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DANGER
Causes severe skin burns and eye damage. Causes

serious eye damage. May cause respiratory irritation.

Harmful to aquatic life. Harmful to aquatic life with
long lasting effects.

Prevention

Do not breathe mist or vapor. Wash thoroughly after
handling. Use only outdoors or in a well-ventilated
area. Avoid release to the environment. Wear
protective gloves / protective clothing / eye
protection / face protection.

Response

If swallowed: Rinse mouth. Do NOT induce
vomiting. If on skin (or hair): Take off immediately all
contaminated clothing. Rinse skin with water /
shower. If inhaled: Remove person to fresh air and
keep comfortable for breathing. If in eyes: Rinse
cautiously with water for several minutes. Remove
contact lenses, if present and easy to do. Continue
rinsing. Immediately call a poison center / doctor.
Specific treatment (see SDS). Wash contaminated
clothing before reuse.

Storage
Store in a well-ventilated place. Keep container
tightly closed. Store locked up.

Disposal
Dispose of contents/container in accordance with
local / regional / national / international regulations.
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- Superior Grease Cutting Action
- High Foaming
* Free Rinsing

DANGER

See side panel for precautions and first aid.
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INGREDIENTS/INGREDIENTES
CAS#

Water/AQua . ... 7732-18-5
Dipropylene glycol monomethy! ether/

Eter de monomethyl de glicol de Dipropylene ........ 34590-94-8
Potassium dodecylbenzene sulfonate/

Sulfonato de potasio dodecilbenceno ............... 27177-771
Sodium xylene sulfonate/

Sulfonato de xileno de sodio . ...................... 1300-72-7
Potassium Hydroxide/

hidréxido De Potasio ................. ... .. ... ... 1310-58-3
Sodium C14-16 Olefin Sulfonate/

Sodio C14-16 Olefin Sulfonato . ................... 68439-57-6
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Franklin Cleaning Technology

One Fuller Way

Great Bend, KS 67530

United States

CHEMTREC (800) 424-9300
Emergency (620) 792-1711

24 hour Emergency (800) 424-9300
www.fullercommercial.com

Clearinse® Plus Foaming Cleaner/Degreaser

Product# F213622

Clearinse® Plus is a heavy-duty foaming cleaner degreaser for use in meat rooms and other food processing areas. Clearinse® Plus
will effectively loosen and emulsify grease and other soils. Emulsified soil is easily rinsed away, leaving a residue-free surface.
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DIRECTIONS FOR USE

Remove all food and food packaging items before using this product.

Dismantle all appropriate equipment parts. Scrape or brush away all heavy

soil deposits on machines, equipment, floors and walls. Dispose of debris.

FOAM GUN

DILUTE at 4 ounces per gallon of hot water (1:32 ratio) or use

appropriate metering tip in foam gun or dilution station.

2. APPLY the diluted product. Agitate with a brush as required.

3. RINSE with clean, hot potable water.

GENERAL CLEANING

1. DILUTE at 4 ounces per gallon of hot water (1:32 ratio) for general
cleaning.

2. APPLY the diluted product with a sprayer. Agitate with a brush as
required. On ovens or hoods use a spray hottle and wipe immediately.
Soak dirty pans in the sink and rinse.

3. RINSE with clean, hot potable water. Squeegee excess water into a
drain or pick up with a wet/dry vacuum.

Do not use on glass.

Note: If sanitation step is required, use a quality Franklin sanitizer after

degreasing or cleaning with Clearinse® Plus.

FOR INDUSTRIAL USE ONLY.

For USDA federally inspected meat & poultry plants, call Customer Service

Tech Hotline for "Letter of Guaranty" (A1 Classification).

IMPORTANT: Use only as directed. Do not mix with anything unless
recommended since harmful conditions and poor performance could result.
Do not pour unused product back into original container. All floors are
slippery when wet. To prevent falls, exercise care when working and block
off traffic with “Caution” signs until floor is completely dry.

KEEP OUT OF REACH OF CHILDREN.
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INSTRUCCIONES PARA SU USO
Retire todo articulo alimentario y de envase de alimentos antes de usar este
producto. Desarme todas las partes apropiadas del equipo. Raspe o cepille
para eliminar todos los depdsitos de suciedad pesada en maquinas, equipos,
pisos y paredes; y deséchelos.

PISTOLA DE ESPUMA

1. DILUIR a razén de 4 onzas por galén de agua caliente
(proporcion de 1:32) o use una boquilla medidora en una pistola de
espuma o una estacion de dilucion.

2. APLIQUE el producto diluido. Agite con un cepillo.

3. ENJUAGUE con agua caliente, limpia, potable.

LIMPIEZA GENERAL

1. DILUIR a razon de 4 onzas por gal6n de agua caliente (proporcién
de 1:32) para realizar limpieza general.

2. APLIQUE el producto diluido con un vaporizador. Frote con un cepillo
seglin sea necesario. En hornos y campanas, use un frasco
vaporizador y limpie inmediatamente. Sumerja los recipientes sucios
en la pileta y enjuague.

3. ENJUAGUE con agua potable limpia y caliente. Escurra el exceso de
agua hacia una rejilla o recdjala con una aspiradora de mojado/seco.

No lo use en cristal.

Nota: Si se requiere sanitizar, use Franklin sanitizador después de

desengrasar o limpiar con Clearinse® Plus.

UNICAMENTE PARA USO INDUSTRIAL.

Para obtener informacion sobre la inspeccion Federal USDA en carnes rojas
y de aves en las diferentes plantas, llamar a la linea Tech Informacion al
Cliente para "Correspondencia 6 Garantia" (Clasificacion A1).

IMPORTANTE: Sélo usar segun lo indicado. No mezclar con nada que no
esté recomendado ya que podria resultar en condiciones perjudiciales y
rendimiento pobre. No verter el producto no utilizado en el recipiente original.
Todos los pisos son resbaladizos cuando estan majados. Para prevenir
caidas, ejercer precaucion al trabajar y bloquear el paso con carteles de
“Precaucion” hasta que el piso esté completamente seco.

MANTENGA FUERA DEL ALCANCE DE LOS NINOS.
F213622-0415




