FOOD GUARD PRO))

DISTRIBUTED & SERVED BY REZA HYGIENE

Acid Foam Lime-Sol

Description

Powerful, heavy-duty liquid acid foam cleaner designed for use in meat
packing plants, seafood and poultry processors, bakeries, and other food
processors.

Features & Benefits

* Concentrated acid foam cleaner.

* Formulated to remove lime scale, rust, and other mineral stains found on
food processing equipment and surfaces.

» Stable effective foam.

» Rapid removal of organic soiling.

« Ideal for all types of pressure washers.

» Suitable for hard & soft water.

* Mixes readily with water.

How to Use
FOAM APPLICATION

This product should be used at a concentration of 3-6% v/v (30-60 ml/L)
through a pressure wash system fitted with a suitable foam lance. When
applied through a pressurised canister applicator the concentration may be
reduced to 2-5% v/v (20-50 mL/L).

The foam should remain in contact with the surface for 5-15 minutes before
rinsing at high pressure, with preferably hot (60-70°C) potable water.

MANUAL APPLICATION

This product may be applied by brush or abrasive pad at concentrations in the
range 1-2% v/v (10-20 mL/L).
Surfaces should be rinsed with potable water.

Composition
Contains a blend of non-ionic surfactant and phosphoric acid.

Typical Product Data

Appearance: Clear liquid
Colour: Clear colourless to pale brown
pH — undiluted: 2.2

Shelf Life Unopened: 3 years
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Packaging

Pack: Product Code Pallet Size
Sltr 661215C 60 x 2 x 5ltr
25ltr 661215D 32 x 25ltr

Storage:
Store in original sealed container and protect
from extremes of temperature.

Biodegradability:

All surfactants used comply with the
current European Regulations concerning
Biodegradability and protection of the
environment.

Quality Assurance

This product is manufactured under licence
and strict quality control procedures in Saudi
Arabia by Reza Chemical Industries whose
Quality System is certified to ISO 9001:2015
Cert. #CH12/1486 by SGS of Switzerland.

REVISION DATE: 01/05/2019
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