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May cause skin and eye irritation. Prevention:
Wash hands thoroughly after handling. Wear eye
protection and protective gloves. Response: IF
IN EYES: Rinse cautiously with water for several
minutes. Remove contact lenses, if present and
easy to do. Continue rinsing. IF ON SKIN (or hair):
WARNING Wash with plent of water.
Recommended First Aid: IF SWALLOWED: Do NOT induce vomiting.
Drink plenty of water. Never give anything by mouth to an unconscious
person.

Read SDS before using this product.
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FOR INDUSTRIAL USE ONLY
NOT FOR RETAIL SALE

ID #30016

NET CONTENTS: 5 GALLONS ____
55 GALLONS ____

ENZYMATIC CLEANER/DEGREASER

EZ-310 is a powerful, odorless enzymatic cleaner/degreaser for
cleaning of greasy and/or soiled surfaces. Recommended for cleaning
of walls, floorsy equipment work surfaces, etc. Can also be used in
manual applications and floor-scrubber machines. EZ-310 is highly
concentratedhand non caustic. It breaks down and eliminates all kind
of organic residues found in food processing facilities: starch, grease,
protéins.

DIRECTIONS FOR USE: Prepare 6-13 oz per 10 gallons of hot
water (95-140°F) solution. Apply to surfaces by spraying, soaking or
brushing on. Let dwell for 15 minutes for in-depth soil removal. Rinse
thoroughly with potable water. For food-contact surfaces, follow with
a disinfecting/ sanitizing step and for all other surfaces, disinfect/
sanitize if needed.

This product is acceptable for use in all department of Federally
Inspected meat, poultry, and general food processing plants.

Safe Foods Chemical Innovations
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