foodcleom

INNOVATING YOUR HYGIENE PR

TECHNICAL DATA SHEET

GENERAL DESCRIPTION

FOAMACID™ is a foam cleaning acidic detergent, formulated for use in the Food, Dairy
and Beverage industries.

FOAMACID™ js self foaming and combines acidic detergents with foam boosting
surfactants.

FOAMACID™ provides good detergency and the thick clinging foam ensures effective
cleaning on areas that have become heavily soiled.

Applications include: removal of hard water scale, beer and milk stone, rust, oxalates and
protein deposits.

Difficult to remove residues containing compound soils such as protein/scale build up
FOAMACID™ produces a stable, clinging foam for long contact times on vertical surfaces
and complicated shaped machinery, allowing the powerful detergents to act.

TYPICAL PROPERTIES

Clear pale yellow/brown liquid

Specific gravity @20°C - 1.165 typical

APPLICATION

FOAM CLEANING: 4% to 10%v/v solution at ambient to 60°C via suitable foam generating

equipment.

Leave in contact for 10-20 minutes, before rinsing off with clean water.

STORAGE

Store above -15°C

Store in original shipping container away from chlorinated products.

PACKAGING

25 litre drum 1000 litre IBC

Consult a Foodclean technician for specific applications.
Do not use on soft metals.
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FOAMACID™

FEATURES

Thick foam
Stable, clinging foam
Fast acting

Effective on inorganic scale
and stone

Effective on vegetable scale
Effective on protein build up
Good detergency

Free rinsing

Foodclean has an ongoing policy

of product development. Any
changes which significantly alter

the information contained on this
sheet will the best of our knowledge,
true and accurate, but since the
conditions of use are beyond our
control, no warranty is given or

to be implied in respect of such
information or in respect of any
information or suggestion which may
be made. Customers should consult
their Foodclean account manager
about the product’s suitability

for a specific application.



