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08- FOOD INDUSTRY LINE 
 
 

LOW FOAM ACID DETERGENT 
FOR FOOD INDUSTRY 

D.AC.BS.5023 

 
 
CHARACTERISTICS : - 

- 
 
- 
 
- 
- 
 

highly acid and low foam product; 
effectively removes mineral deposits from the equipment and surfaces; 
effectively remove the limestone and milk stone in milk -dairy industry, 
from the external surfaces of plants; 
suited for various  applications in food and diary  processing,  
beverages filling machines,  CIP application; 
EXCELLENT IN THE PRESENCE OF ALUMINUM. 
 
 DILUTION : use product dilution from 0.5% to 3% (50 ml - 300 ml product in 10 l water) 

according to the dirt degree to remove. 
In order to get the highest efficiency of the product, it’s suggested to use it at 
>50°C temperature (hot water). 
 

USE : Rinse abundantly and carefully with flowing water. 

Labelling according to Regulation (EC) No 1272/2008: 

Hazard statement 
Code(s): 
 

Danger 

 
 

Causes severe skin burns and eye damage. 

Supplemental Hazard 
statement Code(s): 

not applicable 

Precautionary statements: Do not breathe dust/fume/gas/mist/vapours/spray. 
Wash with water thoroughly after handling. 
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 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. 
Wash contaminated clothing before reuse. 
Dispose of the product/container in accordance with existing regulations. 

Contains: phosphoric acid 

UFI: U123-70MJ-9004-XX5R 
Safety data sheet available on request for professional users 
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