
Technical Data Sheet
Grill, Fryer & Oven Cleaner

Grease and oil remover

Product # 0211

Product Information: Product Specifications:

State: Liquid

Colour: Yellow

Scent: Amine

pH: 12.5

Specific Gravity 1.06 g/mL

Packaging

Available in:

12 x 1 L Box

4 x 4 L Box

20 L Pail

Directions: 205 L Drum

1000 L Tote

Morinville AB, T8R 1K7

CFIA APPROVED. This heavy duty hydrochloric acid based

lime, scale, and oxide film remover is designed for the

toughest soils at any concentration. It is an excellent

choice for re-circulation cleaning of dish machines as well

as general removal of hard water mineral deposits. For

use in food plants, see directions.

Sci-Tech Engineered Chemicals Inc.
9902 - 90 Avenue

Ph: 780.960.1200    Fx: 780.960.1201 

www.scitechinc.ca

1. Scrape heavy debris from grill surface. 2. Raise or

lower temperature to 60 - 80 °C. 3. Spray or pour

product on entire grill surface. A 50:50 solution with

water is recommended. 4. IMMEDIATELY wipe grill with

cloth or non abrasive pad. 5. Flush with a mild acid rinse

(vinegar and water). 7. Reprocess grill with cooking oil to

prevent sticking. For deep fryers, drain oil and remove

food debris. Fill with water up to the grease line. Add 60

- 120 mL of product. Bring to a low boil for 15 - 20

minutes. Cool, brush, drain, and flush. Rinse and

neutralize with a mild acid. Food contact surfaces must

be rinsed with potable water for reuse.


