
 

 

 

 

 

TECHNICAL DATA SHEET 
 

DETERGENT DEGREASER – 0608 
 

Specially formulated for effective removal of fat, oil and grease.  Safe  

for use in food processing plants and kitchens, being odourless and non- 

tainting.  Also ideal as a cleaner for renovating dirty vinyl upholstery.   

Controlled foam allows use through high pressure hoses. 

 

 Ideal degreaser for use throughout the kitchen. 

 Emulsifies cooking oil – ideal for cleaning deep fat fryers. 

 Contains no solvents, no acids or caustics. 

 Odourless, will not taint food stuffs – safe for use in food processing areas. 

 Controlled foam – no excessive rinsing required. 
 

 

USES:  

Use to degrease walls, floors and all water 
washable surfaces in the kitchen. 
 

Detergent Degreaser emulsifies shortenings, 
animal and vegetable oils and fats.  It also  
rinses freely to leave all non-porous surfaces 
clean and grease-free. 
 
 

DIRECTIONS:  

For Heavy Duty Degreasing:  Dilute 1 part  
to 10 parts water. 
 

For General Cleaning:  Dilute 1 part to  
40 parts water. 
 

For Damp Mopping:  Dilute 1 part to  
100 parts water. 

TECHNICAL SPECIFICATION: 

Composition:   A blend of non-ionic emulsifiers  
                           and solubilising agents with chelating  
                           agents. 
 

Appearance:    Opaque liquid 
 

Colour:              Yellow 
 

Viscosity:          80 centistokes 
 

Density:             1.01 
 

pH:                      8.5 
 

Fragrance:         Odourless 
 

Stability:            Two years stored in unopened  
                             containers.     
 

Safety:  Keep out of the reach of children.  
 

Safety data sheet available for professional user  
on request.  


