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EDM-540   Bio-Enzymatic Digester / Drain Maintainer

DESCRIPTION
ProLEX EDM-540 is a unique, multi-strain bacterial system combined with a synergistic blend of wetting agents, chelating aids, 
odor counteractants and penetrants which bio-enzymatically destroys odors, removes organic stains and liquifies greases. Use 
daily in cleaning and maintaining drains in hotels, motels, schools, hospitals, nursing homes, restaurants, cafeterias & food service 
establishments. Safe to use on grease traps & drains.

PRODUCT FEATURES / BENEFITS
• Resistant to sanitizers, bleaches, disinfectants, and hot water up to 1820 F)
• Organically digests and liquefies grease in traps and drains
• Harmless to plants, marine and animal life

SPECIFICATIONS
Color .............................................................................. Milky white
Odor....................................................................Herve Outdoors™
pH  ..............................................................................................8.0
Viscosity (cps) .................................................................Water thin
Specific Gravity (gr/cc) ..................................................1.00 ± 0.01
Density (lbs/gal). .......................................................................8.37
Solubility .............................................................Complete in water
Acids  .....................................................................................  None
Caustics  ................................................................................. None

DIRECTIONS FOR USE
Grease Traps: For small grease traps less than 20 cubic feet pour 6-8 ounces of ProLEX EDM-540 daily into sink or pipeline closest to 
the trap. For large grease traps, use 8-10 ounces daily.
Drain Lines: Use 4-6 ounces of ProLEX EDM-540 twice a week. For heavily used lines use on a daily basis.

SAFETY INFORMATION

Solvents  ................................................................................. None
Flash Point ............................................................ Non Flammable
Surface Compatibility ............Safe for all water washable surfaces
Organic Spot Removal ..................................................... Excellent
Organic Odor Elimination  ................................................ Excellent
Grease Digestion  ............................................................. Excellent
Concentration of Bacteria . ...............................Over 100 billion/gal

TDS-1135-0115

Description: 
Specially formulated for presoaking and detarnishing of flatware, this product performs equally well in hard and soft water. 
Contains ingredients which aid in the reduction of water spotting on flatware, as well as loosening cooked on soils. 
 
Product Features: 
*Concentrated………………………………..Economical 
*Reduces Water Spotting…………………..Improved Results 
*Reduces Dishmachine “Rejects”………….Labor Savings 
*Detarnishes………………………………….Labor Savings 
*Reduces Dishmachine Detergent Use……Economical 
 
Specifications:  
Color:  Clear, Thin, Pink Liquid 
Odor: Bland 
pH:      13.5 
Specific Gravity:  1.10 ± 0.5 
Foaming:  Good 
Detergency:  Excellent 
Hardwater Tolerance:  Excellent 
 
Directions For Use: 
Stainless Flatware – Add 1/2 to 1 ounce per gallon of warm water in a buss pan or similar vessel. Soak flatware from 1 to 5 
minutes depending on soil, then rack and pass through dishwasher. They will come out clean shiny and spot-free. 
Silver Service Flatware – Add 1/2  to 14 ounces per gallon of warm water in a vessel or buss pan lined with aluminum foil. 
Place silverware in buss pass and allow to soak for several minutes, then rack and pass through dishwasher. Silverware will be 
cleaner and shine like never before. 
Fast Detarnishing – Add 1 to 2 ounces per gallon of hot water in a vessel lined with aluminum foil. Place silverware in a basket 
and soak in this solution for 1 to 3 minutes. Remove silverware rinse with hot water and dry to a shine. (Note do not allow silver 
to soak too long as this will cause redeposition of aluminates on your utensils.)  
 
Safety Information: 
DANGER: CORROSIVE LIQUID. HARMFUL IF SWALLOWED. 
CAUSES SEVERE SKIN AND EYE IRRITATION. KEEP OUT OF REACH OF CHILDREN.  
Avoid contact with skin, eyes and clothing. Do not ingest. Avoid prolonged breathing of fumes.  
If ingested causes severe damage to tissue and mucosal lining.  
FIRST AID: For Eyes: Flush with water for at least fifteen minutes. If irritation persists seek medical attention. For Skin: Flush 
thoroughly with water. If irritation persists seek medical attention. Remove and wash contaminated clothing before reuse. If 
ingested: Do not induce vomiting. Give large quantities of water. Seek immediate medical attention. Never give anything by 
mouth to an unconscious person. 
 
FOR PROFESSIONAL USE ONLY 

Concentrated Liquid Flatware Presoak 

HMIS HAZARD CODE: 

HEALTH 3 

FLAMMABILITY 0 

PHYSICAL HAZARD 0 

PERS. PROTECTION C 

1125-0512 

KEEP OUT OF THE REACH OF CHILDREN.  
Precautionary statement
Prevention: Observe good industrial hygiene practices.
Response: Wash hands after handling.
Storage: Store away from incompatible materials.
Disposal: Dispose of contents/container in accordance with local 
authority requirements. 

This product is not know to be a “Hazardous Chemical” as 
defined by the OSHA Hazard Communication Standard, 29 CFR 
1910.1200.
All components are on the U.S. EPA TSCA Inventory List.
Additional safety measures:
Read the entire label and SDS before using this product, and for 
additional first-aid measures.  SDS for this product is available on 
the web at www.nclonline.com
Authorized by USDA for use in federally inspected meat and 
poultry plants.
For Commercial and Industrial Use Only


