product data sheet
1.28 fryer cleaner i-hygienic

fryer
cleaner

Properties
Extra-powerful ecological granulate for cleaning and removing burnt-in contamination in deep fryers.

Thanks to its unique composition, it effectively breaks down stubborn grease and prevents future buildup.

° Better

Restores fryer performance, reduces manual scrubbing, and extends the lifetime of equipment.

@ Safer

Ecological formulation designed for professional use. Appropriate personal protective equipment (PPE)
— chemical-resistant gloves and safety goggles — must be worn during application. Handle with care
and follow the safety instructions provided in the SDS.

Q Greener

100% recycled plastic packaging that supports a circular economy by keeping materials in use.

@ Faster

High-temperature cleaning process combined with fast-dissolving granules speeds up the removal
of burnt-in grease and residues.

0 Cleaner

Effectively breaks down and lifts stubborn, carbonized grease for a thoroughly clean fryer.
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Instructions for Use

Appropriate personal protective equipment (PPE), such as chemical-resistant gloves and safety goggles,
must be worn during application. Drain the fryer oil, close the drain valve, and fill the fryer up to the standard
oil level with clean water. Add 20-50 g of granules per liter of water. Set the temperature to 95 °C and turn
on the fryer, allowing it to work for 10-30 minutes. Let the dirty solution cool down and drain it out. Remove

any remaining residue with a soft cloth, rinse twice with clean hot water, and allow the fryer to air dry.

Transport, Handling, and Storage

Classified under CLP and GHS regulations. Corrosive granulates. Handle with care and ensure adequate
ventilation during handling. Avoid contact with incompatible materials and prevent exposure to vapors. Store
only in i-hygienic’s original, closed packaging in a cool, well-ventilated place away from acids and metals.
Protect from extreme temperatures and direct sunlight. Ensure containers remain upright during transport.

See Safety Data Sheet (SDS) for detailed safety and handling instructions.

Dosage
Dosing protocol FlexDose
Packaging Bucket

Standard min. dosing 20-50 g on 1ltr

Specifications

Dosing protocol FlexDose
Packaging (CU) Bucket

Content CU (Itr) 5

Articlecode CU 128.BU.5000
Barcode CU 8719956069413

Avrticlecode box (BU) K.2.128.BU.5000

Barcode BU 8719956069420
Content BU 2

BU per layer 12

Pallet layers 4

BU on pallet 48

CU on pallet 96

Safety Data Sheet Download SDS

Love nature, clean green. For more information or a demo contact us at support@i-hygienic.com
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