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GENERAL DESCRIPTION HANDLING PRECAUTIONS

NOBLE FRYER CLEANER is a concentrated boil-out powder that works to remove CAUTION
baked-on grease and carbon from fryers, baking ovens, cookers, and other high- KEEP OUT OF REACH OF CHILDREN.

temperature cooking equipment. Regular cleaning of fryers with NOBLE FRYER AVOID SKIN CONTACT.

CLEANER will increage the life of oils by eliminating causes of rancidity. CONSULT THE SDS FOR THIS PRODUCT FOR COMPLETE

DO NOT use on aluminum. HANDLING AND SAFETY PROCEDURES.
DANGER

PHYSICAL PROPERTIES HAZARD STATEMENTS

) . ) ) ) Harmful if swallowed

Chemical Composition: ..........cccovvviiviiiiinnnn, Caustic Soda, Alkaline Builders, . Causes severe skin burns and eye damage

Alkaline Stable Surfactants, Rinsing Agents, Water Conditioners, Soil Suspending Agents. - May cause respiratory irritation

APPEAIANCE + vttt Pale Orange Powder

PHI% oo, 131 PRECAUTIONARY STATEMENTS

CAUSTIC + vt Present PREVENTION

Metal Safety..........covvviiiii, Safe on iron, steel, stainless steel. Wash face, hands and any exposed skin thoroughly after

Will attack aluminum and other soft metals. handling. Do not eat, drink or smoke when using this product.

Do not breathe dust/fume/gas/mist/vapors/spray. Wear
protective gloves/protective clothing/eye protection/ face
protection. Use only outdoors or in a well-ventilated area.

PACKAGING GENERAL ADVICE: Immediately call a POISON CENTER or doctor/

147NBOILOUT: 4- 8 Ib. tub - 32 Ib. net / 344 Ibs. gross physician. EYES IF IN EYES: Rinse cautiously with water for

147NBOILOUTS0: 50 Ib. bulk box - 50 Ib. net / 52 Ibs. gross several minutes. Remove contact lenses, if present and easy to
do. Continue rinsing. Inmediately call a POISON CENTER or
doctor/physician. SKIN IF ON SKIN (or hair): Take off immediately
all contaminated clothing. Rinse skin with water/shower. Wash

INSTRUCTIONS FOR USE contaminated clothing before reuse. INHALATION IF INHALED:
Remove victim to fresh air and keep at rest in a position

Drain all contents from fryer. Rinse fryer with hot water to remove excess comfortable for breathing. Call a POISON CENTER or doctor/

undrained fat. For a fryer holding approximately 30 Ib. of fats or oils, fill with cool physician if you feel unwell. INGESTION IF SWALLOWED: Call a

water to within 3 to 4 inches of top. Add 8 ounces of NOBLE FRYER CLEANER (use POISON CENTER or doctor/physician if you feel unwell,

proportionately more or less depending upon the size of the fryer). Boil slowly for Rinse mouth. Do NOT induce vomiting.

20 minutes. Terminate the boil and use a long handled, heavy-duty brush to clean — )

interior of the fryer. Drain the fryer, then rinse thoroughly to remove all residue. In Seller makeg no warranty, expressgd or implied, concerning

subsequent operations, less boiling time is required to perform this cleaning the use of this product other than indicated on the label. Buyer

operation, and the amount of NOBLE FRYER CLEANER may be cut in half. assumes all risk of use and/or handling of this material when

ALWAYS USE GLOVES WHEN CLEANING OR RINSING. such use and/or handling is contrary to label instructions.

See the product label and SDS for a complete list of
precautionary statements.

FOR INDUSTRIAL AND INSTITUTIONAL USE ONLY.
WARNING: DO NOT MIX WITH ANYTHING BUT WATER.
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