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PIRALCLENZ™ 2300

Causes severe skin burns and eye damage.
Prevention: Do not breathe dusts or mists. Wash
face, hands and any exposed skin thoroughly
after handling. Wear protective gloves/protective
clothing/eye protection/face protection. Response:
Immediately call a poison center or doctor. Specific
DANGER treatment (see Section 4 on SDS). 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. 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 anyapproved waste
disposal plant.

Read SDS before using this product.

Additional Precautions: Corrosive! Contains potassium hydroxide.
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CAUSTIC ENZYME CO-PRODUCT

SpiralClenz™ 2300B is an alkaline cleaning compound. It is designed
for use with SpiralClenz” 2300A enzyme cleaner as a two-part
cleaning system for reverse osmosis, nanofiltration, ultrafiltration,
and microfiltration.membrane systems. The SpiralClenz™ 2300A and
2300B programdis specifically formulated to penetrate and loosen
protein bonds‘te membrane surfaces without the use of aggressive
oxidizing chemicals. This product is not intended for use on cellulose
acetate membranes.

DIRECTION FOR USE: SpiralClenz™ 2300B is normally diluted to 0.6
to 0.7% solution depending on the soil type to be removed. Target
pH ef 9.3-95 before adding SpiralClenz™ 2300A to the system. This
product is approved for use with enzymes, alkaline, and acid cleaning
products. 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. This product
should not come into direct contact with meat, shell eggs, or other

food products.
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