"Produced In Accordance With The California Organic Foods Act Of 1990"

State of California Approved for Food Processing

ACID FOAM is designed to clean,
brighten, and shine the exterior and
interior of food contact surfaces such as
bells, cutting tables, utensils, and other
food handling and processing equipment.

DIRECTIONS
PREPARATION:
products have been removed from the
immediate area to be cleaned, Clean
surface of any large particles and wash
with an all purpose cleaner/degreaser to
remove any dirt or grease that may be
left on the surface. Rinse area clean with
potable water.

APPLICATION: ing a foaming
S aeor s Mo S8 s e
to | part solution, Spray an even coat of
ACID FOAM on to the area to be
cleaned. Allow the dleaning foam to do
all the work. Do not allow ACID FOAM
to dry! Repeat procedure and agitate
with stiff bristled brush for heavily scaled
or rusted surfaces. Once surface has
been cleaned, rinse with potable water.

'WARNING: Contains Phosphoric Acid
CAUTION: CORROSIVE LIQUID

AFSI Approved

'OVEREXPOSURE & FIRST AID DATA
SKIN: When this product comes in contact
with the skin it can cause severe irritation
andlor tssue damage. If product contacts
skin; flush exposed area with cool water
for 15 minutes and consult a physician if
tissue damage occurs or irrtation persists.

YES: When this product comes in
contact with the eyes or eyelids it can
cause severe irritation and/or damage to
the eyes and immediate areas. If this
product comes in contact with eyes; flush
eyes with \ukewarm water for 30 minutes
and consult physig iately.
INGESTION: When concentrated
solutions of this product are swallowed
severe damage to the mucous membranes
of the mouth, esophagus, stomach, and
intestinal tract oceur.

INDUCE VOMITING. Have patient drink
large amounts of milk or milk products or
water/chalk mixture or plain water.
Consult a physician immediately.
INHALATION: Fumes from uct
may cause slight irritation of the nose, nasal
passages, and lungs. Move patient to clean
atmosphere and administer oxygen if it is
available. Consult physician if condition
persists.
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KEEP OUT OF REACH OF CHILDREN




