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TECHNICAL DATA
FB-1569

Description:

FB-1569 is a super heavy-duty high alkaline cleaner and degreaser. This product
contains a powerful mixture caustics, surfactants, and chelating agents for use in
difficult cleaning applications. Although the product may be used cold, best results are
usually obtained at temperatures from 100-140°F. FB-1569 may be used in all
departments of meat, poultry and general food processing plants.

Physical Properties:

Appearance - Clear brown liquid

Odor - Mild

pH concentrate - >13

Specific Gravity - 11.76 pounds per gallon
Foaming - Very high

Rinsing - Excellent

Directions for Use:

FB-1569 is normally diluted at the rate of 2-12 ounces per gallon of water depending
upon the soil to be removed, the temperature of the cleaning bath and the time
allowed for cleaning. When used in pressure washing, the typical dilution is 50-100:1.
Before use in federally inspected meat and poultry food processing plants and dairies,
food products and packaging materials must be removed from room or carefully
protected.

Safety:

Contains sodium and potassium hydroxides. Contact with eyes and skin might cause
burns. Avoid contact with eyes, skin and clothing. Do not use on aluminum or other
soft metals.

Read Safety Data Sheet (SDS) before using this product.

Storage:
Keep container closed and store in a cool, dry place.
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