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POTENTIAL HAZARD

(Leoves a spotless finish (/ )
(Hard & soft water areas (/ )
CEffecﬂve & economical (/ )
( (Commerciol machines — )

USES:

Rinse Aid contains special low foam detergents that reduce the
surface tension of water which speeds up the drying time of
crockery, cutlery and glassware in machine dishwashers. Rinse
Aid contains additives to combat scale build up in rinse jets and
lines.

DIRECTIONS:

Directions: Use via a positive metering system at a level of 200 to
400 ppm in the final rinse. Maximum efficiency is obtained at a
temperature of 80-90 deg C. Leaving crockery and glassware
dry and streak free.

HEALTH & SAFETY

Safety: Prevent contact with skin & eyes.

Keep out of reach of children. Observe common sense
precautions when handling chemicals.

Wear suitable gloves/eye protective clothing.
IF IN EYES: Rinse cautiously with water for
several minutes. Remove contact lenses

if present and easy to do so.

For professional use only.
Safety datasheet available for professional user onrequest.
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