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YSAFE FOODS

CHEMICAL INNOVATIONS

CIP CLEANER

FB-1417 is a stro i CIP cleaner for removing alkali scale,
hard water buildup, al surfaces of food processing
% equipment.
FOR USE: Us to 12 ounces per gallon of 100-140°F
DANGER wateni .

ct use should be followed with a thorough

Fatal if inhaled. Causes severe skin burns and eye damage. May cause cancer . . L .
upon inhalation of strong inorganic acid mists. May intensify fire; oxidizer sed for brightening and passivation of stainless
Prevention: Obtain special instructions before use. Do not handle until all safety
precautions have been read and understood. Use personal protective equi
as required. Do not breathe mists or mists. Use only outdoors or in well-ven
area. Wear respiratory protection. Wash face, hands and any exposed
thoroughly after handling. Keep away from heat/sparks/open flames/hot surfa
No smoking. Keep/Store away from clothing/combustible m
precaution to avoid mixing with combustibles. Response: Spec
urgent (see Section 4 on SDS). Immediately call a poison center o
EYES: Rinse cautiously with water for several minute
if present and easy to do. Continue rinsing. Immedia
doctor. IF ON SKIN (or hair): Take offimmediately all co

Remove person to fresh air and keep co ; Safe Foods Chemical Innovations
call a poison center or doctor. IF SWA i { 1501 E 8th Street
vomiting. In case of fire: Use CO2, dry i inction. : North Little Rock, AR 72114
Store locked up. Store in a well-ventil er tightly closed. 501-758-8500

Disposal: Dispose of contents/contain ste disposal plant.
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