
DEEP FAT FRYER
CLEANER

Directions For Use

Directions:
1. Drain grease from fryer and remove any loose debris.  Rinse out any excess  grease with warm water.
2. Fill fryer with warm water, then add one 8 oz. scoop to unit.  For deep fryers that are not heavily soiled, as little as 1/2 scoop is 

effective.
3. Bring the solution to a slow rolling boil for 20 minutes.
4. Whisk away loosened carbon and deposits.
5. Drain unit and rinse with clear water.  Towel dry.
6. For best results, flush fryer with a mild acid (vinegar) solution to neutralize. (Recommended to prevent breakdown of new oils.)
*Keep from Freezing

General ProDUct inFormation
Description:  DEEP FAT FRYER CLEANER

Safety: Corrosive.  Keep product stored in original container, in an upright position, with container tightly closed.  Wear protective 
clothing, gloves, and eye and face protection.  If swallowed, rinse mouth - Do Not induce vomiting.  If on skin, wash with water - 
remove contaminated clothing.  If inhaled, remove person to fresh air - administer artificial respiration if not breathing.  If in eye, 
flush eye continuously with water - remove contacts and continue flushing with water.  Seek medical assistance if symptoms persist.  
Dispose of contents/container according to local/regional regulations.  
For Chemical Emergency, spill, leak, fire, exposure, or accident, contact:  Chemtrec (day or night) - Within USA and Canada - 1-800-
424-9300. 

Packaging:  8 lbs. (3.6 kg) : Case Contents:  2 x 8 lbs. (7.26 kg)

Product #: 108575

*Please consult your Sales Representative or call (888) 260-0201 for additional use directions.

sanitecH

DeGreasers / cleaners

Use DEEP FAT FRYER CLEANER as your first step to better 
tasting fried foods.  Regular cleaning of your deep fryer 
will help keep your oil fresh longer and will stop burned-
on carbon and grease from contaminating new oil.  It is 
specially formulated with a blend of wetting agents, water 
conditioners, and alkaline chemicals to remove heavy 
stubborn grease.  

See Safety Data Sheet (SDS) for a complete listing of hazards, precautions, first aid statements, storage and handling information.
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