CHEMICAL SAFETY ASSESSMENT

CATERBAC KITCHEN CLEANER

TASK DESCRIPTION DILUTON certified to EN 1276
NEAT Powerful degreasing agents remove grease and
HARD SURFACE SANITISING (SPRAY APPLICATION) (100%) grime. Suitable for a catering environment. Passes
EN1276.
NEAT
FRIDGE CLEANING (SPRAY AND WlPE) (100%) Harmful to aquatic life with long lasting effects.
NOT HAZARDOUS
PRAY AND WIPE REACE CLEANIN NEAT PERSONAL PROTECTION EQUIPMENT
S SU CEC G (100%) NO MANDATORY PPE REQUIREMENT
(for general chemical handling)
NEAT
SPRAY CLEANING (100%) _ _ PRECAUTION PHRASES
Keep out of reach of children. Avoid release to the environment.
\ J \ J
TECHNICAL COMPOSITION & FIRST AID NEAT CHEMICAL RISK RATING
Composition Nonionic and cationic surfactants with Symptoms / Injuries R C R
sequestrants and water soluble solvents. Inhalation : None Ingestion : None Skin Contact : Repeated or prolonged skin contact may cause irritation Eye
Appearance Clear thin liquid Contact : May cause slight irritation
Colour Colourless (Risk Characterisation Rating)
Density 1.000 Basic First Aid Measure

pH 10.0- 11.0 RcR is applicable for this chemical in its NEAT form. The

Inhalation : Remove person to fresh air and keep comfortable for breathing. Ingestion : Give nothing or a little water to
Fragrance Odourless

drink;Get medical advice/attention if you feel unwell. Skin Contact : Wash skin with plenty of water Eye Contact : IF IN
EYES: Rinse cautiously with water for several minutes. Remove contact lenses, if present and easy to do. Continue

rinsing.;If eye irritation persists: Get medical advice/attention. MANGROVE PROFESSIONAL

None

IN USE values should be considered more 'significant’
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