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AMPHOCLEN F104

NEAT CHEMICAL INFORMATION

Brand SELDEN

Code F104

Unit 5L(BOT)

Stock ID F104-5LX2-SELDEN

HAZARD INFORMATION
DANGER
Causes severe skin burns and eye damage. Harmful to aquatic
life with long lasting effects.

PERSONAL PROTECTION EQUIPMENT

     
PRECAUTION PHRASES

Keep out  of  reach of  children.  Do not  breathe spray.  Wash hands
thoroughly  after  handling.  Avoid  release to  the  environment.  Wear
eye  protection,  protective  gloves,  protective  clothing.  IF
SWALLOWED: rinse mouth. Do NOT induce vomiting. IF ON SKIN
(or  hair):  Remove/Take  o f f  immediately  all  contaminated  clothing.
Rinse skin with water/shower. IF INHALED: Remove victim to fresh
air  and keep at  rest  in  a  position comfortable  for  breathing.  IF  IN
EYES:  Rinse  cautiously  with  water  for  several  minutes.  Remove
contact  lenses,  if  present  and  easy  to  do.  Continue  rinsing.  Get
immediate medical attention. Store locked up.

NEAT CHEMICAL RISK / ECO IMPACT

  RcR  (Risk Characterisation Rating)

(Environmental Impact Control)  EIC  

Above RcR and EIC are applicable for this chemical in its NEAT form. The

IN USE values should be considered more 'significant'

CHECK FOR LATEST VERSION

This product has been audited and
assessed as safe for a range of tasks.
Use CleanFM to obtain task specific
Chemical Safety Assessments
www.cleanfm.com

REACH
compliant

SELDEN RESEARCH LIMITED & CLEANFM

This Task Card was produced by our innovative chemical and
hygiene management system - CleanFM
http://www.cleanfm.com for more information

Selden Research Limited
Buxton, Derbyshire. SK17 9RZ
t: 01298 26226 | f: 01298 26540
e: info@selden.co.uk
w: www.selden.co.uk

RECOMMENDED TASKS FOR THIS PRODUCT
CATEGORY TASK DESCRIPTION DILUTON PPE RCR

BAR AND CELLAR
CELLAR FLOOR CLEANING

1 : 100
(1.00%)

   

CATERING
DEEP CLEANING OF KITCHENS AND FOOD PROCESSING SURFACES

1 : 20 (5%)

   

CATERING
EXTRACTOR AND FILTER CLEANING

1 : 10 (10%)

   

FLOOR CARE
HEAVY DUTY CLEANING

1 : 10 (10%)

   

CATERING
HARD SURFACE SANITISING

1 : 40
(2.5%)

 

CATERING
HARD SURFACE CLEANING

1 : 100
(1.00%)

 

FLOOR CARE
CLEANING & DISINFECTING (MOPPING ONLY)

1 : 100
(1.00%)

BAR AND CELLAR
DAMP MOPPING

1 : 100
(1.00%)

   

BAR AND CELLAR
DAMP WIPING

1 : 100
(1.00%)

 

This product may be used for other tasks. You can perform REACH compliance audits for these on
our Hygiene and Safety Management webiste - www.cleanfm.com

PRODUCT INFORMATION

HEAVY DUTY SANITISER CLEANER CERTIFIED
TO EN 1276
The ideal food plant cleaner sanitiser. Fully tested with proven effectiveness against Gram+ve
and Gram-ve bacteria, passes EN1276 Disperses and dissolves fats, blood stains, shortenings in
food processing/catering. Controlled foam for scrubbing and wall washing, even pressure
washing. Highly concentrated and economical in use. Safe on aluminium

Features :  Bactericidal, Heavy Duty, Highly Concentrated, Non-Tainting

Benefits :  Aluminium Safe, Corrosion Inhibitors, Deep Penetrating, Fast Acting, Food Safe, Free
Rinsing, Low Foam

Key Category :  Degreaser, Disinfectant

Product Appearance Clear liquid, colourless Specific Gravity : 1.051

Perfume Unfragranced pH 13.1

Pack = 5LX2 Dimensions 185mm (w) x 279mm (d) x 286mm (h) Gross Weight :11.07 kg

Unit = 5L(BOT) Dimensions 185mm (w) x 134mm (d) x 283mm (h) Gross Weight : 5.53 kg


