ICE MACHINE CLEANER

DESCRIPTION:

Highly effective and fast cleaner that is used for the removal
of mineral deposits from all commercial ice machines.
Suitable for use on nickel, stainless steel, chrome, plastic,

and fiberglass surfaces. Used to eliminate calcium and mineral
buildup from steam tables and other food service equipment.

BENEFITS:

e Improves ice maker performance and quality of ice.
e Highly concentrated for extra economy
e Regular use minimizes service calls.

DOSAGES:

Recommended use: Dilute 100ml-150ml to 4L.
Adjust dilution ratio as necessary.

STORAGE AND HANDLING:

For safe handling, wear protective equipment as described in the

Material Safety Data Sheet.

Code: 4960

ICE MACHINE CLEANER

Quick and highly effective removal
of mineral buildup from all types of
commercial ice machines.

PRODUCT CHARACTERISTICS

Appearance: Liquid
Density: 1.15-1.20 g/cm3
pH: <2

U/ limarine

CHEMICALS
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This information is not to be taken as a warranty or
representation for which we assume legal responsibility,
nor as permission, inducement or recommendation to
practice any patented invention without a licence. The
information is offered solely for your consideration,
investigation and verification.





