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PROFESSIONAL

Market-fresh
foodservice
solutions

Elevate food safety with our
trusted, familiar brands




WypAll®° Foodservice Cloths offer...

Better cleaning for
better sanitization

Clean, consistent wiper
every time

Cleans residue that rags
leave behind

Compatible with common
chlorine-based cleaners,
quaternary ammonium and
iodine sanitizers

Durable when dry or wet

More than

of foodservice decision-
makers believe disposables
will better comply with
health guidelines®

Faster, convenient
cleaning & sanitization

Faster absorption than leading
disposable wipers

Rinse and reuse capability

Dries before your eyes

Requires little storage space

Can easily be moved to point
of cleaning and sanitizing

WypAIl® Heavy-Duty
Foodservice Cloths
absorb

faster than leading
competitive disposble wipers*

Did you know...

the makers of Scott® and Kleenex®

also make WypAll®, the #1 brand

in disposable wipers in
North America.

Cleaning without
compromise

Start and end your day at
work with confidence

Don't cut corners — clean
them with WypAIl® Wipers

Trusted wiper every time

Helps you manage
employee compliance

Professional work needs
professional cleaning

More than

of foodservice
professionals believe
disposables lead to

faster cleaning®




Better cleaning equals better
sanitization.

When it comes to having a clean kitchen or food preparation
space, the fact is that surface sanitization is most effective when
surfaces are clean and free of soil, residue, and debiris. Yet, cleaning
is often an overlooked or underperformed task by most workers.

Either it is not done effectively, or workers overestimate the
efficacy of sanitizing chemicals on an unclean surface.

Savvy foodservice decision-makers agree that disposables are key

to reducing cross-contamination.

burden on the U.S.

economy each year from

foodborne illnesses,
deaths, medical costs,
and lost productivity!

of patrons believe
that cleanliness is the
most important
component in creating a

“visit-worthy” atmosphere

in a restaurant?

WypAll® Foodservice Cloths: Cleaning and sanitizing

Product

Nearly

of decision-makers

choose disposables
to reduce cross
contamination?®

WypAlI® Foodservice Cloths

WypAlI® Heavy-Duty Foodservice Cloths

WypAlI® Ultra-Duty Foodservice Cloths

Code 51639, 51636, 06053 51631, 51633, 51634 06280
Key Benefit Ri
Rinse & reuse _ finse & reuse Featuring Kimfresh™
. High absorbency and o )
Everyday cloth for foodservice tasks ) Antimicrobial Treatment
strong cloth for foodservice tasks
Color ol 1 ol 1 @

Size 12.5" x 23.5" 12.5" x 23.5" 124" x 23.3"
Sheets/Case 200 100 150
Certifications @ FSC, @ NSF @FSC, @ NSF @ FSC, @ NSF

Everyday Duty Heavy Duty Ultra Duty

o7

NOTE: Other colors also available (yellow and green). Contact your Kimberly-Clark Professional sales
representative for Made-To-Order criteria for alternative colors.



Creating a healthier, safer,
and more productive
environment.

WypAll® Wiping Solutions: General cleaning
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WypAll® Waterless

|® ® ®
Product WypAll® X60 Cloths WypAlI® L40 Towels WypAll® L10 Towels Cleaning Wipes
Code 34790 05790 42346 913711
Key Benefit Dual & hsid
Absorbs 2x more water and oil Soft like a tissue, absorbs like Light-duty towel for spray & wipe g _—t_exture ! smoo_t SR
y . - for wiping and abrasive side
than rags for faster cleanup a sponge, toss like a towel jobs and surface cleaning f .
or scrubbing
O O O O
Size 9.1"x 16.8” 16.4" x 9.8" 9" x 10.25" 12" x9.5"
Sheets/Case 1,260 900 6,000 450
Certifications N/A Compostable Compostable @ NSF




* WypAll® X60 Cloths
o WypAl® Waterless Cleaning Wipers

* WypAll® Foodservice Cloths

« WypAll® L10 Towels

* WypAll® Foodservice Cloths
(Everyday, Heavy Duty or Ultra Duty)

e Kimtech Prep™ Wipes for the
WetTask™ Wiping System

Kimtech™ Solutions: Sanitizing

Kimtech Prep™ Wipes

Product for the WetTask™ Wiping System

Seofl. | wmau

KIMTECH

» WypAll® Foodservice Cloths
(Everyday, Heavy Duty or Ultra Duty)

o WypAll® X60 Cloths

o WypAl® L40 Towels

o Kimtech Prep™ Wipes for the
WetTask™ Wiping System

e Kimtech™ Surface Sanitizing Wipes

o WypAll® X60 Cloths

o Scott® Essential Solutions:
Hard Roll Towels, Bath Tissue
and Skin Care

E
S ]

&

Kimtech™ Surface
Sanitizer Wipes

Code 06411

58040

Key Benefit Delivery system helps minimize

the risk of cross-contamination
and enables use with the food
chemical of your choice

Kills bacteria on hard, nonporous

and non-food surfaces

Color O

O

Size 12" x 12.5" 12" x 12"
Sheets/Case 540 240
Certifications N/A @ NSF

Trust WypAll® Foodservice Cloths
to complete foodservice cleaning
and sanitization tasks with
confidence.

See your Kimberly-Clark Professional
sales representative for other available
sizes and solutions.



Scott® Essential Solutions:
Unequaled reliability — Perfect choice for locations that demand

of foodborne outbreaks

) i cited food worker’s hands
quality, value and reliable performance. as a factor in pathogen

transmission®
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Scott® Essential Hard Scott® Essential Scott® Essential Scott® Essential Electronic
Roll Towel Systems Coreless Jumbo Roll Coreless SRB Tissue Skin Care System
Electronic Dispenser: 48860 Tissue System System Dispenser: 92148
Manual Dispenser: 46253 Dispenser: 09602 Dispenser: 09604 Scott® Essgnual Alcohol Free+ Foam
Hard Roll Towels: 02001 Coreless Jumbo Roll Tissue: 07006 Coreless SRB Tissue: 04007 Hand Sanitizer: 12979

Scott® Essential Green Certified
Foam Skin Cleanser: 91591

T[4’ Try it. Risk-free.

Bncl( Save 20% in 60 days with WypAIll® Foodservice Cloths, WypAll® X
GUARANTEE Cloths or specified Kimtech™ Wiping Solutions or Your Money Back.
Guaranteed!*

SAVE FOR 60 DAYS

¥ Guarantee extended to consuming end-user accounts with the following restrictions: Replace your current rags or laundered towels with WypAll® X Brand Wipers, WypAll® Foodservice Cloths or
WypAll® Oil, Grease & Ink Cloths; replace your current wiping system with Kimtech™ Wiping Solutions for 60 days and see a 20% savings on chemical costs (06411, 06471, 77320, 36101). The maximum
amount that Kimberly-Clark Professional will pay out under this program is $1,000 per customer facility. Void where prohibited, taxed or restricted by law. Not responsible for lost, late, misdirected,
incomplete or undeliverable submissions. Kimberly-Clark Professional reserves the right to modify or cancel this program at any time. See individual brochures for specific details and eligible codes.

'€ Kimberly-Clark

PROFESSIONAL

Your total satisfaction means everything to us. If, for any reason, our products do not meet your expectations, Kimberly-Clark will
reimburse you' for your initial purchase, via FREE product, for up to $1,000. For more information on Kimberly-Clark Professional,
visit us online at

t Guarantee extended to consuming end-user accounts only.

Kimberly-Clark warrants that its products (1) comply with K-C's standard specifications as of the delivery date to K-C's authorized distributors/direct purchasers (2) comply with all K-C labeling repr ions; and (3) are din
compliance with all applicable federal, state, and local laws in effect at the time and place of manufacture of the products. THIS WARRANTY IS IN LIEU OF ALL OTHER WARRANTIES, EXPRESS OR IMPLIED, INCLUDING ANY WARRANTY
OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE. K-C is not liable for any kind of special, incidental, or consequential damages. K-C's liability for breach of contract, tort or other cause of action shall not exceed the
product purchase price. Purchasers and users are deemed to have accepted the above warranty and limitation of liability, and cannot change the terms by verbal agreement or by any writing not signed by K-C. To the extent required
by applicable law, K-C does not limit its liability for death/injury resulting from K-C’s negligence.

+ Not formulated with alcohol
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All WypAll® white L series towels can be aerobically composted in @ FSC® Certified
@ municipal or industrial facilities in the United States and Canada by @ NSF® Registered
ASTM D6868-11. Check with your waste hauler to ensure your
application and their composting process are compatible.

FSC

wwwfsc.org
FSC” C103572
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