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WARNING: Harmful if Swallowed: Irritant to 
mouth, throat, esophagus and stomach. Avoid 
Breathing Dust or Mists: Irritant to mucous 
membranes of the respiratory tract. Avoid Eye 
Contact: Irritant to eye tissues. Avoid Contact 
with Skin: Irritant to all skin tissues. Personal 
Protection: Wash thoroughly after use. Use 
with adequate ventilation. Chemical type goggles 
recommended. Impervious rubber or neoprene 
gloves recommended. First Aid: INHALATION-
Get to fresh air. EYES-Flush with plenty of water 
for at least 15 minutes. See a physician. INGES-
TION- Do not induce vomiting. If conscious drink 
plenty of water. Call a physician or poison control 
center immediately. SKIN-Flush with plenty of wa-
ter. Read the Material Safety Data Sheet 
(MSDS) Before Using This Product.

KEEP OUT OF REACH OF CHILDREN

A highly concentrated blend of 
phosphates, alkalies and detergents 
designed to give maximum cleaning 
power and eliminate much of the labor 
from cleaning deep fat fryers. FRY 
KLEEN emulsifies grease completely 
and when used regularly will maintain 
a clean and odorless deep fat fryer.

DIRECTIONS: Use dilution depends on 
surfaces and soiled conditions. Average 
soil:  2-4 oz. per gal. of water. Heavy soil: 
Use 6-8 ounces per gallon of water.

HEAVY DUTY ALKALINE 
FRYER CLEANER
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