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KITCHEN

DESCALER 401

CONCENTRATED MACHINE, VESSEL & SURFACE DESCALER

A powerful Hydrochloric acid based descaler with corrosion inhibitors and wetting agents designed to safely remove
the heaviest build-up of lime scale from dishwashers, glass washers, tea urns, floors and other areas where lime scale
is prevalent.

Product Name: DESCALER

Description: Concentrated machine, vessel and surface descaler
Pack Size(s): 4x5 Lt & 2x5Lt

Pallet Size(s): 40 & 80

Product Code(s): TCD401

HOW TO USE

A high strength commercial descaling fluid to attack stubborn lime scale caking inside dishwashing machines and
other stainless-steel equipment within the commercial catering environment. Descaler must be diluted before use
using a 30ml 5lt pelican pump.

Dishwashers/Glass washers

Switch off the electronic wall mounted dosing equipment (if applicable). Dilute Descaler with up to 20 parts water
depending on the degree of scale build up and add directly into the wash tank. For best results, heat water up to
working temperature and circulate until all scale is removed. Drain solution, refill and rinse thoroughly with clean
water. Drain again and refill with clean water.

Tea Urns

Fill urn with water and add 10 plunges of Descaler via 30 ml dispensing pump fitted to 5It container. Allow
approximately 1 hour contact time. If necessary, agitate scale with green scouring pad to remove stubborn heavy
scale deposits. Drain and rinse thoroughly with clean water.
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Kitchenmaster products are manufactured under 1ISO 9001 registered Quality Management System.
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Floors & Hard Surfaces

If you live in a hard water area and your water supply is untreated, routine floor & hard surface cleaning may leave
scale deposits that will periodically need to be removed. Dilute Descaler with up to 20 parts water and wash the floor
or surface as you would under normal circumstances. Always rinse the floor or surface after descaling and clean
again using the appropriate cleaning product.

N.B. The use of hot water will accelerate the effectiveness of Descaler.

SAFETY ADVICE

Classified as Corrosive. Contains Hydrochloric acid. Causes severe skin burns and eye damage. Harmful if inhaled. Do
not breathe dust/fume/ gas/mist/vapours/spray. Wear protective gloves/ protective clothing/eye protection/face
protection. IF SWALLOWED: Rinse mouth. Do NOT induce vomiting. IF ON SKIN (or hair): Remove/Take off immediately
all contaminated clothing. Rinse skin with water/ shower. IF IN EYES: Rinse cautiously with water for several minutes.
Remove contact lenses, if present and easy to do. Continue rinsing. Immediately call a POISON CENTER or
doctor/physician.

For detailed advice on safe handling and storage of the concentrated product refer to the product Safety Data

Sheet.
Keep out of reach of children. FOR INDUSTRIAL & INSTITUTIONAL USE ONLY.”
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COSHH STATEMENT

COSHH is a law that requires all employers to take steps to control substances (chemicals) that may cause harm to employees,
contractors and visitors to the workplace. Every work environment will be different in terms of the hazardous chemicals that are
present, and how these are used, and individual assessments may be necessary to consider how chemicals can be handled and
stored safely, in addition to ensuring that appropriate PPE and training is provided for employees. Product MSDS and Product
Guidance Sheets are intended to help when carrying out a COSHH assessment, however if further advice is needed with regard
to specific issues in your work environment we are happy to provide advice. E-Mail Technical: sales@kitchenmaster-ni.com




