
THREE KEY BENEFITS

Quality Cleaning & Foodservice Products Designed For Your Success

WAREWASH & KITCHEN

INDIVIDUAL ’s 
concentrated formulas and small 
packaging will allow you to stock less 
product freeing up warehouse/storage 
room space. One gallon of our product 
is equal to three gallons of traditional 
chemicals.

 INDIVIDUAL  products are designed to provide superior results over traditional chemicals, along with added 
employee safety and environmentally responsible packaging.

INDIVIDUAL  products 
are not on your kitchen floor. While in 
use, the bottles hang on secure hooks, 
freeing up valuable floor space in your 
kitchen.

Less Inventory 
= More Storage 2 Off The Floor

= More Floor Space 3 Tamper Resistant 
= Safer & Cost Savings

INDIVIDUAL  bottles 
are safer to use! The closed loop 
system eliminates the chance of spills 
or abuse. It only allows product to 
be dispensed when the proprietary 
dispensing cap is engaged, eliminating 
the risk of injury. Employees will not be 
able to free pour the chemical, making 
them safer and more cost effective.
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MECHANICAL 
DETERGENT

ITEM NO. WWMD2

UNIT 1 GALLON - 
2 PER CASE

DISH MACHINE PRODUCTS 

Concentrated heavy-duty 
nonchlorinated all temperature 
machine warewashing 
detergent. Optimized for water conditioning, soil 
suspension and rinse ability, it delivers superior 
dish cleaning power. 

MECHANICAL 
RINSE-AID

ITEM NO. WWRA2

UNIT 1 GALLON - 
2 PER CASE

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. 

MACHINE
CHLORINE SANITIZER
ITEM NO. WWSA4

UNIT 1 GALLON - 
2 PER CASE

Individual's Max-3X Machine 
Chlorine Sanitizer will be 

Coming Soon!

available soon. Until then, substitute products 
are available. Consult with your BradyIFS sales 
representative. 

HEAVY DUTY
 DISH MACHINE 

DETERGENT
ITEM NO. WWMD4

UNIT 1 GALLON - 
2 PER CASE

Use in both Low and High 
Temperature Dish Machines 
– Chlorine free, high alkaline, high performance 
detergent blended with superior water 
conditioners and soil suspending agents that 
remove the most difficult soils & grease; even in 
extreme hard water conditions. 

HEAVY DUTY 
DISH MACHINE 

RINSE-AID
ITEM NO. WWRA3

UNIT 1 GALLON - 
2 PER CASE

Premium specialty rinse 
additive formulated to control 
high levels of water hardness 
and total dissolved solids (TDS) in difficult water 
conditions.

HEAVY DUTY 
MANUAL POT & PAN

DETERGENT
ITEM NO. WWDS9

UNIT 1 GALLON - 
2 PER CASE

Cuts through baked-on food 
and grease. Ultra concentrated. 
Utilizes the best surfactants and rinses quickly 
and easily. Effective on grease and fat, yet gentle 
on the hands.

THREE COMPARTMENT SINK PRODUCTS

MANUAL POT & PAN
DETERGENT

ITEM NO. WWDS1

UNIT 1 GALLON - 
2 PER CASE

Economical dishwashing 
detergent specially designed 
for industrial, institutional and 
restaurant use. It produces an abundance of long 
lasting suds, works quickly and leaves surfaces 
spot and film free. 

MULTI-RANGE 
QUAT SANITIZER

ITEM NO. WWSA3

UNIT 1 GALLON - 
2 PER CASE

LIQUID 
PRE-SOAK

ITEM NO. WWPR1

UNIT 1 GALLON - 
2 PER CASE

This double-duty product is an 
effective presoak for softening 
food soils on flatware prior to 
machine processing. It helps remove egg yolk, 
cheese, dried ketchup and other sticky food 
residues, ensuring one-wash clean ware.  

Coming Soon!

Individual's Max-3X Multi-Range 
Quat Sanitizer will be available 
soon. Until then, substitute products are available. 
Consult with your BradyIFS sales representative. 



FOR MORE INFORMATION, CONTACT YOUR BRADYPLUS SALES REP. TODAY!

Scan to view and order 
from BradyPLUS online 

877.909.0770
individualproducts.com

Welcome to the Individual MAX-3X Connect Closed Loop System. The “No-contact” Closed Loop 
System improves work place safety by preventing direct contact with concentrated product.
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• Remove shipping cap 
from container.

• Push down firmly on mating cap 
while turning clockwise until tight.

Le damos la bienvenida al Sistema de circuito cerrado Individual MAX-3X. El sistema de circuito cerrado “sin contacto” 
aumenta la seguridad del lugar de trabajo impidiendo el contacto directo con productos concentrados.

• Quite la tapa de transporte 
del recipiente.

• Ejerza presión con firmeza sobre la 
tapa de acople mientras la gira en 
sentido horario hasta que quede 
apretada.

We care about your safety. Wear protective 
eyewear and gloves when using any products.
Su seguridad nos interesa. Utilice protectores oculares 
y guantes cuando utilice productos.

Item #92641-92

INSTRUCCIONES DE USO MAX 3-X CONNECT

MAX-3X CONNECT USE 
INSTRUCTIONS

Item #92643-92

These colors indicate APPROXIMATE strength of the solution in parts per million 
(p.p.m.) available chlorine.

TIME OF TEST - 1 SECOND

USE DRY FINGERS TO REMOVE TEST STRIP FROM CONTAINER

1. DISH MACHINE: After sanitizing cycle, (120° - 160° F) change to Hold Test  
 Strip and touch the strip to the finished wet surface and immediately compare  
 the test strip to the color chart (50 ppm (minimum) is the correct level.)

2. GLASS WASHER: After completion of sanitizing cycle, hold the test strip   
 against the wet glass. Immediately compare the test strip to the color chart 
 (50 ppm (minimum) is the correct level.)

3. SINK OR CONTAINER: Dip test strip into solution to be tested. Immediately  
 compare the test strip to the color chart (50 ppm (minimum) is the correct level.)

0 10 50 100 200
PPM

PRUEBA PARA DESINFECTANTE DE CLORO

CHLORINE 
SANITIZER TEST

877.909.0770
individualproducts.com

Item #92640-92

Using lukewarm (room temperature) 
water, fill sink or container to 
proper level.
Utilice agua tibia (a temperatura ambiente) para 
llenar el fregadero o recipiente hasta el nivel 
adecuado.
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Wait for foam to dissipate.
Espere hasta que se disipe la espuma.
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Test paper should be clean and 
dry. Immerse test paper in water 
for 10 seconds, do not move or 
shake the test paper.
El papel de prueba debe estar limpio y seco. 
Sumerja el papel reactivo en agua durante 10 
segundos; no mueva o agite el papel reactivo.
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Remove and match the color of the 
test paper to the chart on the test 
paper label. Range 150-400 ppm.
Quite el papel reactivo y confirme su color con los 
colores en la tabla de la etiqueta del papel reactivo.
Rango de 150-400 ppm.

1

75° F

DESINFECTANTE

SANITIZER TESTING PROCEDURE

877.909.0770
individualproducts.com
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PRE-SCRAPE AND WASH  Prelimpieza y lavado

RINSE AND SANITIZE  Enjuague y desinfección

•  Fill WASH sink with HOT water to level indicated on 
WATER LEVEL decal.

• Add detergent according to label directions.
 (Refer to Sink Capacity Guide to determine amount of 

water in WASH sink.) 
•  Fill RINSE sink with HOT water to level indicated on 

WATER LEVEL decal.
•  Fill SANITIZER sink with lukewarm water (75° - 90°F.) 

to level indicated by WATER LEVEL decal.
•  Add SANITIZER according to label directions.
• Test SANITIZER sink solution and adjust as required 

to achieve a 150 - 400 ppm sanitizing solution.
• IMPORTANT: Change SANITIZER tank as needed to 

maintain a 150 - 400 ppm sanitizing solution.

•  Llene el fregadero de LAVADO con agua CALIENTE hasta el 
nivel que indica la calcomanía de NIVEL DE AGUA.

• Agregue detergente egún las instrucciones en la etiqueta. 
(Consulte la guía de capacidad del fregadero para determinar la 
cantidad de agua en el fregadero de LAVADO.) 

•  Llene el fregadero de ENJUAGUE con agua CALIENTE hasta el 
nivel que indica la calcomanía de NIVEL DE AGUA.

•  Llene el fregadero de DESINFECTANTE con agua tibia (75-90°F) 
hasta el nivel que indica la calcomanía de NIVEL DE AGUA. 

•  Agregue DESINFECTANTE según las instrucciones en la 
etiqueta.

• Analice la solución en el fregadero de DESINFECTANTE y 
corríjala según sea necesario para obtener una solución 
desinfectante de 150 - 400 ppm.

• IMPORTANTE: Cambie el tanque de DESINFECTANTE según sea 
necesario para mantener una solución desinfectante de 150 - 
400 ppm.

WEAR RUBBER GLOVES.
PRE-SCRAPE POTS AND PANS
• Submerge in WASH sink and allow to SOAK.

UTILICE GUANTES DE GOMA.
PRELIMPIEZA DE OLLAS Y SARTENES
•  Sumerja los artículos en el fregadero de LAVADO y 

déjelos en REMOJO.

• Scrub all surfaces using a pot brush, green scrubbie 
or stainless steel scratch pad.

• Frote todas las superficies con un cepillo para ollas, una 
esponja verde para vajilla o una esponja para fregar de 
acero inoxidable.
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• Remove rinsed item and allow to drain off.
• Submerge drained item in SANITIZER tank.
• Allow a minimum one minute contact time.
• Remove items, invert and place on drain board to dry.
• Allow to air dry.
• Retire los artículos enjuagados y desagüe.
• Sumerja los artículos escurridos en el tanque de DESINFECTANTE.
• Deje en remojo por al menos un minuto. 
• Retire los artículos y colóquelos hacia abajo sobre el escurreplatos 

para secar.
• Deje que los artículos se sequen al aire.

• Remove scrubbed item and allow detergent solution 
to drain off.

• Submerge drained item in RINSE tank.
• IMPORTANT: Change RINSE tank frequently to 

prevent cross-contamination of SANITIZER sink.
• Retire los artículos limpios y desagüe la solución de detergente.
• Sumerja los artículos escurridos en el fregadero de ENJUAGUE.
• IMPORTANTE: Cambie el tanque de ENJUAGUE a menudo para 

evitar la transmisión de la contaminación al fregadero de 
DESINFECTANTE.
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Item #92642-92

TO DETERMINE THE 
WATER CAPACITY 

OF A SINK

TEST RESULTS SHOULD BE:

Length x Width x Depth of water

231

EQUALS
Volume of water in gallons

PARA DETERMINAR 
LA CAPACIDAD DE 

UN FREGADERO

LOS RESULTADOS DEL 
ANÁLISIS DEBERÍAN SER:

Longitud x ancho x profundidad 
de agua

231

ES IGUAL A
Volumen de agua en galones

Chlorine ............50 -  100 ppm

Multi-Range 
Sanitizer .......... 150 - 400 ppm

Iodine.......................25 ppm

Cloro ................50 -  100 ppm

Desinfectante.... 150 - 400 ppm

Yodo ........................25 ppm

PROCEDIMIENTOS DE LIMPIEZA 
OLLAS Y SARTENES

POT/PAN CLEANING
PROCEDURES

877.909.0770
individualproducts.com

ALL-PURPOSE
DEGREASER

ITEM NO. WWMI2

UNIT 1 GALLON - 
2 PER CASE

A heavy-duty degreaser 
specifically formulated to 
instantly dissolve the greasy, 
oily soils found in commercial kitchens. This 
ultra concentrated fast acting product delivers 
unbeatable performance & true economy. 

ENZYME ENHANCED
FLOOR CLEANER

ITEM NO. WWFC1

UNIT 1 GALLON - 
2 PER CASE

CHLORINATED 
DEGREASER

ITEM NO. WWMI3

UNIT 1 GALLON - 
2 PER CASE

This low foam chlorinated 
degreaser has terrific grease 
removal properties while 
producing low foam. It is the 
ideal product for cleaning equipment and 
pumps. It does not clog equipment or pumps 
due to excess foam. 

Uniquely formulated with 
detergents, emulsifiers, builders 
and proprietary BioActive 
non-pathenogenic bacteria that 
digest complex proteins starches and fats. Product 
continues to work even when the floor is dry.

WALL CHARTS AND MORE

CLEAN-UP Limpieza
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DISH MACHINE SETUP Preparación del lavaplatos

FLATWARE PRESOAK Prelavado de cubiertos

DISHWASHING Lavado de vajilla

• Check dish machine for cleanliness. 
• Check wash and rinse arms.
• Check scrap baskets.
• Revise si el lavaplatos está limpio.
• Revise los brazos de lavado y enjuague.
• Revise los cestos de desechos.

• Close drain lever.
• Turn Machine On including heaters.
• Cierre la palanca de desagüe.
• Encienda el lavaplatos y los calentadores.

• Cycle machine/check for proper temperatures.
•   Wash – 160° F
•   Rinse – 180° F
• Haga funcionar el lavaplatos y revise si las 

temperaturas son correctas.
• Lavado – 160 °F
• Enjuague – 180 °F

• Soak ware in presoak solution 
for a minimum of 5 minutes.

• Sumerja los artículos en la solución de 
prelavado durante al menos 5 minutos.

• Rinse thoroughly and run through 
complete dish machine cycle.

• Enjuague bien y procese el ciclo 
completo del lavaplatos.

• Transfer to utensil cups/run through 
complete dish machine cycle.

• Coloque los artículos en los cestos 
para utensilios y procese el ciclo 
completo del lavaplatos.

• Sort and place clean ware in utensil 
cups HANDLES up for storage.

• Clasifique y coloque los artículos 
limpios en cestos para utensilios con los 
MANGOS hacia arriba para guardarlos.
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• Hand scrape.
• Rack similar items together 

and pre-rinse.
• Limpieza a mano.
• Coloque juntos artículos similares en 

la rejilla y prelavado.

• Wash only FULL racks.

• Sólo lave rejillas LLENAS.

• CAUTION: Ware exiting machine 
is HOT.

• PRECAUCIÓN: Los artículos que 
salen del lavaplatos están a ALTA 
TEMPERATURA.

• Remove rack after completion of cycle.
• Allow to air dry before placing back in 

use or storing.
• Retire la rejilla una vez completo el ciclo.
• Deje secar los artículos al aire antes de 

utilizarlos de nuevo o guardarlos.

• Turn off machine and all heaters.
• Open all drain valves and allow 

machine to drain.

• Apague el lavaplatos y todos los 
calentadores.

• Abra todas las válvulas de desagüe 
y vacíe el lavaplatos.

• Remove scrap trays, pump screens, 
wash and power rinse arms.

• Remove debris from wash and rinse 
tanks.

• Desmonte las bandejas de desechos, los filtros 
de la bomba y los brazos de lavado de potencia.

• Elimine los restos acumulados en los tanques 
de lavado y enjuague.

• Thoroughly clean scrap trays/pump screens.
• Inspect and clean wash and power rinse arms 

being careful to clean out any debris from 
wash and power rinse arm holes.

• Remove and scrub curtains.
• Limpie a fondo las bandejas de desechos y los 

filtros de la bomba.
• Revise y limpie los brazos de lavado de potencia 

cuidando de eliminar todos los restos acumulados 
en los orificios de lavado y enjuague de potencia.

• Desmonte y limpie las cortinas.

• Reassemble machine.
• Clean all exterior machine surfaces.
• Arme el lavaplatos de nuevo.
• Limpie todas las superficies exteriores 

del lavaplatos.

Item #92639-92

PROCEDIMIENTOS DE LAVADO DE VAJILLA EN
LAVAPLATOS A ALTA TEMPERATURA

HIGH TEMP DISH MACHINE 
PROCEDURES

877.909.0770
individualproducts.com

• Fill container with presoak solution.
• Use WARM water (90° to 120°F).
• Place flatware in solution and soak for a 

minimum of 5 minutes or until soil is loosened.

• Llenar el recipiente con solución de prelavado.
• Utilice agua CALIENTE (90° - 120°F).
• Coloque los cubiertos en la solución y déjelos en remojo 

al menos 5 minutos o hasta que se afloje la suciedad.

• Place flatware (mixed) in flat rack.
• Rinse thoroughly.
• Coloque los cubiertos (mezclados) en una rejilla plana.
• Enjuague bien.

• Run flat rack and ware through complete 
dishmachine cycle.

• Procese el ciclo completo del lavaplatos con la 
rejilla plana y la vajilla.

CHANGE PRESOAK SOLUTION 
EVERY TWO HOURS OR WHEN 
SOLUTION BECOMES SOILED.

CAMBIE LA SOLUCIÓN DE PRELAVADO 
CADA DOS HORAS O CUANDO ESTÉ 
VISIBLEMENTE SUCIA.

• Place flatware handles down in utensil 
cups – DO NOT SORT.

• Coloque los cubiertos con los mangos orientados hacia 
abajo en los cestos para utensilios; NO LOS CLASIFIQUE.
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• Place utensil cups on flat rack and run 
through complete dishmachine cycle.

• Coloque los cestos en la rejilla plana y procese 
el ciclo completo del lavaplatos.

• When flatware rack exits dishmachine, 
shake vigorously to remove excess water.

• Cuando la rejilla con los cubiertos salga del 
lavaplatos, agítela vigorosamente para quitarle 
el resto de agua.

• Sort and inspect for soil.
• Set aside unclean ware for rewashing.
• Place flatware in clean trays or handles 

up in utensil cups.
• Clasifique y revise si los cubiertos tienen restos de suciedad.
• Separe los cubiertos sucios para volver a lavarlos.
• Coloque los cubiertos en bandejas limpias o con los mangos 

hacia arriba en los cestos para utensilios.

PRE-SOAK

• Line bus tub with aluminum foil.
• Fill container with presoak solution 

using warm water.
• Revista la cubeta para limpieza con papel 

de aluminio.
• Llenar el recipiente con solución de 

prelavado y agua caliente.

1 • Place silver flatware in solution so that it 
touches the aluminum foil.

• Remove silver when tarnish is gone.
• Place handles down in utensil cups and 

run through complete dishmachine cycle.
• Coloque los cubiertos de plata en la solución de modo 

que estén en contacto con el papel de aluminio.
• Quite los cubiertos cuando ya no tengan manchas.
• Coloque los cubiertos con los mangos hacia abajo en los 

cestos y procese el ciclo completo del lavaplatos.
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Item #92638-92

PROCEDIMIENTOS DE 
PRELAVADO LÍQUIDO

PRE-SOAK 
PROCEDURES

TO DETARNISH

877.909.0770
individualproducts.com

OTHER FOODSERVICE CLEANERS

  
WAREWASH DISPENSER TAGS

Item # Quantity

WWMI1 1

  
THREE SINK DECALS

Item # Quantity

9266500 1

  PROCEDURES WALL CHARTS

Item # Quantity

Varies Consult your sales rep. 


