
Chlorinated, Heavy Duty

Foaming, USDA Compliant

Food Service Degreaser

SAFETY INFORMATION

APPLICATION & MAINTENANCE

SPECIFICATIONS

Health 2
Flammability 0
Reactivity 0
Personal Protection D

A chlorinated version of Perma's most powerful foaming
degreaser. Formulated with alkaline cleaners and
grease cutting solvents to breakup the most stubborn
animal fats, grease, oil, and protein based soils and
and fortified with chlorine to bleach and whiten hard
surfaces, ceramic tile walls, concrete floors, meat cutting
tables, grouting, and equipment. This product is recommended for use in restaurants, institutional kitchens,
food processing plants, and on heavily soiled floors and work areas.This heavy-duty degreaser contains no
abrasives, is fast acting, non-flammable, and biodegradable.

NOTE:  Wear rubber or plastic gloves,  protective clothing, and
safety glasses while using this product.  Do Not Mix With Other
Chemicals.
CAUTION:  Contains strong alkaline detergents which cause
chemical burns in undiluted concentrations.  If ingested give
vinegar, juice of lemon, grapefruit or orange freely. Follow with
olive oil. Do not induce vomiting.  In the event of skin contact
flood the affected area with water for 15 minutes, rinse with
vinegar, rinse with water again.  For contact with eyes flood with
clear water for 30 minutes.  Contact a physician immediately.
Contains Sodium Hydroxide CAS #1310-73-2.  For detailed
information consult MSDS sheet.

Active Ingredients Alkaline detergents, builders,
and grease- cutting solvents

pH 13.0 - 14.0
Free Ammonia None
Free Alkali  <10%
Free Acid None
Phosphates (Elemental) 0.05%
Abrasives None
Color Straw
Odor Detergent odor
Solubility in Water 100%
Freeze/Thaw Stability Minimum 3 cycles
Shelf Life Minimum 1 year at

room temperature
Flash Point >2500 F.
Weight Per Gallon 9.3
Biodegradable Yes
Soil Suspension Excellent

MANUAL  CLEANING:  Remove and cover all food products. Dilute one part degreaser with 15 to 20 parts hot water.
Apply diluted solution with a mop or sprayer. Let the solution stand for approximately five minutes, then scrub the
application area with a machine or brush. Pick the solution up with a wet vac or mop and then rinse with hot water.
FOAM  APPLICATOR USE:  Remove and cover all food products. Heavy encrusted soil should be removed either
manually or with pressure-washing equipment. Fill the dispenser reservoir with concentrated degreaser. Attach the
supply line to the foam nozzle and then connect the hot water supply line. Apply hot foam liberally to all surfaces that
require cleaning. Allow the foam to stand for approximately five minutes. Follow by rinsing the area with hot water
using either pressure washing equipment or a hose and spray nozzle.
SOAK TANKS:  Dilute degreaser with up to twenty parts water.  Submerge parts to be cleaned in the solution and
allow them to soak until the soil loosens sufficiently so it can be rinsed away.
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