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HI-ALK™  
FILM (RTU)

GENERAL DESCRIPTION
Foodclean’s film technilogy, is only available from Foodclean.

The technology uses ‘thickening on dilution’ chemistry which produces foams that giving 
an unbeatably long contact time.

HI-ALKTM FILM (RTU) is a very strong caustic foam cleaner suitable for use in the Food, 
Dairy and Beverage industries. It is designed for use on heavy burnt-on soiling such as 
fats, protein, cooking oils, polymerised oils and smoke residue which require prolonged 
periods of contact to give a good cleaning effect.

Do not use on soft metals.

APPLICATION

FOAM CLEANING: 50%v/v solution at ambient to 50°C via suitable foam generating 
equipment.

Leave in contact for as long as possible, before rinsing off with clean water. Do not allow 
to dry out completely.

MANUAL CLEANING: may be applied 50% – 100%v/v via brushing or in a soak tank.

TYPICAL PROPERTIES

Clear colourless liquid

Specific gravity @20ºC - 1.1 typical

STORAGE

Store above 0ºC and away from heat and sunlight.

Store in original shipping container away from acidic products.

Consult a Foodclean technician for specific applications. 

PACKAGING

25 litre drum		  1000 litre IBC

FEATURES

Concentrated 

Stable, clinging formulation

Fast acting

Long lasting film

Good detergency

Free rinsing
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CAUSTIC

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. 


