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FOOD SERVICE CLEANERS

Get Tough Guy™ by phone, fax, online at 

www.grainger.com—or at your local Grainger ® branch.

Exclusively from Grainger.

Tough Guy™ Food Service Cleaners offer a complete 

line of food safety and sanitation solutions. 

Select one of these powerful Tough Guy™ formulas 

to clean ovens, dishes, freezer fl oors, meatrooms, 

quarry tile and drains in commercial and insitutional 

food service operations.

TM



2CYE8 / 2CYE9
Bacterial digestant and deodorant. Bio-active 

formula penetrates grease, hair, and other 

common sources for drain clogging. Safe for 

pipes and septic systems.

2CXT1
Heavy duty oven and grill cleaner. Designed 

to cling, penetrate and dissolve baked-on, 

carbonized grease; less scrubbing required. 

Slightly thickened to cling to vertical surfaces.

2LEF1 / 2LEF2
Concentrated liquid dish detergent for 

economical use. Its mild formula helps prevent 

skin irritations. Pleasant lemon scent. 

8SSP2428   ©2008 W.W. Grainger, Inc.  (08/053)

Exclusively from Grainger.

TM

Food Service Cleaners

STOCK NO. PRODUCT NAME PACK SIZE SUGGESTED APPLICATION DILUTION pH HMIS COLOR FRAGRANCE VOC %

2CYE8 Tough Guy™ Bacterial Drain Maintainer 12/1 Qt Bacterial Digestant
To Maintain Drains

RTU* 7.50 1-0-0 White Floral 0.00%

2CYE9 Tough Guy™ Bacterial Drain Maintainer 5 Gal Pail RTU* 7.50 1-0-0 White Floral 0.00%

2CXT1 Tough Guy™ Liquid Oven Cleaner 4/1 Gal Cleaner for Oven & Grill Surfaces RTU* 13.00 3-0-1 Amber Lemon 5.00%

2LEF1 Tough Guy™ Liquid Dish Detergent 12/1 Qt Manual Warewashing 1:128 to 1:256 7.00 2-0-0 Green Lemon 1.50%

2LEF2 Tough Guy™ Liquid Dish Detergent 4/1 Gal Manual Warewashing 1:128 to 1:256 7.00 2-0-0 Green Lemon 1.50%

2CYJ6 Tough Guy™ Floor Cleaner & Traction Treatment 4/1 Gal
Cleaner & Traction Treatment for 

Quarry Tile Floors
1:32 to 1:64 2.20 2-0-0 Orange Citrus 0.97%

2CYJ5 Tough Guy™ Freezer Floor Cleaner 4/1 Gal Cleaner for Sub-Zero Temperatures RTU* 11.20 1-0-0 Blue Solvent 3.93%

2CXT2 Tough Guy™ Meatroom Degreaser 4/1 Gal Foaming Degreaser
for Food Soils

1:16 12.00 3-0-0 Yellow Lemon 3.94%

2CXT3 Tough Guy™ Meatroom Degreaser 5 Gal Pail 1:16 12.00 3-0-0 Yellow Lemon 3.94%

2CXC2 Tough Guy™ Multi-Use Quat Sanitizer 4/1 Gal Food Surfaces, Sanitizer 1:512 7.10 3-0-0 Colorless Odorless 0.60%

2CXE1 Tough Guy™ Stainless Steel Cleaner 4/1 Gal Polish for Stainless Steel Restaurant Equipment RTU* 6.35 1-0-0 White Alcohol 0.00%

2DBX5 Tough Guy™ Oven Cleaner 12/20 Oz. Cleaner for Oven & Grill Surfaces Aerosol, RTU* 13.50 3-1-0 N/A Citrus 7.90%

2DBY2 Tough Guy™ Stainless Steel Cleaner 12/20 Oz. Polish for Stainless Steel Restaurant Equipment Aerosol, RTU* N/A 1-1-0 N/A Citrus 27.00%

2DBY3 Tough Guy™ Citrus Stainless Steel Cleaner 12/16 Oz. Polish for Stainless Steel Restaurant Equipment Aerosol, RTU* N/A 1-2-0 N/A Lemon 9.90%

2CYF3 Tough Guy™ Dock & Dumpster Deodorizer 4/32 Oz.
Treatment for Dock Floors and

Dumpsters To Control Odor
1:64 7.00 2-0-0 Green Floral 0.00%

2DBX5
Aerosol oven cleaner. Recommended for use on 

ovens and grills. Citrus scent.

2DBY2
Aerosol stainless steel cleaner, water-based. 

Contains d-Limonene. For use on restaurant 

equipment, elevators, drinking fountains, etc.

2DBY3
Aerosol stainless steel cleaner, oil-based. 

For use on aluminum, stainless steel, chrome, 

copper, and brass.

2CYF3
Revolutionary bacterial treatment and odor 

counteractant in a convenient 32-ounce 

quick-connect bottle! This product eliminates 

rancid odors commonly found in dumpsters, 

trash cans and around docking areas. Connect 

a standard garden hose directly to the nozzle, 

ensuring proper dilution every time. Bacteria-

based treatment is residual, making application 

periodic.

2CYJ6
Acid-based quarry tile cleaner and traction 

treatment. Dramatically improves/restores 

traction on slippery tile fl oors, reducing slip and 

fall accidents. 

2CYJ5
Sub-zero fl oor cleaner. Provides effective 

cleaning in sub-zero conditions, eliminating the 

need to defrost or raise temperature of area 

before cleaning.

2CXT2 / 2CXT3
High foaming meatroom degreaser. Heavy duty 

formula breaks down and removes animal fats 

and greases typically found in food service and 

food processing environments. Metal-safe.

2CXC2
Multi-use, food service sanitizer. This quaternary 

sanitizer is stable, effective and can be used 

on any hard surface. The high concentration at 

1:512 makes it very economic to use. Metal-safe.

2CXE1
Stainless steel cleaner. Unique water and oil 

emulsion formula cleans, polishes, and protects 

better than traditional formulas. Non-abrasive; 

will not scratch surfaces. Non-fl ammable.

* RTU is “Ready To Use”—no dilution required


