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08- FOOD INDUSTRY LINE 
 

 

CHLORINE FOAMY DETERGENT 
D.CL.F.5026  

 

CHARACTERISTICS : - 
- 
 
- 
 
- 
- 
- 
- 
 

foamy active - chlorine detergent – hygiene/sanitary action; 
suited for food industries – milk & diary/wine/canning/ cakes and 
sweets/meet/ fish/ vegetable & fruits, etc.  
saponification effectively of heavy fat, it’s suitable for removing animal and 
vegetable fats, etc.; 
elimination of mould; 
excellent foaming ; 
remarkable flocculating power. 
preventing action on  new deposits formation. 

DILUTION : use product dilution from 1% to 3% (100 ml - 300 ml product in 10 l water) 
according to the dirt degree to remove. 
 USE : SHAKE THE PRODUCT BEFORE USING! 
USE THE PRODUCT BY MEDIUM OR HIGH PRESSURE SYSTEMS EQUIPPED 
WITH FOAM LANCE ; 
rinse deeply and a long time with water.  
In winter, when temperatures fall below 15 ° C, the product tends to increase its 
viscosity. In this case it’s better to pre-dilute the product with water in order to 
facilitate drawing with Venturi meter. 
 Labelling according to Regulation (EC) No 1272/2008: 

Hazard statement 
Code(s): 
 

Danger 

 
 

Causes severe skin burns and eye damage. 
Very toxic to aquatic life with long lasting effects. 

Precautionary statements: Avoid release to the environment. 
Wear protective gloves/protective clothing/eye protection/face protection. 
IF SWALLOWED: Rinse mouth. Do NOT induce vomiting. 
IF ON SKIN (or hair): Take off immediately all contaminated clothing. Rinse 
skin with water [or shower]. 
IF INHALED: Remove person to fresh air and keep comfortable for breathing. 
IF IN EYES: Rinse cautiously with water for several minutes. Remove contact 
lenses, if present and easy to do. Continue rinsing. 
Immediately call a POISON CENTER/doctor. 

Contains: potassium hydroxide, Sodium Hypochlorite 

UFI: 3CD3-Y0F6-100H-9W3G 
Safety data sheet available on request for professional users 
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