PULIFORNO

( KITCHENHYGIENE )  OVENS, GRILLS AND COOKING SURFACES DEGREASER

FEATURES AND USE

PULIFORNO is a highly alkaline degreaser, suitable for
removing fat dirt with carbonaceous residues from
cooking surfaces, ovens and grill. Thanks to its surfactant
composition and its low viscosity, PULIFORNO grants an
excellent performance. It can be used on glazed or
enameled surfaces, cast-iron and stainless-steel. DO NOT
USE ON ALUMINUM OR TINNED IRON.

\ ‘“"/ SUITABLE FOR HACCP.
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( METHOD OF USE )

Spray PULIFORNO directly on the surface to be cleaned, let it act a few minutes then
remove dirt using a cloth or a sponge. Rinse thoroughly. PULIFORNO is suitable for use on
warm surfaces (max. 40°C ).

( DILUTION )

Ready to use.

( PACK SIZE )
{ /_.\
4 pcs/cart | 1 12 pcs/cart
Art. code: 5405 Art. code: 5401
( TECHNICAL DATA )

Physical state: liquid
Colour: light green

Odour: technical

pH: 13,50

Density: 1,46 +/- 0,01 Kg/L

( COMPOSITION )
See safety data sheet. Ingredients compliant with CE Reg. 648/2004

0 CAUTIONS |

See safety data sheet.
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