
KleenLine™ Pro Mechanical Rinse Aid is for Spot-Free Drying. The concentrated rinse additive delivers rapid sheeting for spot free drying in both 
low and high temperature dish machines. Low foaming surfactant formula delivers superior drying performance.

PRODUCT FEATURES 
	» Spot-free drying - Excellent sheeting action

	» No Contact, No spills, enhances safety and more

	» Saves labor cost - Quick drying

	» Prevents spotting and rewashing

	» Concentrated formula saves money

KleenLine™ Pro Mechanical Rinse Aid

ITEM #KL-WWRA15



EXPERTLY DESIGNED FOR PROFESSIONALS!  
KleenLine™ Pro is an exclusive BradyPLUS product line for the Facility Care market. The wide range of 
products enables customers to meet budget and cleaning objectives and solve all cleaning challenges 
from the simplest to the most complex. KleenLine™ Pro provides quality tools and solutions that are built to 
withstand the demands of the professional and assist with doing the job more effectively and efficiently. SCAN FOR SUPPORT & RESOURCES 

PRODUCT SPECIFICATIONS
Brand KleenLine™ Pro
Product Category Kitchen
Color Turquoise
Fragrance Distinct
pH ≈7.57 - 10.17
Detergency NA
Foam NA
Rinse-ability Excellent
Relative Density ≈1.064
Unit of Measurement / Amount per case 1.5 Gallon F-Style Jug / 1 per case
UPC Barcode 00651619016700

INGREDIENTS

Water (7732-18-5), Benzenesulfonic acid, C10-16-alkyl derivs (68584-22-5), odium lauryl ether sulfate (9004-82-4), Alcohols, C6-12, ethoxylated 
(68439-45-2), Amines, rape-oil, N-(hydroxyethyl), ethoxylated (85536-23-8), Sodium xylenesulphonate (1300-72-7), sodium hydroxide (1310-73-
2), Alcohols, C10-16, ethoxylated (68002-97-1), ropan-2-ol (67-63-0), Fragrance, Colorant.

DIRECTIONS FOR USE

Consult your BradyPLUS representative for detailed instructions for your specific application. Always follow proper procedures when replacing 
empty containers. For Food Plant and Other Industrial Use Only. Food contact surfaces are to be rinsed with potable water following treatment 
with this product. Avoid contamination of food in the application and storage of this product.
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