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For all the reasons that matter:
Let’s take warewashing to the next level.

Let’s make your operation simpler.

Let’s take clean to a whole new level.

Let’s raise a spotless glass to your customers.

Introducing



A powerful program to help you shine.
By combining innovative chemistry and expert service, SMARTPOWER™ brings to your 

restaurant a new level of clean, operational simplicity and sustainability. It’s what your guests 

see that will impress them the most — a visible clean and impeccable wares.



Innovative Chemistry 
Highly effective formulas are designed to eliminate the toughest food soils.

Enhanced Safety 
Provides safety measures for simplified operations — helping reduce the  

risk of cross contamination and promoting safer product handling.

Expert Service 
Delivering the best service in the industry ensures your success.

The complete warewashing program 
for results that shine, the first time.

SMARTPOWER™ is a complete warewashing program that uses proprietary chemistry resulting in the 

highest level of cleanliness, promotes food safety and sustainability while saving labor and utilities.

BEFORE 
The blue dye indicates  

protein residue.

AFTER  
Enzymes in our solid detergent 
wash away the problem.

PLATES ARE 1.7X 
more ready for service*

GLASSES ARE 2.0X 
more ready for service*

FLATWARE ARE 9.2X 
more ready for service*

*When compared with APEX™ Warewashing solutions.



Proactive service and 
training help ensure 
consistently positive results.

SMARTPOWER™ Sanitizer 
Helps maintain a clean environment and helps reduce 
food safety risks in a small, compact form.

Compact solid chemistry and ergonomic dispenser design 
fit tight kitchen spaces.

* By reducing number of sink refills, compared to a conventional competitive liquid detergent.

SMARTPOWER™ Manual Detergent
Attacks tough food soils while feeling 
soft on the hands and helps reduce water 
consumption by up to 75%.*

SMARTPOWER™ Presoak Pot & Pan
Specifically formulated to soak off tough grease and 
baked-on solids before wares are washed and sanitized.

Shape- and color-coded solid 
blocks are safe and easy to 
store, carry and load.



1 Based on running 500 racks per day and reducing racks by 10%.
2 Versus five-gallon plastic pails, based on running 500 racks per day.
3 Based on running 500 racks per day and reducing racks by 10%. Testing proved 61% reduction in rewash, resulting in 10% reduction in overall racks washed daily.
  Results may vary based on your specific set of circumstances.

$301 each year by reducing energy 
usage by 301 therms.

SAVE

$256 each year by conserving up to 
18,250 gallons of water.1

SAVE

249 lbs. of plastic waste disposal 
every year.2

REDUCE UP TO

$3,042 eliminating 
304 hours annually.

REDUCE LABOR COSTS BY

18,250 racks run 
every year.3

SAVE UP TO

Powerful performance. Results that shine at the lowest total cost.

60% ensuring wares are visibly 
clean for your guests.3

REDUCE REWASH BY




