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SAFE FOODS

CHEMICAL INNOVATIONS

DRIP GRIP

This chemical is not considered hazardous by the 2012 OSHA Hazard
Communication Standard (29 CFR 1910.1200). Not a dangerous
substance or mixture according to the Globally Harmonized System
(GHS).

Recommended First Aid: IF IN EYES: Rinse cautiously with water
for several minutes. Remove contact lenses, if present and easy to
do. Continue rinsing. IF ON SKIN (or hair): Remove contaminated
clothing. Rinse skin thoroughly with plenty of water. IF SWALLOWED:
Do not induce vomiting. Have a conscious victim drink water to dilute.
Never give anything by mouth to an unconscious person. IF INHALED:
Remove to fresh air.

Read SDS before using this product.

NET CONTENTS: 4X1 GALLONS ____

0 55 GALLONS ____

REACTIVITY 0
SPE A 275 GALLONS ___
330 GALLONS ___

BATCH:

FOR INDUSTRIAL USE ONLY
NOT FOR RETAIL SALE

ID #20181

CONDENSATE TREATMENT

Drip Grip will reduce the accumulation of water condensate on
overhead surfaces, piping, and other structures, significantly reducing
contamination.©f surfaces with condensate drippage. Drip Grip may
be applied to ceilings, overhead piping, and other overhead structures
in meat, poultry,dairy, and general food processing plants. Drip Grip
is formulated from GRAS ingredients.

DIRECTION FOR USE: This product can be applied to overhead
surfaces with condensation already formed or prior to condensation
forming. Dilute 3 ounces of this product per gallon of potable water.
Use diluted product at a rate not greater than 1ounce per 5 square feet
(0.2 1l. 0z./sq. ft., 1 gallon per 640 sq. ft.). Apply to ceilings, overhead
piping, and other overhead structures as a spray. Wait 60 minutes
for the solution to drain. Apply Drip Grip to overhead surfaces once
every 3 days or as needed.

As with any condensation found in food facilities, overspray from Drip
Grip application should be cleaned from food contact surfaces prior
to production. In the event of condensate drippage from Drip Grip-
treated surfaces, routine condensation removal and decontamination
procedures should be employed. Drip Grip does not introduce
additional food safety hazards.
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