Laue cleaning technology

Technical Datasheet

LCT Backofenreiniger

Areas of application:

For baking and brazing ovens, automatic grills, convection ovens, smoking chambers, baking trays, grease filters, grill
grids, etc.

Properties:

- removes the most stubborn combustion residues, grease and oil
- low odor cleaning concentrate

- water-soluble, non-flammable

- does not develop toxic vapors

- also suitable for light metals (aluminum)

- According to SGS Institut Fresenius, LCT Oven Cleaner can be used for cleaning surfaces that come into contact
with food again after rinsing.

- Rinse thoroughly with water.

Anwendungsweise:

Application method:

Dilute 1:5 to 1:50 with warm water, depending on the degree of soiling.

The appliances to be cleaned should still be warm or reheated.

Allow LCT Oven Cleaner to act briefly, remove dissolved residues with a brush or water jet
brush or water jet, rinse well with water.

Repeat the process if necessary.

Technical data:

Composition: brownish-yellow solution
Density (20 °C): 1.19+ 0.01

pH value (conc.): > 13

pH value (1%): 124+ 0,5

Supplementary documents:
EU safety data sheet

nonths at +5 °Cto +30 °C, dry and sealed.
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