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FB-1732

Causes severe skin burns and eye damage. Prevention:
Do not breathe dusts or mists. Wash face, hands and

Eg any exposed skin thoroughly after handling. Wear
protective gloves/protective clothing/eye protection/
face protection. Response: Immediately call a poison
center or doctor. Specific treatment (see Section 4 on
SDS). IFIN EYES: Rinse cautiously with water for several

DANGER

minutes. Remove contact lenses, if present and easy to
do. Continue rinsing. Immediately call a poison center or
doctor. IF ON SKIN (or hair): Take off immediately all contaminated clothing.
Rinse skin with water/shower. Wash contaminated clothing before reuse. IF
INHALED: Remove person to fresh air and keep comfortable for breathing.
Immediately call a poison center or doctor. IF SWALLOWED: Rinse mouth.
DO NOT induce vomiting.

Storage: Store locked up.

Disposal: Dispose of contents/container to an approved waste disposal
plant.

Additional Precautions: Corrosive! Contains potassium hydroxide.

Read SDS before using this product.

Storage: Keep containers tightly closed in a dry, cool'and well-ventilated
place. Keep at temperatures between 40°F and 120°F. Do NOT freeze.
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REACTIVITY 0
PPE D

NET CONTENTS: 5 GALLONS ___

55 GALLONS ___

275 GALLONS ____

BATCH:

FOR INDUSTRIAL USE ONLY
NOT FOR RETAIL SALE

ID #21732

CONVEYOR BELT LUBRICANT

FB-1732 is a premium, concentrated water-soluble conveyor lubricant
utilizing a blend of high-quality fatty acids and detergent additives to
provide superiordubricity on food, dairy, and beverage conveyor lines and
table top conveyors.. High quality formulation helps keep tracks clean and
ensures smooth operations. FB-1732 is formulated to be compliant with 21
CFR 178.3570 Lubricants with Incidental Food Contact.

DIRECTIONS FOR USE: FB-1732 is for use in dairies, food plants, beverage
plants, and canneries where superior lubricity is required. Various
system factors such as: water quality, length of conveyors, age and type of
conveyors, speed of conveyors, weight, chain type, and product containers
processed can affect performance and the required use dilution. Consult
your Safe Foods Chemical Innovations’ Representative for specific details
on application, flow rate, and nozzle recommendations.

HARD WATER: Can be used in certain hard water conditions, with limitations,
at 1:50 to 1:100 dilution in hard water.

SOFT WATER: Use at 1:150 to 1:400 dilution in soft water. Soft water is highly
recommended for optimal performance.

Safe Foods Chemical Innovations
1501 E 8th Street

North Little Rock, AR 72114
501-758-8500

CHEMTREC EMERGENCY

PHONE 1-800-424-9300

U N 1 760 Corrosive liquid, n.o.s., 8, PG II

(contains potassium hydroxide)






