
Break Up
Degreaser

Features:
► High foaming, grease cutting cleaner
► Quickly and effectively removes fat, grease, dirt and 

even soap scum 
► Ideal for use in butcher shops, bakeries, delicatessens,   

produce departments, restaurants, washrooms, 
institutional kitchens and food processing plants

► Non perfumed

Benefits:
► Non perfumed for use in food preparation areas
► Multipurpose, can be used on floors, wall, benches, 

equipment, freezer and bathrooms
► Dissolves grease and fat quickly, saves time and 

money
► Rinses easily without leaving soap film or residue
► High foaming properties mean Break Up clings to 

vertical surfaces to prolong cleaning contact time

Designed For
► Retail
► Food Service
► Hospitality
► Healthcare
► Lodging
► Education

Break Up is a high foaming, heavy duty degreaser for 
removal of grease, animal fat and dirt.



Please make sure your employees read and understand the product label and Safety Data Sheet before using this product. 
The label contains directions for use, and both the label and SDS contain hazard warnings, precautionary statements and 
first aid procedures. SDSs are available online at www.diversey.com or by calling Toll free: Australia, 1800 647 779 or New 
Zealand, 0800 803 615.

Safety Reminder:

Use Overview

Product Specifications
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Description

Appearance Pale yellow liquid

pH (neat) 13.2 – 13.5

Specific gravity 1.11

Instructions for Use

Remove all food products from area. Manually remove gross soiling from surface and equipment.

General cleaning floors, walls etc
1. Dilute Break Up 1:40 with warm water. 
2. Mop or wipe over surface or foam onto surface using foaming equipment. 
3. Rinse with potable water after use. 
4. Allow to air dry.

Fat Fryers, canopies etc
1.Dilute Break Up 1:20 with hot water. 
2.Empty fat from fat fryers, fill with Break Up solution and bring to boil. 
3.Submerse baskets to clean. 
4.Drain fryer and rinse with potable water after use. 
5.Allow to air dry.

Dilution Rates:
For general cleaning: Use 1L per 40L warm water (1:40)
For heavy soiling or fryers: Use 1L per 20L warm/hot water (1:20)

Available Items
Code Description Pack Size Dilution Availability

5827470 Break Up 2x5L 1:20 to 1:40 AU & NZ

HH15399 Break Up 25L 1:20 to 1:40 AU

739254 Break Up 200L 1:20 to 1:40 NZ

These figures are typical values and should not be interpreted as specifications.

Safe handling and storage information
Store in original container. Avoid extremes of temperature and humidity.
Full guidance on the handling and disposal of this product is provided in a separate Safety Data 
Sheet.

Product Compatibility
Under recommended conditions of use, Break Up is suitable for use on most materials commonly 
encountered in the kitchen. Do not use on alkali sensitive items such as copper, brass, aluminium 
or rubber.


