
                                          

Meet the NEW MUSCLE 
in Commercial Fryer Cleaning:

Non-Caustic Non-Corrosive Fragrance Free Reduces Scrubbing

A Baking Soda–Based Boil‑Out Cleaner  
Powered by the Trust of ARM & HAMMER™ 



•	 Non‑caustic formula 
effectively removes 
carbonized grease, oil 
buildup, and food debris.*

•	 Fragrance‑free formulation 
means no unpleasant 
formula odors.

•	 Cleans fast and helps 
reduce the amount of 
scrubbing required.*

•	 Non‑corrosive formula for 
use with stainless steel fryers, 
fryer baskets, and oil filters.*

•	 Low‑foaming formula 
helps reduce boil‑over and 
messy cleanup.

•	 Fast‑dissolving format for 
an efficient boil‑out.

•	 By removing soils 
effectively, helps reduce 
cross‑contamination and 
off‑flavors.*

•	 By removing soils 
effectively, helps extend 
the life of your oil.*

*When used as directed

Dosing Calculator: 
Quickly determine 
how much product 
to order based on 
fryer size, number of 
units, and cleaning 
frequency. 
Find it here: 
fryflexpro.com 

BRING TRUSTED CLEANING POWER TO YOUR CUSTOMERS

•	 Trusted ARM & HAMMER™ CPG 
brand in a chemical‑heavy category.

•	 Delivers on growing demand for 
non‑caustic alternatives with its 
baking soda–based foundation.

•	 Easy to train, stock, and standardize.

•	 Rare combination of validated  
claims supported by testing.

•	 Supports cross selling with  
ARM & HAMMER™ and  
OxiClean™ commercial portfolio.

THE FRYFLEX™ DIFFERENCE

A CLEAN OPERATORS CAN COUNT ON: FROM GREASE TO GLEAM:

CONVENIENT FORMATS: SUPPORT TOOLS:

Before After

Cleaning fryers is 
tedious and messy, 
no one wants to 
do it. FRYFLEX™ 
surprised me with 
how effortlessly it cut 
through the grease. 

- Chef Dylan 
Branch

25 lb Bulk Box  
with Scoop

36‑count 5 oz Pre-measured Packets 
1 packet provides 1 fryer clean*

Item #: 033200330028 Item #: 10033200240027

How To Video: Step by step boil 
out demo for easier training and 
consistent results. Click to Watch

Have questions? Contact our technical expert: 
Michelle Pancotto: michelle.pancotto@churchdwight.com

https://www.ahprofessional.com/fryflex/?src=pdf#calculator
https://www.ahprofessional.com/fryflex?src=pdf#howto
mailto:michelle.pancotto%40churchdwight.com?subject=FRYFLEX_Help

