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neodisher® floor ultra neodisher® floor ultra 

Cleaner for floors 
 
Liquid concentrate 
 
 
Fields of application: 
 

• Cleaning of floors and walls in all food 
processing companies, such as professional 
kitchens, butcher’s shops and bakeries 

 

• Also suitable for the intensive cleaning of 
alkali-compatible floors and surfaces 

 
 
Performance spectrum: 
 

• Effectively removes organic and inorganic 
residues such as e.g. animal and vegetable 
fats, protein compounds and other soiling 

 

• Suitable for use with the common floor wiping 
method as well as for cleaning machines and 
single disc machines 

 

• Suitable for all surfaces made of chrome-nickel 
steel, alkali-compatible rubber and synthetic 
materials (e.g. epoxy resin and methyl 
methacrylate) as well as tiles and artificial 
stone. 

 

• Especially suitable for difficult-to-clean slip-
proof surfaces (such as safety tiles)  

 

• Not suitable for aluminium 
 
 
Special properties: 
 

• Excellent cleaning performance; easy-to-rinse 
for residue-free, slip-proof surfaces 

 

• Due to its mildly alkaline and low-foam formula 
particularly suitable for use in cleaning 
machines  

 

• Pleasant, fresh fragrance 
 
 
 
 
 

 
 
 
 

Application and dosage: 
 

Depending on the soiling neodisher floor ultra is 
diluted in accordance with the below-mentioned 
dosing recommendation. Apply solution on the 
surfaces to be cleaned and allow it to work for a 
few minutes depending on degree of soiling. 
Loosen particularly stubborn dirt with a scrubber 
or brushing machine. Then rinse with plenty of 
fresh water or vacuum. 
When using cleaning machines (scrubber dryer 
machines) fill the cleaner solution into the tank 
and use machine according to the manufacturer’s 
instructions.  
The temperature of the working solution should 
not exceed 50 °C. 
 

For intensive cleaning of e.g. epoxy resin or 
methylmethacrylate floor or tiles prepare a 10 % 
solution and treat the floor with a scrubber or brush 
machine. The contact time should be at least 15-20 
minutes. Then rinse with plenty of fresh water 
and/or vacuum or remove manually. 
 

Degree of soiling 
resp. application Dosage 

light soiling 2  - 5 ml/l 0.2 - 0.5% 
heavy soiling 5  - 20 ml/l 0.5 - 2.0% 
cleaning machine 5  - 20 ml/l 0.5 - 2.0% 
intensive cleaning 100 ml/l 10 % 

 
Notes on application: 
 

• For professional use only. 
 

• For economical and controlled dosing, we 
recommend using dosing ancillaries, such as 
e.g. mixing equipment or canister pumps. 
Please contact us. 

 

• Surfaces that come into contact with food must 
be rinsed with drinking water after each 
cleaning and disinfection to remove residues. 

 

• Do not mix with other products. 
 

• Storage and transport is only permitted in 
original packaging. 

 
 



 

 
 

 
 
 

 

With the above information, to our current knowledge we describe our product regarding safety necessities, but we do not involve any quality description or promise certain properties. 
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Technical data: 
 

pH range 
11.1 - 12.0 (2.0 - 20 ml/l, 
determined in deionised water,  
20 °C) 

Viscosity < 10 mPa s (concentrate, 20 °C) 
Density approx. 1.05 g/cm3 (20 °C) 

 
 
Ingredients: 
 

Ingredients according to Regulation (EC)  
No 648/2004 on detergents: 
5 – 15 % non-ionic surfactants 
also perfumes  
 
 
Storage information: 
 

Always store at a temperature between 0 °C 
and 30 °C. Usable for 3 years when stored as 
recommended. For expiry date refer to the 
stamp mark on the label behind the hourglass 
symbol . 
 
 
Hazard and precautionary statements: 
 

For safety information see Safety Data Sheets. 
These are available at www.drweigert.com under 
the category “Service/Downloads”. 
 

If applied according to the instructions for use the 
product is safe according to the appropriate 
guidelines for food processing.  
 

Dispose only when container is empty and closed. 
For disposal of product residues, refer to the 
Safety Data Sheet.   
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