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ZSAFE FOODS

CHEMICAL INNOVATIONS

TECHNICAL DATA
PAC-551
CAUSTIC CIP CLEANER FP

Description:

This product is a highly concentrated, non-foaming caustic circulation cleaner. Fat and
carbonized grease are readily hydrolysed, solubilized and removed from equipment and lines.
This product is ideal for CIP circulation cleaning and for cleaning external surfaces of
rendering equipment, smokehouse ductwork, storage tanks, meat molds, carts, etcetera.

Directions for Use:
Pre-flush with potable water to remove any loose debris.

C.I.P. CLEANING:
Pipework: circulate a 2% solution at 60-70°C (140 -160°F) for at least 30 minutes.
Smokehouse Ductwork: flush with a 2-3% solution at 70°C (160°F).

Following treatment, rinse all surfaces with fresh potable water.

Contains:
Corrosive. Contains caustic soda. Do not use on aluminum or galvanized metal surfaces.
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