
Cleaning Ability of HOP Base Mix HOP-A1 to 
Remove Lard from Ceramic Bowls 
 

Introduction: 

HOP cleaners are known to contain enzymes and organic acids which are active agents against cleaning. 

The most common enzyme found is Lipase enzymes, which breaks down fats. Common organic acids found 

in the HOP cleaners are lactic acid, citric acid, acetic acid and butyrate acid. The organic acids and enzymes 

present in HOP cleaners are produced by fermentation microorganisms during the fermentation process. 

This experiment was performed to assess the ability of HOP cleaners to clean a fat (pig lard) from ceramic 

bowls, by the action of the microbial metabolites. 

Methodology: 

1. White ceramic dessert bowls were used as the surfaces to clean.  

2. Pig fat was purchased from the local supermarkets. 

3. Using a teaspoon, a small amount of lard was spread around the bottom of the bowls. One bowl 

was for the water control, and one bowl was for the HOP cleaner 

4. The HOP cleaner was sprayed onto the relevant bowl 

5. Water was added to the relevant bowl 

6. The water and HOP cleaner were allowed to rest for 5 minutes, to ensure the enzyme and organic 

acids have sufficient time to break down the fat. 

7. After 5 minutes, the ceramic bowls were washed with 5 strokes using a dishwashing sponge. The 

bowls were rinsed well to remove any residue. For each experiment, the water treated bowl was 

washed first, before the HOP cleaner treated bowls, to prevent cross contamination. 

8. The sponges were rinsed well between each use.  

9. Without drying the bowls, the bowls were assessed for any residue of fats or oils. If fats or oils were 

still present, the water would form distinct droplets on the ceramic bowls surfaces, due to the fats’ 

hydrophobicity.  

10. The experiment was repeated 5 times.  

 

 

 

 

 

 

 

 

 

 



 

 

Results: 

Figure 1: Cleaning of Ceramic bowls, soiled with pig lard, using either Water or HOP-A1 cleaner.  

 

In the Figure 1.1 and 1.2, the ceramic bowls could be clearly be seen soiled with pig lard.  

Figure 1.3 and 1.4 are representations of after application of either the HOP-A1 cleaner or water, both of 

equal volumes. Notice how the hydrophobic response of the water can clearly be seen in figure 1.3, 

whereas in figure 1.4 the HOP-A1 cleaner has no hydrophobicity with regards to the lard. 

After cleaning, the ceramic bowl which was cleaned with water (figure 1.5) can be clearly seen as still 

containing oil residues as the hydrophobicity is evident. The bowl which was cleaned with HOP-A1 cleaner 



(figure 1.6) showed no signs of fat or oil residues, indicating the bowl was efficiently cleaned and 100% of 

the lard was removed. 

  

The experiment was repeated 5 times (Table 1). In each of the 5 replicates, the HOP-A1 removed 100% of 

the pig lard. 

 

Discussion: 

HOP-A1 cleaner contains a diversity of probiotic-like microorganisms, which were co-fermented over a long 

period of time (1-3 months). During the fermentation, the microorganisms produced many metabolites. 

The most important metabolites produced during the fermentation are the organic acids (lactic acid, acetic 

acid, citric acid and butyric acid), and the Lipase enzyme (fat degrading enzyme).  

By applying the HOP-A1 product to the pig lard for 5 minutes, the metabolites were able to degrade the 

fats and oils from the lard. When wiped with the dishwashing sponge (5 times), 100% of the lard and oils 

were efficiently removed from the bowls treated with HOP-A1. This indicated that the HOP-A1 can clean 

efficiently fats and oils with little effort. 

 

Conclusion: 

HOP-A1 cleaners can efficiently clean surfaces which are heavily soiled with fats and oils. For successful 

cleaning of heavily soiled surfaces, the product must be applied and wiped clean after at least 5minutes 

after application.  


