
AMAZING I
Surface Renovator

DESCRIPTION: AMAZING I is a highly effective surface renovator that breaks down the molecular structure of dirt,
sludge, and grime, and floats them away.

APPLICATION: AMAZING I is used on most water safe surfaces.  AMAZING I renovates grimy industrial surfaces,
floors, and machinery found in automotive repair shops, truck terminals, aircraft hangars, meat
packers,printing plants, industrial plants, manufacturers, etc.  AMAZING I removes the hazards of
grease and oil buildup.

ADVANTAGES



• Superior Renovating Power


Amazing I breaks down the molecular

structures that bond dirt and grime to

surfaces.  Soils are then emulsified for

complete removal by mopping or rinsing.

• Economical


Amazing I saves labor time and can be

diluted up to 1:40 for light duty applications.

• Biodegradable


AMAZING I is completely biodegradable

• NonToxic


AMAZING I can be used on food handling

equipment or where food is stored,

prepared, or served.  It requires a final

water rinse.

• Nonflammable


AMAZING I will not support combustion

under any conditions and can be used near

open flame or where sparking may occur.

• Noncorrosive to Metals


AMAZING I contains a powerful corrosion

inhibitor to reduce the hazard of corrosion

to iron or steel.

• Versatile


AMAZING I removes a wide variety of soils

and solves more problems associated with

dirt, sludge, and grime.  Various dilutions

make AMAZING I a highly versatile

renovator.

PROPERTIES



• Type: Alkaline water-based solvent

emulsifier

• pH Factor:  12 - 12.5

• Flammability:  Nonflammable

• Toxicity:  Low, Harmful if swallowed

• Composition:  Oxygenated organic

solvents, modified alkalies, and penetrates

(biodegradable)  

• APPROVALS


AMAZING I meets all requirements of the

US Department of Agriculture for use as a

general cleaning agent on all surfaces, or

for use with steam or mechanical cleaning

devices in all departments of official

establishments operating under the Federal

meat, poultry, shell egg grading, and egg

products inspection programs.  Original

USDA letter of acceptance is on file in

home office.

• Meets or exceeds the requirements of US

Military Specification Number:

Mil-C-43616B

INSTRUCTIONS



• Follow the dilution chart below.  Spray,

mop, or wipe solution onto item to be

cleaned.  Let soak for 30 to 60 seconds,

then rinse solution and wipe clean.

• Item                                    Dilution

Food Processing Machinery             C

Presses, Punches, Drills              A

Vents and Filters                             C
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