extractor. The grease is still grease!

provides commercial kitchens, restrooms, restaurants and similar
venues with: 1) a faster cleaning process, 2) cleaner, grease-free floors;
3) safer working conditions; 4) safer daily traction for employees and
customers; 5) less odors and 6) reduced floor care maintenance costs.
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Commercial Kitchen Cleaning Oil Removal on Tile & Grout Wall

neverstrip.com microbotclean.com




