PRODUCT INFORMATION SUMMARY
FO52 : H.D. DEGREASER

aluminium safe heavy duty degreaser

Description of product
Emulsifies animal fats, grease, blood and protein with ease Contains effective detergents for soil penetration Non Tainting Ideal Food Plant cleaner Aluminium Safe Controlled foam, no excessive rinsing

Product Uses

Suitable for floors, walls, drains, gullies, and canopies in Kitchens, Bakeries, Restaurants, Hospitals and the Meat processing & Food Manufacturing Industry. Will not taint food stuffs, may be used through mechanical floor
scrubber machines.

Directions

FLOORS: Sweep floor and remove all loose soiling. Apply a solution of H D Degreaser 1: 40 with water and apply by mop. Agitate the solution to penetrate the soiling before cleaning and rinsing off using warm water. WORK
SURFACES AND WALLS: remove all food products to prevent contamination. Remove any loose soiling. Apply a solution of H D Degreaser at the required dilution with a cloth, sponge, or scouring pad. Rinse thoroughly with
warm water and leave to air dry. DEEP FAT FRYERS: Turn off power and allow to cool. Drain oil and remove sediment. Fill fryer with a solution of H D Degreaser at a 1: 20 dilution. Heat solution for 10-12 mins. DO NOT BOIL.
Drain and rinse with clean water, wipe dry. To sanitise high risk areas, rinse or spray clean all surfaces with Selgiene concentrated residual sanitiser.

Technical Data

Danger Composition A blend of nonionic and anionic surfactants, chelating agents and solubilising additives.
iNsight is Selden's interactive product I '| Appearance  Clear liquid
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iNsight recommended product uses typical dilution Contains : Sodium metasillicate Stability 2 years in a unopened container
Catering - damp mopping see label Risk Phrases

. . - Causes severe skin burns and eye damage.
Catering - deep cleaning of kitchens and food 5

9 P 9 1:40 Safety Phrases 521800

processing areas Keep out of reach of children. Wash hands thoroughly after handling. Wear eye
Catering - deep fat fryer cleaning see label protection, protective gloves. IF SWALLOWED: rinse mouth. Do NOT induce vomiting.

" " . IF ON SKIN (or hair): R: ITake off i iately all cor i clothing. Rinse
Caterlng - extractor and filter Cleanmg see label skin with water/shower. IF IN EYES: Rinse cautiously with water for several minutes. U KAS
Catering - hard surface cleaning (spray and wipe) see label Remove contact lenses, if present and easy to do. Continue rinsing. Get immediate

. . . dical attention. Store locked up. i i
Catering - hard surface cleaning / degreasing (damp e label medical attention. Store focked up accredited testing
wiping) laboratory No.4204

COSHH+ Supported www.flagship-mcp.com u

KAS
Biodegradability Selden Environmental Charter External Accreditations Sustainability Selden's bespoke COSHH awareness and product Flagship products are those products that are included TESTING
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All surfactants contained in Selden Products meet the + We set ourselves industryleading standards. 9001 - Quality System Product conforms with the *ralmng tool. Users specny. the products in use an.d in Selden Mul N . Qleanlng Prog N . Flagship
N L P . . N instantly generate a full training pack to enable quick products have induction kits, best practise guidance,
requirements of the EU Detergent Directive 2005 — « Selden minimises wastage, packaging and transportation. 14001 - Environmental System DEFRA endorsed and effective staff trainin MSDS. wallcharts and usage guides available in the
2004/648/EC. This requires all surfactants to break down both « If it can be recycled, it will be recycled. 18001 - Health & Safety System  Sustainable Cleaning 9- .’ 9e g
N . N N " . e N 3 following languages

quickly and completely into harmless material such as CO2  « Our chemicals policy exceeds regulatory requirements. IPPC Certified Manufacturer guidance . . : f I .
and water. « We don't expect other people to clean up after us. english, french, spanish, portuguese, polish, rmu atlng

« Conserving energy, preserving resources. | german, dutch, russian, romanian, estonian,

« By being innovative, we strive to do better. Stistaliiacie

Cleaning

+ We like to work in partnership with our clients. i
Visit our website for more information.
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