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250+ hours of consumer research has revealed that baked/burnt on grease is the biggest pain point
and often requires pre-soaking at least 1-2 hours - a very time intensive compensating behavior

What are the toughest messes to
remove from your kitchen wares?

Which of the following items

How long on average do

Burnt/Baked on "
Dried eggs ! 43%
Tomato sauce - 42%

Potatoes - 33%

Catalyx Habits & Practices Study
182 Participants

do you soak?

Pots & Pans 62%

Silverware

Serving
utensils

Baking trays

Plastic
containers

Serving trays

6%

-

you soak your items?

2-4 hours _ 30%

Less than 1 a
hour i 12%

4-6 hours 10%

6+ hours “ 3%

These findings uncovered a clear unmet need in Hand Dish around baked on grease and soaking.




