PROFESSIONAL

GRILL express

Application and Dosing

Dose in relation to
application and degree
of soil. Follow below
instructions.

Degreasing & surface
cleaning: can be used
== inwarmovensor

] grills.

concentrated

Ideal for cleaning of
skewers.

Action time: let work
on approx. 10 min and
] then clean & rinse.

Spray method: Also
applicable in the tana
cleaning & hygiene
station.

Application in deep
fryers: Fill empty and
cool deep fryer with
water and add GRILL
express in accordance
to level of soil and
leave to act

Technical Information

GRILL express

Deep cleaner for grills and traditional ovens
® Deep degreaser ® Good adhesion ® Self-acting

Product profile

= GRILL express removes greasy foods and toughest grease and soil deposits.
= GRILL express obtains optimal results and works even on burnt grease.

= GRILL express has a good adhesion to vertical surfaces.

Area of application

= Suitable for manual and automatic cleaning of all types of grills, fan ovens, convection ovens, extractor hoods, deep

fryers made of stainless steel.
= Please follow manufacturer’s cleaning instruction and advises.

= Do not use on materials with alkaline sensibility and on aluminum or non-ferrous metals.

= To shorten contact time surfaces may be heated up to max. 70°C.
= Rinse thoroughly with clear water

Ingredient declaration
For the ingredients list, please see the Safety Data Sheet

Sustainable development and production

IS0 1so
14001 50001

EINTECHNICA EINTICHNICA

Product safety, storage and environmental instructions

Safety: For professional use only. For further information, see Safety Data Sheet.
Storage: Store at room temperature in the original container.

Environmental: Only give completely emptied container to special waste disposer.

Sales units Your trusted partner on site
Order No. 712727 10 x 750 mL
Order No. 713329 2x5L
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