
To the best of our knowledge, the information and recommendations contained here in are accurate and reliable. However, this information and our recommendations are furnished without warranty, 
expressed or implied. The manufacturer’s sole obligations shall be to replace the portion of the product proven defective. The seller or manufacturer shall not be liable for any loss, damage, or injury 

from the use of this product. Neutra Pine is a trade mark of AxSys Direct Manufacturing.

DESIGNED AS AN EFFECTIVE NEUTRAL CLEANERDESIGNED AS AN EFFECTIVE NEUTRAL CLEANER
Fresh Pine Frangrance & BiodegradableFresh Pine Frangrance & Biodegradable

Neutra Pine
All Purpose Neutral Cleaner Concentrate

P.O Box #77004
St.Albert, AB   T8N 6C1
Web: www.bullfrogproducts.ca

Phone: 780-438-5042   
Fax: 780-436-2173

Available Sizes

4L 20L 205L

Storage & DisposalStorage & Disposal
Storage: Store in a well-ventilated place. Keep 
cool.
Disposal: Dispose of contents/container in 
accordance with licensed collector’s sorting 
instructions.

Dilutions

General Cleaning or Spray & Wipe Cleaning:  
Heavy Duty - 1 part Neutra Pine to 3 parts water 
Medium Duty - 1 part Neutra Pine to 6 parts water 
Light Duty - 1 part Neutra Pine to 10 parts water

Damp Mop or Auto Scrubber Applications:  
1 part Neutra Pine to 80 - 160 parts water

Recommend the use of a defoamer when using in auto 
scrubber applications.

Neutra PineNeutra Pine is specially designed as an effective neutral cleaner for 
general cleaning, automatic scrubbing and is an excellent product for 
mopping/damp mopping with a fresh pine fragrance. 

Neutra PineNeutra Pine contains no harsh alkali’s or acids to leave a film after 
using and is non-butyl, non-corrosive, non-toxic all with a neutral pH.

Neutra PineNeutra Pine is safe to use on floor finishes and will not cause 
corrosion of soft metals such as aluminum. 

Neutra PineNeutra Pine will not clog orifices in the nozzles of automatic scrubbers 
and pressure washer sprayers.

Neutra PineNeutra Pine is safe for use on all surfaces not harmed by water. 
Food equipment and surface subject to contact with food should be rinsed 
thoroughly with potable water after cleaning procedure.


