dero food processing

Our line of AERO® Food
Processing products is a
complete line of high-
foaming and CIP,
alkaline, acid and
chlorinated cleaners, no-
rinse sanitizers and
lubricants.

@ Highly concentrated liquid
alkali cleaner

® Laundry alkalinity booster

® Non-foaming for CIP
applications

® Excellent for removing
heavy greases and fats

® Specific Gravity: 1.485
® pH: >13
® Alkalinity (as Na,0): 35.0%

® Chelating & Scale Control
Agents: 2.5%

® Appearance: Clear brown
liquid

® Odor: Odorless
® USDA: A-2

® Kosher Certified

SAFETY CAUTIONS

® Keep out of reach of
children.

@ It is recommended that
protective gloves and safety
glasses be worn when using
this product.

® Make sure there is
adequate ventilation.

® Refer to M.S.D.S. for
additional safety information.

HMIS RATINGS

Flammability

Health :: Reactivity

Personal Protection

Alka 100

Non-Foaming Alkali Cleaner
and Alkalinity Booster

This product is a double-chelated, highly
caustic non-foaming cleaner and
degreaser. Excellent for removal of
carbonized and greasy soils in CIP or soak
cleaning of food processing equipment,
bottle washing, hot milk lines, HTST units,
fryer boil-outs, etc. May also be used as a
alkaline booster for laundry detergents.

DIRECTIONS

CIP CLEANING: Dilute 1-4 ounces per
gallon of water; SOAKING: 6-8 ounces per
gallon; FRYER BOIL-OUTS: 4 gallons per
100 gallons of water. Rinse thoroughly with
potable water. LAUNDRY: 2-4 ounces per
50 Ib. load in wash cycle as an alkalinity
booster. Do not use in laundry machines
with porcelain lined or soft metal tubs. Do
not use on wool, silk or other delicate
fabrics. Use of a laundry sour or
sour/softener is recommended in a rinse
cycle.
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