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Safely dissolves burnt in stains
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Universal, comfortable and fast acting tablet application

Intenisve dissolving power of burned and resinified
organic material

Especially suited for specific cleaning of professional
deep fryers and oil baking equipment

Not suitable for alkali-sensitive surfaces (e.g. aluminium)
Optimizing the oil consumption

Prolonging the life time of your fryer and fryer
heating elements

Optimizing the heating times and energy consumption
of the fryer

Recommondation for dosage: 1 tab/10 L of water
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Recommondation for dosage: 1 tab/10 L of water
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1. Drain the oil from the deep 2. Fill the deep fryer with 3.Cut open the foil and let it

fryer once it has cooled off. water up to the mark. slide into the water. € 15-20min
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A proper cleaned fryer leads to better taste, better

/
hygiene’ IeSS Costly and fast O” Cha nges’ Iess COStS 4. Heat up the deep fryer by 5. After the solution has cooled 6. Rinse the deep fryer seve-
using the boiling program* to fji:m (a;?prox. 80-40'C) drain ral times with warm or cold
in terms of spare parts (heating elements), less energy For 1920 mintes. For heavy Cemaiming st o oy
. . . . stains the time can be using a cleaning pad or pot
Consumptlon and FEdUCES the r|Sk Of k|tChen f|res increased or the dosage spor?qe. Areas grzund thpe
can be doubled. deep fryer can be cleaned with
PURINA fat solvent.
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