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WYPALL X50 SMALL 

BLUE ROLL WIPES 

Scrim-Reinforced Roll  |  70 m 

Product code: 6-KC4194 

WypAll®  |  Kimberly-Clark Professional 

 

Product overview 

WYPALL X50 Small Blue Roll Wipes (4194) are 4-ply tissue wipes reinforced with polyester scrim netting for wet-strength 

wiping. The 70 m unperforated blue roll can be cut to length for food preparation, maintenance, equipment wiping and routine 

surface cleaning. 

Product specifications 

Product code 6-KC4194 

Brand WYPALL (Kimberly-Clark Professional) 

Material 4-ply tissue with polyester scrim reinforcement 

Colour Blue 

Roll length 70 m; unperforated 

Pack format 1 small roll 

Carton quantities 4 rolls per carton 

Dispensing Cut to length; compatible small-roll wall dispenser 

Key features 

•  Polyester scrim reinforces the 4-ply tissue. 

•  Maintains strength during wet wiping. 

•  Absorbs light spills and cleaning liquids. 

•  Unperforated roll cuts to the length required. 

•  Blue colour aids visibility in hygiene areas. 

•  Suitable for bench, equipment and hand wiping. 

•  Fits a compatible wall-mounted small-roll dispenser. 

•  Suitable for routine wiping in food preparation areas, 

subject to workplace hygiene procedures and product 

suitability requirements. 
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Applications & Cleaning Tasks 

The following uses are drawn from the supplied product description. Select cleaning agents and dispensing equipment 

appropriate to the workplace. 

Food preparation benches and work areas 

Food Preparation Areas: Suitable for routine wiping of food preparation surfaces, subject to workplace hygiene procedures 

and product suitability requirements. The blue wipe is readily visible in food-handling areas and can be used for wiping 

kitchen benches, preparation surfaces and back-of-house work areas. 

Cut-to-length wiping and hand cleaning 

Cutting a short section from the 70 m unperforated roll for hand wiping, or a longer length for bench cleaning and larger wipe-

down tasks. Users can select the amount required rather than dispensing a fixed-size sheet. 

Equipment and maintenance wipe-downs 

Wiping suitable tools, equipment surfaces and maintenance work areas in workshops, facilities and production settings. The 

polyester scrim supports the tissue during wet wiping with water or appropriate cleaning solutions. 

Light spills, splashbacks and work surfaces 

Picking up light spills and wiping benches, splashback areas, counters and equipment after routine work. The absorbent 

reinforced tissue is intended for everyday clean-up rather than containment of large or hazardous spills. 

Food-area hygiene and colour-coded cleaning 

Using visible blue wipes as part of an established colour-coded cleaning system in food production and hospitality. The colour 

supports separation between designated tasks or zones when combined with workplace procedures. 

Wall-mounted dispensing in busy work areas 

Dispensing the roll from a compatible wall-mounted small-roll wipe dispenser to keep wipes accessible in kitchens, 

workshops and maintenance areas. Cut the length needed; dispenser compatibility should be checked before purchase. 

Industries & Work Environments 

•  Facilities management 

•  Food preparation 

•  Food production 

•  Healthcare facilities 

•  Hospitality 

•  Maintenance 

•  Production areas 

•  Workshops 

Use and compatibility notes 

Use dry or with water or a cleaning solution suitable for the surface and task. The reinforced tissue is intended for routine 

wiping and light spills. Check that a wall dispenser fits this roll. Follow workplace hygiene procedures when using wipes in 

food preparation areas. No cleanroom, sterile or medical-device claims are made. 

Product enquiries, quotations and bulk orders 

For product enquiries, application advice or volume pricing, contact TIDDOX on 1300 84 33 69 or sales@tiddox.com.au. View 

product information at www.tiddox.com.au. 

Product Information Disclaimer: Product information is based on manufacturer and supplier information available to TIDDOX. 

Specifications may change without notice. Customers should confirm product suitability for their intended application, including applicable 

safety, hygiene and regulatory requirements. 
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