Halal Essent

The right product at the right place

Innovative Cleaning Solutions for Food Hygiene
& Housekeeping

C ORAPI

HYGIENE SOLUTIONS WORLDWIDE



Manual dishwashing

na770] Capture

Concentrated liquid for manual washing
of dishes, glasses, crockery, pots and pans,
etc. Provides excellent cleaning of greasy
soils and grime leaving no streak. Good
foaming properties and easy to rinse. Safe

A 4772 J1

to be used on any surfaces. Odourless.
Suitable for dispensing equipment.
Colour: Dark Green

Dilution: 10 to 50ml/ L

pH (1%): 7.5+ 0.5

5L x4

Automatic dishwashing

A 5312

Powerful Chlorinated low foaming
liquid. Formulated for both soft and hard
water. Provides outstanding economy
and performance to tackle the toughest
proteins, starches and stubborn grimes.

A 5312 02

Designed for all automatic dish, glass and
cutlery washing operations. Care should be
taken on aluminium, zinc and its alloys.
Colour: Pale Yellow, Dilution: 2 - 5g / L
pH: 13.5

25L

A 4772 02

25L

A 5312 U2

205L

Viscous liquid detergent suitable for
manual washing of dishes, glasses,
crockery and all utensils wares. Leaves
no streak, excellent foaming properties
and easy to rinse. Safe to be used on

any surfaces. Mild formula for sensitive
skin. Fresh lemon perfume. Suitable for
dispensing equipment. Colour: Bright Green
Dilution: 5 to 25ml / L

pH (1%): 7.5+ 0.5

A 3150 J1 5Lx4 N
A 3150 02 251 N
A 333 Liza

One step cleaner sanitiser for manual  and food processing areas. Non-tainting.

hand washing. Contains an anti Non-corrosive, safe on all surfaces.

bacterial effectives against a wide range Odourless. Colour: Clear Green

of microorganisms for maximum hygiene. Dilution: 2to 10 ml/ L

Recommended for applications in catering ~ pH: 7.1 £ 0.5

A 0333 J1 5Lx4 _
A 0333 02 251 _

Destainer

Non-caustic powdered detergents,
formulated for the removal of tannin and
food stains. Quickly removes the build up of
stains which cannot be removed by everyday
washing. Safe for use on all crockery,

A 4396 S5

| 15Kg

melamine, plastic ware, stainless steel
and chrome. Care should must be taken
with aluminium or zinc and their alloys.
Colour: White powder Dilution: of 25g / L
pH: 102+ 0.2

Tarnish off

Pre-soak liquid cleaner formulated
to remove tarnish from silverware.
Removes microscopic food soils from
stainless steel cutlery and kitchen utensils
and provides protection. Recommended

A 4012 J1

| 5Lx4

for soaking tea/coffee pots, cups, jugs,
bowls, etc.

Colour: Colourless

Dilution: 50 to 75ml / L

pH (1%): 104 £ 0.3

A 5314

Chlorinated low foaming liquid. Provides

outstanding economy and performance
to tackle proteins, starches and stubborn
grimes. Designed for all automatic dish,
glass and cutlery washing operations.

A 5314 J1

Care should be taken on aluminium, zinc
and its alloys.

Colour: Yellow, Dilution: 2-5g / L

pH: 125+ 0.5

5Lx4

A 5314 02

25L

Low foam rinse additive liquid for
automatic dishwashing machines.
Designed for hard and soft water conditions.
Improves drying with streak and spot
free results on glasses & dishware.

A 3292 02

Prevent scale build up on machine parts.
Colour: Green

Dilution: 0.5ml /L

pH (1%): 3.5+ 0.2

25L

A 3292 U2

205L

Low foam rinse additive liquid for
automatic dishwashing machines.
Designed for hard and soft water conditions.
Improves drying with streak and spot

A 3294 J1

free results on glasses & dishware.
Prevent scale build up on machine parts.
Colour: Clear Red, Dilution: 0.5ml/ L
pH (1%): 3.2 £ 0.3

5L x4

A 3294 02

25L

A 7330

Natural fine powdered clay specially
developed for industrial dishwashing
machines. Enable to comply with Halal
cleaning requirement according to
Syariah laws and Islamic principles.

A 7330 H3

Colour: Brownish
Dilution: 2g /L

5Kg x 4




Kitchen auxiliary products

Housekeeping

A 2570 Limex

Concentrated acid cleaner for automatic
dishwashing machines. Quickly removes
rust, lime and calcium deposit left

by hard water on all stainless steel parts.

A 2670 J1

Colour: Clear Green
Dilution: up to 1:20
pH (1%): 1.9+ 0.5

5L x4

A 2670 02

25L

Alkakleen

Alkaline liquid detergent, designed for
effective cleaning and decarbonising
grills, ovens, fryers, pans, etc. Quickly
penetrates to remove burnt oils, fats,
greases and carbonised deposits from
surfaces. Prevent immediate re-rusting,

A 5711 J1

rinse free. Used in all food areas, catering
and food processing industries. Safe on
stainless steel, ferrous and non-ferrous
metal. Colour: Pale yellow

Dilution: up to 1:10

pH (1%): 13.4 £ 0.5

5Lx4

A 5711 02

25L

Drain Guard

Natural liquid cleaner based on
bacteria and enzymes. Digest sludge,
grease, proteins, starch and cellulose
keeping drains clog-free. Prevents pipes
blockages and malodours caused by

A 9023 J1

organic deposits and bacteria. Reduces
the need for mechanical cleaning. For use in
grease traps, drains and lines, drains, septic
systems, etc. Non-corrosive.

Colour: Opaque Light Orange pH: 7.5

5Lx4

A 9023 02

25L

Sheen

A 8020

Ready-to-use viscous liquid designed for
cleaning and polishing stainless steel
surfaces. Provides a bright shine finish to all
stainless steel surfaces. Protects surfaces

A 8020 F6

from oxidation and corrosion.

Use on refrigerators, equipment, freezers
and serveries, etc. Odourless.

Colour: Colourless, pH: 7.0

500ml x 6

Opal

A 4978

Low foaming chlorinated sanitiser &
cleaner for use on equipment in food area
and processing industries. Used to sanitize
& clean cutting mats, trays, walls and

A 4978 J1

benches. Excellent for sanitizing fruits
and vegetables. Not for use on aluminium
and galvanised surfaces.

Colour: Pale clear, pH: 12.7 + 0.2

5Lx4

A 4978 02

25L

Raider D

Powerful general purpose degreaser
formulated to remove oil & grease
contamination from all washable surfaces:
floors, ceilings, walls, equipment and
machines in all food processing areas.
Foaming action, leaves a non-slip surface

A 5411 J1

Anti-Slip Surface Cleaner

for maximum safety. Safe on most
surfaces including: concrete, terrazzo,
ceramic, marble, vinyl, timber and glass.
Pine fragrance. Colour: Dark Red
Dilution: 10to 40 ml /L

pH (1%): 12.0+ 0.5

| 5Lx 4

A 5411 02

| 251

Pinefect

Surfaces Disinfectant & Deodoriser

General Purpose disinfecting detergent,
designed to clean and disinfect all
surfaces in one operation. Contains

QAC sanitiser to kill a broad spectrum

of bacteria. Leaves behind a fresh pine
fragrance. Ideal for floors, walls, drains,

A 1070 02

| 251

tiled surfaces, sinks, toilets and washroom
areas. Safe on all surfaces - rubber, glass,
concrete, paints etc. Suitable for use in
food preparation areas. Colour: Dark Blue
Dilution: 20-70ml /3L, pH: 10 £ 0.5

Top Secret

A 4002
Cream Cleanser

Mild abrasive heavy-bodied liquid
cleaner, formulated for the removal of
difficult greasy and fats soils with a
mild non-scratch action. Extensively used

in kitchens and washrooms for cleaning
tiles, bench tops, baths, hand basin, taps,

A 4002 J1

|sLx4

cookers, sinks and utensils. Safe to be
used on stainless steel, chrome, paintwork,
vitreous enamel, laminated surfaces, glass
and ceramic. Fresh lavender fragrance.
Colour: White, pH: 9.25 + 0.25

Easi Kleen
Toilet Bowl! Cleaner

Ready-to-use liquid for toilets bowls, urinals
and showers. Cleans, removes scales
and stains, disinfects and freshens

in one easy application. Kills all known

A 2631 J1

toilet germs and leaves a fresh, clean,
sweet flower fragrance. Recommended
for use in septic systems. Will not rust
urinals. Colour: Colourless, pH: 2.2 + 0.3

5Lx4

A 2631 02

25L

Vision

Sophisticated blend of solvents and
detergents formulated for cleaning and
polishing windows, glass, mirrors, doors,
display casings and all glazed surfaces.
Removes dirt, smoke haze, greasy

A 3185 J1

Glass & Glazed Surface Cleaner

marks, fingerprints, insect. No
streaking or smudging. Leaves sparkling
surfaces without buffing or polishing. Safe
to use on paintwork or furniture. Non-toxic,
pleasant fruity scent. Colour : Blue

5L x4




Food Processing

n 3300 DeEstiny

Broad spectrum liquid sanitiser/fungicide.
Effective against gram positive and gram
negative organisms: moulds, fungi, algae,
etc. Recommended for sterilising
surfaces in food processing areas like
fisheries, breweries, dairies, etc.

A 3300 02

Ideal for sanitising footwear bath.

Very economic and fast acting.
Odourless, non-toxic, and non-corrosive.
Colour: Clear

Dilution: 1 to 2ml/L

pH (1%): 7.8 £+ 0.2

25L

A 3300 J1

5Lx4

A 4940 Ovation

One-shot Chlorinated powder sanitiser,
formulated for cleaning and sanitising hard
surfaces, kitchen wares as well as food
manufacturing equipments. Recommended
for use in food service and food processing

A 4940 S5

| 18Kg

industries. Used to soak and destain
chopping boards, cutlery, crockery, plastic
ware, tea and coffee pots. Safe on stainless
steel. Colour: Pink, Dilution: 1 to 5g/ L,
pH (1%): 11.9

A 3340 Rincon

Foaming sanitising detergent. Formulated
for effective cleaning and disinfection
of surfaces in food areas. Contains QAC

to reduce bacteria to a hygienic level.
Removes soils and eliminates odours in one

A 3340 02

operation. Recommended for kitchens, food
processing plants, food transport vehicles,
containers etc. Odourless, non-toxic and
non-corrosive. Colour: Clear Pink
Dilution: up to 1:200, pH: 7.3 + 0.2

25L

A 3340 U2

205L

Personal hygiene

Heavy-bodied anti-bacterial hand
cleaner formulated for light duty
application. Retards bacteria growth on
inanimate surfaces to limit cross infection.
Recommended for use where strict

A 3931 J1

personal hygiene is required - fast food
outlets, canteens, etc. Contains no perfume.
Very economical.

Colour: Clear blue

pH (1%): 6.5 + 1

5L x4

A 3931 02

25L

A 3010

Smooth hand washing lotion for excellent
mild cleaning. Excellent cleaning properties.
Contains emollient to keep hands clean

work environment and public washrooms,
pleasant colour and aroma.
Colour: Pearly blue

and soft throughout the days. Foruse inall  pH: 7 + 1
A 3010 J1 5Lx4 N
A 301002 251 N

A 3012

Smooth antibacterial hand washing lotion,
designed for frequent uses where strict
personal hygiene is required: caterings, food

processing, fast food outlets etc. High ability

to remove fatty and proteinaceous

A 3012 J1

soils. Prevents bacteria growth. Leaves
hands clean and feeling soft throughout
the day.

Colour: Light blue

pH:7 +1

5L x4

Spectrum

Alkaline heavy duty cleaner. Formulated for
effective de-rusting and de-carbonising
operations of equipments and machines

in food industry. Quickly removes rust,
grease, carbon, burnt-on oils and fats
from grillers, ovens, and various other food

A 5923 02

cooking apparatus. Prevents immediate
re-rusting. Ideal for cleaning stainless steel
in abattoirs, dairies and breweries etc.
Rinse free. Safe on steel, stainless steel and
iron surfaces. Colour: Hazy white
Dilution: up to 1:10 pH:12.9 + 0.5

25L

A 5923 U2

205L

Hi Chlor

A 4333

General purpose chlorinated self foaming

detergent. Designed for effective
removal of fat, blood, and other
proteinaceous soils in food processing
areas: fisheries, abattoirs, dairies, dry
goods, bakeries, breweries, canneries, etc.

A 4333 02

Produces excellent cleaning results

and ease of operation. Safe on stainless
steel and steel surface when used at

the recommended concentration.

Colour: Pale yellow, Dilution: up to 20g / L
pH (1%): 12+ 0.3

25L

High quality shampoo for all over body
& hair washing. Mild formula containing
synthetic detergent and emollient to
provides excellent cleaning properties
without irritating the skin. Leaves

A 3926 J1

a refreshing pleasant floral fragrance.
Recommended for baths and showers in
hotels, motels, resorts, clubs, restaurants,
hairdressing salon, fitness centres, etc.
Colour: Pink pH: 7 + 1

5Lx4

A 3926 02

25L

A 9096

Alcohol base bacteriostatic skin sanitiser
effective against a broad spectrum of
bacteria. Effectively kills more than 99.9%
of all germs on the hands. Remains effective
on hands for hours to prevent growth and

A 9096 I1

spread of bacteria. Contains humectants to
protect hands from tightness over frequent
use. For use in kitchens, food processing
industries, hospitals, etc. Green apple
perfume. Colour: Blue pH: 6.0 + 1.0

500ml x 6

A 9096 J1

5Lx4




Food equipment C) ORAPI

maintenance

Silal

812

Semi-greasy silicone lubricant. Formulated
for the lubrication of mechanisms in food
service operating in high moisture and
dusty conditions (bottle carrying assembly
lines, conveyors belts, chains, open

00812 A4

ENGINEERED SOLUTIONS WORLDWIDE

mechanisms, plastic injection, etc). Non-
staining, water repellent, odourless.
Colour: Colourless, Flash Point: 300°C
Operating Temp.: -40°C +180°C

Aerosol 650ml x 12

CT 615

615

Ultra-premium grease designed for high
levels of protection in food service industry
equipment. Recommended for mechanisms
subjected to high loads and high
moisture conditions (blending machines,
filling equipment, wrapping equipment,

00615 C4

bottling conveyors). Insoluble in water,
vapour, blood, solvent, acid etc. Non-
toxic, non-staining. Extends lubrication
intervals. Colour: White, NLGI: 2
Operating Temp.: - 20° C to + 160° C
(200° C in peak)

400gm x 12

ss7 | Vasco

Premium vaseline grease based on codex packaging machines, wrapping equipment,

oil. Recommended for the lubrication of
small and delicate mechanisms operating
at low speed and subjected to high
moisture conditions (labelling stations,

0 0657 B7

‘1Kgx6

tracks, etc). Very adhesive, Insoluble in water.
Non-toxic, non-staining. Extends lubrication
intervals. Colour: Colourless, NLGI: 3
Operating Temp.: - 20° C to + 50° C

Sitef Grade 2

High performance silicone grease based
on finely divided Teflon® additive.
Formulated for the lubrication of mechanisms
subjected to acid and alkaline contamination
in food service industries. Recommended

for balls bearings operating at low
speed and under extreme high or

0 0620 C4

low temperature: bakeries, abattoirs,
refrigerating industries, water fittings and
valves etc. Excellent resistant to water
washout. Does not stain, non-toxic. Extends
lubrication intervals. Colour: White NLGI: 2
Operating Temp.: - 60° C to + 280° C

400gm x 12

0 0620 B7

1Kgx3

Magnus® L-67

High quality lubricating oil, formulated
for metal forming operations of small

to medium thickness metals which might
be subjected to incidental food contact.
Recommended for 2 piece cans, 3 piece

00872 02

cans, E.O.E, aluminium food trays for
airlines etc. 90% evaporation after one
hour, odourless, non-toxic, melamine free,
non-staining to all metals.

SG @ 20°C: 0.76 = 0.01, Flash Point: 57°C

25L

00872 U3

208L

Innovation
in our laboratories

With a worldwide population approaching
1.6 billion, and the globalization of the food
industry, Muslim consumers must have a
greater confidence in purchasing products
and services which complies with the
Syariah laws and Islamic principles. Halal
standard is becoming a trademark proof

of authenticity.

Halal certification is not only
limited to food safety. It
also encompasses other
products such as non-
alcoholic  beverage, raw
materials needed in food
processing, pharmaceutical
and health care products,
personal care, cleaning
products and daily consu-
mables.

Conformance

Over the vyears Orapi
Applied (M) Sdn Bhd has
strived to develop Halal certi-
fied innovative hygiene
solutions, cater to the
various requirements of the
food processing industry
(poultry, fish, abattoirs, dairies,
catering etc) and hospita-
lity (hotel, restaurants, fast
food chains and cafés). Our
products are manufactured
according to 1ISO 9001:2008
and strictly adhere to the
stringent quality require-
ment of Halal audit system.

Our clients are guaran-
teed peace of mind and
can be assured sure that
their processing and service
standards meet the criteria
for Halal certification.

International
network

With a distribution coverage
in more than 100 countries,
we are able to provide local
support and expert resources
backed by a worldwide
International Organization.

Safety and
Environment

ORAPI GROUP is
committed to safety
and environment. Our goal
is to provide technological
innovations with no harm
to the public health and
environment.
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FRANCE

ORAPI FRANCE

Parc Industriel de la Plaine de I’Ain

225, allée des Cedres — 01150 Saint-Vulbas

Tel: +33 (0)4 74 40 20 20 - Fax: +33 (0)4 74 40 20 21
Web: www.orapi.com — E-mail: contact@orapi.com

ARGOS HYGIENE

12 rue Pierre Mendeés France — 69120Vaulx-en-Velin

Tel: +33 (0)4 37 06 28 00 - Fax: +33 (0)4 37 06 28 50

Web: www.argos-hygiene.fr — E-mail: contact@agos-hygiene.fr

DACD

Parc d’Activités Mathias

BP 9 - 26320 Saint-Marcel-les-Valence

Tel: +33 (0)4 75 58 80 10 — Fax: +33 (0)4 75 58 74 46
Web: www.dacd.com — E-mail: contact@dacd.com

PHEM TECHNOLOGIES

21 allée Louis Bréguet — 93421 Villepinte Cedex

Tel: +33 (0)1 49 63 44 55 - Fax: +33 (0)1 49 63 06 56
Web: www.phem.fr — E-mail: contact@phem.fr

PROVEN - ORAPI GROUP

679 Rue du Docteur Lefebvre - 06270 Villeneuve Loubet
Tel: +33 (0)4 92 13 30 30

Web: www.proven.fr

NORTHERN EUROPE

BELGIUM - ORAPI APPLIED BELGIUM S.A
Kapelsesteenweg 292 — 2930 Brasschaat
Tel: +32 2 2800 736 — E-mail: sales@orapiapplied.be

NORWAY - ORAPI APPLIED NORWAY
Pb 1573 — 4688 Kristiansand

Tel: +47 333 66 000 — Fax: +47 333 66 008
E-mail: kundeservice@orapi.no

UNITED KINGDOM - ORAPI APPLIED LTD.
Spring Road, Smethwick — West Midlands, B66 1PT
Tel: +44 121 525 4000 - Fax: +44 121 525 4919
E-mail: info@orapiapplied.com

FINLAND - ORAPI NORDIC OY AB

Salpakuja 6 — 01200 Vantaa

Tel: +358 9 894 6430 — Fax: +358 9 8946 4322

Web: www.orapinordic.net — E-mail: sales@orapinordic.net

NETHERLAND - ORAPI APPLIED NEDERLAND B.V
Ondernemingsweg 16 — 2404 HN Alphen aan den Rijn

Tel: +31 172 43 72 21 — Fax: +31 172 43 69 01

Web: www.orapiapplied.nl

E-mail: sales@orapiapplied.com

POLAND - ORAPI TRANSNET SP. z o.o.
ul. Sremska 75a - 62-050 Mosina - Polska
Tel: +48 61 813 86 40 — Fax: +48 61 813 86 91
E-mail: mariusz.polkowski@orapi.com

SWEDEN - ORAPI NORDIC OY AB
Vaksala — Eke Hus C - 755 94 UPPSALA
Tel: +46 18 506 010 — Fax: +46 18 500 910
Web: www.orapi.se — E-mail: info@orapi.se

SOUTHERN EUROPE

ITALY - ORAPI ITALIA SRL

Via Vaccareccia 39 — 00040 Pomezia (RM)

Tel: +39 06 916 10576 — Fax: +39 06 918 02468
E-mail: info@orapi.it

SPAIN - ORAPI TRANSNET ESPANA, SL
C/Secorlin n°4 — 22600 Sabifianigo (Huesca)
Tel / Fax: +34 974 480 828

E-mail: adminote@orapi.com

AMERICAS

CANADA — ORAPI CANADA LTD

7521 Henri Bourassa Est - MONTREAL - QUEBEC H1E1N9
Tel: +1 514 735 32 72 -Fax: +1 514 735 85 50

E-mail: jeanf@orapi-canada.com

ARGOS MHE

Immeuble Diana ZI Cocotte Canal — 97224 DUCCS
Tel: 0596 77 37 07 — Fax: 0596 77 37 08

E-mail: info@mhe-martinique.cam

-
ASIA & MIDDLE EAST

SINGAPORE - ORAPI APPLIED (S) PTE LTD
No. 26 Tuas Avenue 13 — Singapore 638992

Tel: +65 6265 2888 — Fax: +65 6268 6474

E-mail: sin.sales@orapi.com.sg

THAILAND - ORAPI APPLIED (T) CO., LTD
55/75 Moo 9,Townplus Kaset-Nawamin Vlage,
Klonglumijiak Road, Klongkum, Buengkum,
Bangkok 10240 - Thailand

Tel: +66 2 508 1342 — Fax: +66 2 508 1343

Email: thai.sales@orapi.coh

MALAYSIA - ORAPI APPLIED (M) SDN BHD
No. 10, Jalan PJU 3/49 - PJU 3, Sunway Damansara
47810 Petaling Jaya — Selangor, Malaysia

Tel: +60-3-7805 3805 — Fax: +60-3-7880 5805
E-mail: msia.sales@orapi.com.my

UAE - ORAPI MIDDLE EAST L.L.C.

729 Business Village Main Building Block B

PO Box 120509, Dubai — United Arab Emirates
Tél: +971 (0) 42942947 — Fax: +971 (0) 42942948
Email: uae.sales1@orapi.ae

\_ %

PACIFIC

AUSTRALIA - ORAPI PACIFIC-VICTORIA LUB PTY LTD
Factory 24, 29-39 Kirkhan RoadWest

Keysborough, Po Box 816 — Victoria 3173

Tel: +613 9701 5373 - Fax: +613 9701 5532

E-mail: info@viclube.com.au

MAURITIUS - ORAPI PACIFIC PROLUB CIE LTD
62 Pailles Road — Port Louis

Tel: +230 208 1477 — Fax: +203 210 7370

E-mail: admin.prolub@intnet.mu

NEW CALEDONIA - ORAPI PACIFIC SFAC SARL

27, rue Ampere — Z| Ducos — BP 3725 — 98846 Nouméa Ceda
Tel: +687 25 15 40 — Fax: +687 27 20 67

E-mail: sfac@sfac.nc

SOUTH AFRICA - ORAPI PACIFIC - ORAPI AFRICA LTD
228 Albert Amon Road — Millenium Business Park Meadowdale
Ext. 7 — 1609 Gauteng

Tel: +27 11 453 17 13 — Fax: +27 11 453 32 79

E-mail: info@orapiafrica.co.za

TAHITI / FRENCH POLYNESIA

ORAPI PACIFIC TECHNIPAC SARL

Z.l Vallée de la Tipaerui — BP 1706, 98713 Papeete
Tel: +689 74 57 33 — Fax: +689 45 04 04

E-mail: schatt.technipac@mail.pf

www.orapi.com
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