Combi O ven Cleaner

Description

A specialist concentrated degreaser for use through the integral

cleaning system on combination ovens.

Features & Benefits

Automatically dosed during the ovens cleaning cycle.
Powerful cleaning action against stubborn soils.
Concentrated for maximum economy.

Effectively removes food deposits, grease, oils and
carbonised materials.

Controlled foam levels.

High active caustic solution.

Use Instructions

For automatic dosing only — use only with integral dosage system
on the combination oven. Concentration can be adjusted via the
oven control systems, depending on the level of soilage. Typical
dilution rates are between 0.5 - 2.0%.

Safe Handling and Storage
See visual information to right.

Full guidance on the handling and safe use of the product
can be obtained from the Safety Data Sheet.

Store in original container.

Avoid extremes of temperature.
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HAZARD AS SUPPLIED
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Causes severe skin burns
and eye damage

HAZARD WHEN USED
AT RECOMMENDED
DILUTION

Not classified. Wear
gloves for prolonged use
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Technical Information

Appearance Clear Orange Liquid

pH (100%) >13.0

Relative Density 1.4

Odour Characteristic

Solubility Fully miscible in water

The above data is typical of normal production and should not be taken as a
specification

Materials Compatibility

Non-corrosive toward mild and stainless steel, polythene, polypropylene and crockery.

Corrosive, both at user concentration or undiluted on aluminium, zinc, tin, copper and their
common alloys.
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