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INVENTEK
FOOD SERVICE 400-]

APPLICAONS
Food Service 41i§aremarkable new industrial cleaning product that rapidly accelerates the decomposition of organic waste material.
As it work&4001dramatically reduces air emissions and insectrfdpolhtics®lvdsswes, its rinsing, water
softening and cleansing acectios-ggpusition of wasteleaned surfaces. The prodactaisowsn easy andidghly
cost effective.
Food Service 40 an essential cleaning tool for modern food processing an# 3400 Isiesrwieien Jasuld tieessfull
used in numerous North Ano@dcmamodessing and gtiepacompanaanging from breweries, meat processoimss, fas

and bevege manufacturers.
SPECIFIMANS

100% BioBased Ingredialkanolamines, amino acids, plant / vegftaAdd BROtiMN®&ris,
nonionic surfactants, plant based fatty acids and organic alcohmboR:afbiaseddrcolloidal
micelles. BOILING POINR.4 F

. . FREEZING P:O2RT0 F
RADIOCARBQOMNM 5/10/04) dppgraved testing: Mqaertcspbl§d]jAreqU|reS—PEC|Flc GIRA1 001

ments for product tested at984N+*&8hgwiBi3nuBraBed contact n=5.

SOLUBILITIVOO %

CLEANIR S®ENTSCAQMD metho813Nd VOHAPC or GWC detecteldH: 9.7
APPEARANCE: slightly vis

CARCINOGENION®Yingredients listeddCIBM HARIGIPOSHA a carcinogen.

METHODS AOPFPLICAON

Kitchen greases are elffelctokenbypood Service 40&nd dilutianio of from 10 to 20 peatsfor oneF™=400 1

will easily clean these greases, dirt and other soils fromomeitad, wlasdicrutfbegric, painted and sattfaces,
with no adversecesdfto same.cfeaneonvs and fryersst results are obtained by heating the uatidreo & t0Bp6r
degrees, and appH®gih@0O1 staight or at a dilattimnof 1 to 1 watbrwf possible, let seamdgbtv and rinse down w
potable waterfohleowing day or wheancemt, using absitiffe brush if necessary

In kitchero,0d Service 40May be used fokisgautensils or fladeforree warsdy, resulting in a renewed shine an
liance to their surfwoesunices #4001 for each fgwdlons of watedugxres excellesntltreeoRghly the same dilution
may be used fokisgaburned pots and@amsService 40i very effeciivcleaning the exterior and interior suil
walk in and reimchreefers, with the additional benefit of inhibiting, and in most cases, oom@fatiddgwelimin
A dilutioattiom of 20 partsatefrwo one PR4001 should be used in this instance, and also for cleaning and wi
stainless steel appliances and surfaces. Steam tables, stadklerso bisk esred caaf flee edfdééyctileaneddaltuthan

ratio with no resulting scale in the steam tables, and with no remaindkgreeaiaiheriregofpereemt slo cleane

SUGGESTED DILUTIONS

Directions:
Heavy DegreaMaghinedyains, grease traps, etc FomdxSenecga4booncentrate to 5 to 10. pa&itts wa
dwell, agitate, then rinse

Medium CleanBngw kettles, stainless steel vats and mixers, preparation tables, heavily staine
concentrate with 10 to 20Apatysweitesprayer or presagieategstthermn rinse.

Light CleanOoginter tops, walls and fixtures, vefotsd Becvibdxd4Ileparctentrate to 20 to 30 parts wa

Note A potable water rinse is required for all surfaces in Food Processing Areas.

For maximum BOD red@lutéon shredms, use other micelle based InventeK prodwdtsZehrpo 8ghiaxtey o
Cleane®dour Out, Hand,Uleaars@rGrout Cllarssr CleMlleRurpose Cleaner/DleignedsleauaddyMlol
Blaster
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