
JOIN OUR HYGIENE CAMPAIGN TODAY! BY PURCHASING  
ANY PRODUCT YOU WILL RECEIVE A ‘WASH YOUR HANDS 
SIGN’ FOR YOUR FACILITY.

www.janiclean.com 787-833-8440

Food Services IndustryFood Services Industry



Jani Clean offers a full range of equipment, cleaners, disinfectants and sanitizers for food contact areas in your 
facility. Visit our website at janiclean.com/web/catalog/ to explore products that meet your facility’s health and 
safety needs.

Environments where food is prepared have specific health and safety requirements. The control and prevention  
of foodborne illnesses should be the number one priority for food service establishments and commercial kitchens.  
A documented Food Safety Program, with correct cleaning and sanitizing procedures, is critical for protecting 
your customers, business and brand.

“1 in 6 Americans (about 48 million) get sick each year through “1 in 6 Americans (about 48 million) get sick each year through 
eating contaminated food or drinking contaminated beverages”.eating contaminated food or drinking contaminated beverages”.

-- Centers for Disease Control
EPA-Registered Sanitizers

EPA-Registered Sanitizers
EPA-registered food contact sanitizers should be used within your food preparation environment, to 
control and kill dangerous pathogens that could cause illness. Anything that comes in contact with food 
should be sanitized after use. This includes equipment, counters, cutting surfaces, dishes, utensils, 
storage and serving containers, pots and pans, and preparation tools.

When applying sanitizers, it is imperative that you follow these 3 rules:

1. Use a sanitizer that is effective on the types of pathogens that are of top concern in your  
establishment. Read the label directions to make sure pathogens are listed.

2. Use your sanitizer at the correct dilution ratio for your application, as listed on the label. Using the 
wrong dilution ratio could render your sanitizer ineffective.

3. Ensure that your sanitizing solution remains wet on the surface for the entire contact time (dwell time) 
listed on the label.
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What You Should Know



Prosall® heavy duty OvenTech cleaner rapidly softens hard, black, baked-on grease 
and built-up food deposits in institutional ovens. The most hard-baked food deposits 
are easily removed without scraping. Use on porcelain and chrome oven surfaces, 
glass, ceramic, stainless steel and cast iron, and for cleaning grills, rotisseries, stove 
burners, electric frying pans, and accessories.

Benefits:
	 • Heavy-duty foam
	 • Penetrates and emulsifies grease
	 • Cuts through baked-on foods and carbon
	 • For fast clean-up, or overnight
	 • Works on warm or cold ovens

Packing: 12 cans (18 oz) / case
Product code: 433-1107
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Grelease is a highly effective cleaner that removes carbon deposits, grease and baked-
on foods from ovens, griddles, stove burners, deep fat fryers, rotisseries, waffle irons, 
canopies, and ventilating hoods. This heavy-duty oven and grill cleaner’s proprietary 
formula ensures fast and easy cleanups of your toughest jobs. In most cases, no hard 
scrubbing is required. Simply apply and let Grelease do the work.

Benefits:
	 • Ready-to-use
	 • Superior cleaning ability
	 • Multipurpose
	 • Professional Grade
	 • Economical

Packing: 12 bottles (32 oz) / case
Product code: BS212-12
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ProTwin
Two in One Foaming Solution

SEKO’s ProTwin system is ideal for large food preparation areas. Featuring  
an ergonomic design that is HACCP compliant, ProTwin automatically mixes 
and dispenses concentrated chemicals through its spray gun which features 
an adjustable spray pattern delivering high levels of wet foam. Its central dial 
selector makes switching between rinse & sanitize functions easy. The ProTwin 
optional kit provides unsurpassed dry foam performance, making cleaning high 
level vertical or difficult surfaces easy. The powerful jet provides foam at up to 4 
meters in height.

Features:
	 • Adjustable spray pattern
	 • Separate selectable chemical position eliminates risk of 
	   chemical crossover
	 • Intuitive ergonomic design for user friendly operation
	 • Single spray gun for foam, rinse & sanitizing
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Stone Countertop Cleaner
Stone Surfaces Cleaner

Champion Sprayon® Stone Countertop Cleaner is safe for sealed and unsealed natural stone 
surfaces, including granite and marble, as well as engineered stone surfaces. The non-acidic, 
wax-free formula leaves a long-lasting protective shine. It restores dull surfaces, enhances 
the color of the stone, and protects surfaces from household spills and watermarks.

Packing: 12 cans (17 oz) / case
Product code: 438-5137

HydroSheen™
Kitchen Metal Polish

Prosall® HydroSheen Kitchen Metal Polish is a water-based cleaner that cleans and 
shines without scratching,while also ending water spotting. Its formula is especially  
developed to maintain spotlessly clean metal finishes on kitchen equipment and drink-
ing fountains. HydroSheen deep cleans and polishes, leaving a protective shield with no  
oily residue.

Benefits:
	 • Restores original finish
	 • Leaves protective shield
	 • Protects against water spots, stains and fingerprints

Packing: 12 cans (21 oz) / case
Product code: 433-1116

Sterling™
Stainless Steel & Metal Polish

Prosall® oil-based Sterling™ Stainless Steel & Metal Polish has heavy-duty cleaning 
agents and surfactants that deep-clean stainless steel surfaces. It’s perfect for removing 
smudges, soil, oil and grease stains with a minimum of rubbing and restores luster. Forms  
a protective shield against stains, water marks, fingerprints, and rust without leaving  
a greasy film. The SprayAnyWay™ valve sprays from any direction, even upside down.

Packing: 12 cans (16 oz) / case
Product code: 433-1109
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Product Code Packing
RX33 - 01 4 gal. / Case
RX33 - 05 5 gallon pail

AirX 33’s environmentally safe solvents act quickly to penetrate waste as the 
unique strains of enzyme-producing bacteria build biomass to digest and liquify  
potential blockages. Like all AIRX® products, it con-
tains AIRICIDE® Odor Counteractant to eliminate foul 
odors already in the air.

Sani Brite is a disinfectant and sanitizer designed for use in food service establishments, dairies, 
and restaurants. When used as directed, Sani Brite is formulated to disinfect hard nonporous, 
inanimate environmental surfaces such as floors, walls, metal surfaces, stainless steel surfaces, 
plastic surfaces.

Use to Sanitize:
   • Counters					               • Tanks	                    • Eating utensils
   • Tables					               • Conveyors	          • Grinders
   • Finished wood or plastic cutting tables         • Drinking glasses    • Shredders
   • Finished wood or plastic chopping blocks    • Dishes

Kills: Staphylococcus aureus; Salmonella choleraesuis; Listeria monocytogenes; Yersinia  
enterocolitica; Escherichia coli; Escherichia coli 0157:H7; Pseudomonas aeruginosa;  
Vancomycin  intermediate resistant Staphylococcus aureus (VISA); Infuenza A2/Japan  
(representative of the common fu virus); Herpes Simplex Type 1 (causative agent of  
fever blisters); Adenovirus Type 5 (causative agent of upper respiratory infections);  
Vaccinia virus (representative of the pox virus group); HIV-1 (Human Immunodefciency 
Virus Type 1); Hepatitis B Virus (HBV); Hepatitis C Virus (HCV); Human Coronavirus (ATCC 
VR-740, Strain 229E); Newcastle Disease Virus; Laryngotracheitis Virus; Bovine Viral  
Diarrhea Virus (BVDV); Avian Infuenza A/ Turkey/ 
Wisconsin (causative agent of an acute avian lower 
respiratory tract infection).

Packing: 4 gal / case
Product code: BS305-04

EPA REG. NO. 1839-86-72072
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BIO-ENZYMATIC GREASE TRAP
& DRAIN MAINTAINER
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Squeeky is a commercial and industrial liquid detergent formulated for hand washing: 
dishes, glasses, pots and pans. Its formula cuts through tough greases and is gentle on 
the skin even when hands are immersed in the solution for long periods of time.

Benefits:
	 • Removes heavy grease and grime
	 • Fast acting solution
	 • Won’t crack or dry out hands

Product Code Packing
BS181-04 4 gal. / Case
BS181-05  5 gallon pail

Citroil
Orange Solvent Cleaner

Emulsifiable Citrus Solvent Cleaner & Degreaser is a unique biodegradable blend of  
surfactants and penetrating agents which are fortified with a natural organic solvent.  
This organic cleaner’s distinctive formulation gives it superior effectiveness in dissolving 
and emulsifying stubborn grease, dirt and grime.

Packing: 4 gal / case
Product code: BS170-04

DISHWASHING DETERGENTDISHWASHING DETERGENT



Product 
Code

Description Color

300 General purpose Black

301 General purpose with Grit Tuff for enhanced traction

305 Grease resistant Red

Sizes Rolls/Bags Gallons Gauge Color Density
40” x 48” 10/20 55-60 22 mic Black High
43” x 48” 10/20 55 17, 18 mic Black or Clear High
36” x 58” 10/20 60 17 mic Clear High
38” x 58” 10/20 60 17 mic Black or Clear High
38” x 58” 5/20 55 1.5 mil Black Low

Heavy Duty Plastic Bags
(Low or High Density)

The Colonial Heavy Duty Plastic Bags are great for the healthcare and  
contract cleaning markets. 100 prime resin. These heavy duty trash bags can  
be counted on to handle the toughest of messes, ranging from kitchens and  
bars to catered events.
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WorkStep™ 
Anti-Fatigue Wet Floor Mat

The WorkStep, Anti-Fatigue Wet Floor Mat, is a lightweight rubber drainage mat for  
easy handling and cleaning. It features a comfortable anti-fatigue design, with molded 
beveled edges and holes that allow drainage away from the work area. Recommended 
uses include: Bar and kitchen wet areas, and oily/greasy industrial workstations.

Advantages:
	 • Anti-slip traction
	 • Water repellant
	 • Wear resistant
	 • Washable
	 • Nips elevate mat to allow drainage

Standard sizes: 3’ x 5’ / 3’ x 10’ / 3’ x 15’ / 3’ x 20’
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BRUTE®

Round Containers for Heavy Duty Jobs

BRUTE® trash cans are designed with 4 built-in venting channels that allow air to  
flow into the container, making liners up to 50% easier to lift out which improves  
productivity and reduces the risk of repetitive strain injuries.

Advantages:
	 • Bag cinches secure liners without the need for knotting
	 • Contoured base handles improve grip and increase efficiency
	 • Seamless construction makes cleaning the container easier

Colors: Red, Gray, Yellow, Blue, Green, White

Product Code Capacity (Gal)
FG261000, 2000, 3200, 4360, 5500 10, 20, 32, 44, 55

Wastebasket Dolly 

	 • Fits 20-, 32-, 44-, and 55-Gallon  
             BRUTE® Containers
	 • Heavy-duty 3" swivel casters offer 
              better mobility through work areas
	 • Attach waste containers with
             easy twist-and-lock action
	 • Specifically designed for hospitals, 
               nursing homes, offices and schools

Product code: FG2640

BRUTE® 44 GAL LIDs

	 • Self-draining channels
	 • Snap-lock
	 • Ridges enable stacking
             of BRUTE® containers
	 • Guaranteed to never fade,  
             warp, crack, or crush.

Available Colors: Red, Yellow, Blue, 
Green, Gray, Black & White



Food Service Wipes

Our line of food service towels can be used in cooking areas, prep areas, bars, and  
tabletops. The color-coded boxes are great when cross contamination is a concern, and 
their strength and absorbency make them ideal for saving money over woven towels. 

Product Code Description Color Size Pack / Case

FST-2500B&W-1, W2 1/4 FOLD BLUE & WHITE,
GREEN & WHITE

13” x 19.7” 200

FST-2500G&W-2 1/4 FOLD GREEN & WHITE 13” x 19.7” 200

PREMIUM HEAVY WEIGHT

FST-3000PIZZA 1/4 FOLD ORANGE 13” x 21” 150

FST-3000Y 1/4 FOLD YELLOW 13” x 21” 150

FST-3000G-ANTI 1/4 FOLD GREEN 13” x 21” 150
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Utility Cart – All Side Opened

The Open Sided Utility Cart is a durable and attractive option that 
functions in front and back of house applications.

Colors: Off White, Black, Gray
Total load capacity: 300 lb
Dimensions (inches): 40.6 (L) x 20.0 (W) x 37.8 (H)
Product code: 4091

Our anti-microbial towels help stop the spread of E. coli, salmonella, viruses and food-borne illnesses.

Utility Cart – Enclosed End Panels

This Rubbermaid Commercial Utility Cart features a quiet 4” caster and plastic con-
struction that help eliminate noise. Its design offers user-friendly handles on each end to 
enhance and facilitate mobility.

Advantages:
	 • Constructed from durable HDPE (High-Density Polypropylene)
	 • Improved chemical resistance
	 • Doesn’t absorb moisture
	 • Easy-to-clean smooth surfaces
	 • Non-marking casters
	 • End panels help conceal and contain cargo

Total load capacity: 300 lb
Dimensions (inches): 31.0 (L) x 18.0 (W) x 37.5 (H)
Product code: 3355-88
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Food Service Poly Gloves

AMMEX® Food Service Poly Gloves are industrial grade, disposable, polyethylene gloves 
designed for light duty tasks and work environments that require changing gloves often. 
Poly Gloves are the most economical choice in food service gloves, not only because 
they are inexpensive, but because they take up less space.

Packing: 4 boxes (500 gloves) / case
Product code: PGLOVE

“For restaurants, reputation“For restaurants, reputation
 is everything.  is everything. 
You must protect your customers You must protect your customers 
& workers health”.& workers health”.

Stretch Synthetic Gloves

AMMEX® Stretch Synthetic Gloves are industrial grade, disposable gloves commonly  
used in the food service industry. Its stretch polyethylene material will give you  
excellent dexterity and improved puncture resistance when compared to other  
polyethylene gloves. There’s no powder inside the gloves, so you don’t have to worry 
about messy powder residue.

Benefits:
	 • Durable
	 • Multi-purpose
	 • FDA approved
	 • Latex & Powder Free

Product Code Size Packing
SSP48100 Large 200 Count Box - 5 Boxes / Case
SSP42100 Small 200 Count Box - 5 Boxes / Case
SSP44100 Medium 200 Count Box - 5 Boxes / Case
SSP46100 Large 200 Count Box - 5 Boxes / Case
SSP48100 Extra Large 200 Count Box - 5 Boxes / Case
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Grill Brick

• Safely cleans cast iron
• Won’t lift off cast iron seasoning
• Odor free
• Film wrap provides convenient holder

Grill Screens

• Designed for use on griddles and grills 
  that have been cooled
• Screen replaces scrapers, grill stones 
  and grill bricks that disintegrate
• Will not cause any unpleasant odors or 
  residues

Grill Screen Holder

• For use with Grill Screens
• Constructed from high heat
   resistant plastic resin
• Molded hooks hold grill
   screens in place

Grill Pads

• Removes grime and brings back shine
• For light griddle cleaning

Grill Pads Holder

• For use with Grill Pads
• Constructed from high heat
  resistant plastic resin
• Molded hooks hold pads in
  place

NAME PRODUCT 
CODE

Grill Brick 3104
Grill Screens 3103
Screen Holder 3111
Grill Pads 3105
Pad Holder 3110
Soap Pads 3030
Stainless Steel Scrubber 3035
Stainless Steel Scrubber Medium 3050

Stainless Steel Scrubbers

• High quality
• Will not rust or corrode
• Constructed with 4 sided strands
• Providing 4 cleaning edges
• Made from single strands of steel
   to reduce risk of tears and splinters

Steel Wool Soap Pads

• Manufactured from fine steel wool
• Over-sized pads ideal for commercial
  kitchens and hotels
• Great for cutting grease and lifting
  sticky residue from any surface
• Soap is certified kosher



FOOD SERVICES INDUSTRYFOOD SERVICES INDUSTRY

www.janiclean.com                                          787-833-8440

ProDose R
Push button Chemical Dispenser Unit

Even simple products such as manual warewash detergents and sink sanitizers, can 
benefit from an accurate and consistently measured dosing mechanism. ProDose-R  
represents the latest evolution of the ProDose and features significant enhancements 
including a flexible spout, larger diameter fittings for highly viscous liquids and improved 
stroke regulation.

Features:
• Modular tube stiffener holds suction tube straight in product container to ensure constant
  chemical availability.
• Delivers 5 – 30cc (0.17 – 1 oz) per stroke with spring mechanism deterring excessive dosing.
• Durable polypropylene assembly resists breakage
• Has 6 different dosage sefngs – Adjustable in a maser of seconds.

Pizza Brush

• Chisel cut bristle to manipulate all types of grout lines
• Chemically resistant polypropylene bristles
• Swivel head allows brush to be used in both directions
• Works with standard acme threaded handles

Packing: Each
Product code: 4004

JET NEAT

JetNeat is composed of a spray gun with a quick connector and a venturi with a built-
in chemical tank which can be applied at the exit of it. Connected to the water tap by a 
flexible hose, the trigger gun is able can be 
rinsed thanks to a powerful freshwater jet. 
Once the venturi is applied to the outlet of 
the gun, the Jet Neat can produce a mix-
ing solution that can be sprayed or foamed 
based on the model and chemical used.
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Sekure Dose
Chemical Storage and Dosing System

SekureDose is simply the safest and most convenient “All-in-One” system for dosing 
chemicals in places like hotels, restaurants, schools and offices.

SekureDose is the ideal “turn-key” solution for filling spray bottles or buckets to wash 
floors, counter tops or other hard washable surfaces, sink filling for pot and pan washing.

SekureDose offers tool free installation and with an easy to maintain manual pump mech-
anism built into a robust, easy to clean chemical cabinet.

*RELATED CATALOGS:

High Quality Paper Products Hospital Grade Disinfectants Premium Soap & Sanitizers

JOIN OUR HYGIENE CAMPAIGN TODAY! BY PURCHASING  
ANY PRODUCT YOU WILL RECEIVE A ‘WASH YOUR HANDS 
SIGN’ FOR YOUR FACILITY.
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Healthcare CatalogHealthcare Catalog

HealthcareFull Product CatalogServices

Features
• Turn-key solution
• Lock out mechanism to avoid over 
  consumption
• Tool free installation and maintenance
• Robust ABS lockable cabinet includes
  the dispenser and variable sizes of 
  chemical packaging
• System can be extended using additional  
  units for multiple product dosing
• Flexible shockproof spout
• Variable stroke rates available through
  pin selection
• optionally available with FPM or Silicone.

• Easy calibration
• Lock-out mechanism prevents 
  overconsumption
• No electrical connection, no water
  supply required
• Modular flexibility

• Three versions available: sink, bucket• Three versions available: sink, bucket
  and bottle filling – with variable height  and bottle filling – with variable height
  bottle tray.  bottle tray.
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*Brite Star is exclusively distributed by JANI CLEAN*



www.janiclean.com

#1135 William F. Brennan St.
Guanajibo Industrial Park
Mayagüez, PR 00682

787-833-8440 787-833-6130

MAYAGÜEZ

#276 Teniente César L.
González St.
Hato Rey, PR 00918

787-767-2562 787-767-6223

HATO REY

Full product catalog online.

Exclusive Distributors of:

www.britestarpr.com


