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TECHNICAL DATA SHEET 
 

FH82 GP WASH – 0947 
Food industry general purpose cleaner – ideal for manual cleaning 

operations. 
 

 Powerful cleaner and degreaser 

 Highly versatile product 

 Safe for use in manual cleaning 

 Concentrated for great economy in use 

 

USES:  
Specially formulated food plant cleaner for use 
where manual cleaning operations are 
necessary.  GP Wash effectively removes fats, 
blood stains and shortenings in the food 
processing industry.  Its controlled foam makes it 
suitable for a wide variety of application such as 
mopping, scrubbing, wall washing and pressure 
washing. . 
 
 

DIRECTIONS:  
Pre dilute before using: 
Deep cleaning    1 – 10% 
Extractor and filter cleaning  1 – 10% 
Fridge cleaning (walk in)  1 – 10%  
Fridge cleaning (wash down)  1 – 10% 
Hard surface cleaning (spray & wipe) 1 – 10% 
Hard surface degreasing (damp wipe) 1 – 10% 
Manual floor cleaning (mop & bucket) 1 – 10% 
Tray, utensil and equipment washing 
  (manual/hand)   1 – 10% 
 
 
 
 
 
 
 

TECHNICAL SPECIFICATION: 
Composition    A blend of non-ionic and  
   amphoteric surfactants, soil  
   suspending and sequestering agents  
   for use in both hard and soft water.. 
 

Appearance    Clear liquid 
 

Colour        Pale amber 
 

Cloud Point 5.5 
 

Density  1.068 
 

pH                >13.5 
 

Fragrance         Unfragranced 
 

Stability            Two years in unopened containers  
 

Safety:  Keep out of the reach of children.  

Do not breathe vapour/spray.  Avoid contact with 
skin and eyes.  In case of contact with eyes, rinse 
immediately with plenty of water and seek medical 
advice.  Wear suitable gloves and eye/face 
protection.  If swallowed seek medical advice 
immediately and show label or container. 
Use in well ventilated areas. 
 


