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Sauberkeit fur Profis

G ri I |fiX with spray pistol

Highly effective grill and convection oven cleaner
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Packaging Art.-No. per Box per Palett

1 | PE-bottle

with spray pistol 9766 10 360

Properties:
Grillfix is strongly alkaline and removes thoroughly and quickly stubborn, encrusted soiling (fats,
oils, frying and baking residues) from grills, other baking equipment, kitchen hoods, cookers etc.

Field of Application:
For use on alkali-resistant surfaces in the grill area (stainless steel, tiles, etc.). pH-Value i
14

Application:

Spray Grillfix undiluted onto the soiled surface and allow to take effect for some minutes. The
exposure time is significantly reduced if the surface is still warm (up to approx. 60 ° C). Processing
with brush or pad manually. If necessary, repeat the cleaning procedure. Rinse thoroughly with
clear water. Do not allow to dry. Grillfix is viscous, has a good adhesion and sticks longer even on
vertical surfaces.
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Dosage:
Use undiluted.

Note:
Do not use on alkali-sensitive surfaces (e.g. aluminium). Do not breathe mist/vapours/spray.

Ingredients:
<5% non-ionic surfactants, perfumes, limonene. Futher ingredients: caustic soda, alcohols,
thickener.

Productcode: GG 70

This product is intended for commercial use only. Safety data sheet available on request or at
www.fala.de. For safety instructions pay attention to product label or safety data sheet.

Theinformation contained herein corresponds at the time of publication to our best present-day knowledge. It is the responsibility
of the user to ensure that the product is suitable for the intendet application.
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Manual processing For use with grills Use undiluted.
on alkali-resistant and baking appliances,
surfaces hoods, herds etc.
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