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KEGWASH A

Mildly alkaline detergent for soft metals

DESCRIPTION & APPLICATION

KEGWASH A is a mildly alkaline non-foaming liquid detergent designed especially for use
in the food, dairy and beverage industries.

KEGWASH A is formulated for tray or rack washing and is particularly suitable for
equipment made from soft metals such as aluminium and its alloys.

KEGWASH A is mildly alkaline and is completely non-foaming, which makes it suitable for
automatic tray washing machines where high-pressure jets produce a large amount of
mechanical action, although the product can be used for manual applications including
soaking.
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USE INSTRUCTIONS

Automatic Machines
Use KEGWASH A at 0.5-2.0%v/v at a temperature of ambient to 80°C in automatic

tray/rack washing machines. -.
(Performance is enhanced at higher temperatures) |

Manual Applications

g 1 Typical use concentrations are in the range 0.5 — 5.0%v/v and from ambient to hot.

' i Contact times can vary from 5 minutes to overnight soaking, depending on the level and
_ ' kind of soiling and the mechanical action available.

; All applications should be followed by a potable water rinse.

PRODUCT CHARACTERISTICS

Composition Contains a synergistic blend of organic and inorganic
sequestrants

Clear liquid
Colourless

1.0

Soluble in water
0°C

4.6 g/kg

135 g/kg
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MATERIALS COMPATIBILITY

KEGWASH A is safe to use on multi-metal surfaces, including aluminium and galvanised
surfaces.

SAFETY

Carefully read the safety data sheet of KEGWASH A and follow the chemical handling and
disposal guidance.

STORAGE

Store KEGWASH A in its original packaging between 5°C and 35°C.

Always store in original container away from extremes of temperature and out of direct
sunlight.

Shelf life: Minimum of two years.

PACKAGING

1000 litres
200 litres
25 litres
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