PRODUCT TECH SHEET

FRYER CLEANER

Heavy-duty caustic cleaner with surfactants and soil
suspending agents. Designed to penetrate and disperse
heavy carbon deposits in food processing equipment.

s+ BENEFITS

+ Rapid penetration of burned-on, carbonized soil.
« Powerful foaming action.
« Free rinsing.

 Soil suspenders for top efficiency.

% DESCRIPTION

FRYER CLEANER is a heavy-duty alkaline cleaner that produces outstanding results as it
easily and quickly removes soils that other cleaners fail to penetrate. Formulated with a
special combination of wetting agents, FRYER CLEANER packs tremendous punch for
the rapid removal and suspension of burned-on soils usually found in heat transfer
equipment, fryers, cookers, and kettles. Solubilized grease and oil are easily rinsed
away leaving a film-free surface. FRYER CLEANER is chelated and is the product of
choice in hard water areas.

“» PROPERTIES

APPEARANCE . .. o WHITE GRANULAR
O A . e MODERATE
R T N GG .ttt e e e e e e e e e e e EXCELLENT
EMULSIFICATION . L. e e e e e e e e e et et e et e e eaeeens EXCELLENT
PH @ L OZ/QAl. ... e e e 12.8
PH @ 2 OZ/QAl... ... 13.1
1% CAUSTICITY Lt e e e e 14 |bs./100 gal. WATER

BIODEGRADABLE. .. ..o e YES



*» GENERAL USE DIRECTIONS

FRYER CLEANER is ideally suited to remove soils precipitated by heat processing.

Drain all oil from fryer to reclaim tank. Rinse out any excess oil and loose soil. While
filling fryer, charge it with 4 to 7 pounds of FRYER CLEANER per every 100 gallons of
water. Heat the solution to a boil and run for at least 2 hours. Drain equipment and
acid rinse using either POWDER ACID or ACID CLEANER # 1 as per label directions.
Rinse all equipment with potable water and allow to air dry before refilling with oil.

Depending on the soil load, the times and concentrations listed above may be
changed to achieve the required results.

s COMPLIANCE

FRYER CLEANER is acceptable to the US Department of Agriculture for use in soak tanks
or with steam or mechanical cleaning devices in official meat, poultry, rabbit, and egg
processing establishments. After use, a potable water rinse is required.

s SAFETY

DANGER: CAUSES SEVERE BURNS TO SKIN AND EYES. HARMFUL OR FATAL IF SWALLOWED.
Contains caustic soda. Avoid contact with skin, clothing or eyes. Wear eye protection
and rubber gloves when handling this product. Do not breathe dust. Use a respirator.
Do not add this product to hot water or hot alkali solutions, or a violent flashback wiill
occur.

FIRST AID:

For Eyes: Hold eyes open and rinse slowly and gently with water for 15-20 minutes.
Remove contact lenses, if present, after the first five minutes. Then continue rinsing.
Call Poison Control Center or doctor for treatment advice.

If Swallowed: Call Poison Control Center or doctor immediately for treatment advice.
Have person sip on a glass of water if able to swallow. Do not induce vomiting unless
told to do so by the Poison Control doctor. Do not give anything to an unconscious
person.

If on Skin or Clothing: Take off contaminated clothing. Rinse skin immediately with
plenty of water for 15-20 minutes. Call Poison Control Center for treatment advice.

If Inhaled: Move person to fresh air. If person is not breathing call 911 or an ambulance,
then give artificial respiration, preferably mouth-to-mouth if possible. Call a Poison
Control Center or doctor for treatment.

NOTE TO PHYSICIAN: Probable mucosal damage may contraindicate the use of gastric
lavage. Measure against circulatory shock, respiratory depression and convulsion may
be needed.
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