
Packaging Code
4 x 4 L (4 x 1.06 US gal.) 2403278020

20 L (5.28 US gal.) 2403334020

Description:
HI TEMP LIQUID RINSE is an effective rinse additive for use in the final rinse cycle of high temperature 
spray type dish machines. Contains a unique “duo blend” of special non-foaming surfactants that 
reduce surface tension and promote sheeting of water on the surface of tableware.

Use Directions:
HI TEMP LIQUID RINSE is for use in the final rinse cycle. Use in conjunction with automatic feed 
equipment. HI TEMP LIQUID RINSE  should be set-up by your technical representative.

PRODUCT CERTIFIED

Precautions for Food Plants:
Equipment and surfaces subjected to direct food contact must be thoroughly rinsed with potable 
water after cleaning with this product. Avoid contamination of food during use. Do not store in food 
processing or food storage area.

Technical Specifications:
Appearence Clear liquid
Colour Blue
Odour Characteristic
pH 4.5 – 8.0  
Specific Gravity 1.020 – 1.035
Refractive Index (% Brix) 23.5 – 25.5 
Cloud Point maximum 66°C
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Security:
HEALTH 0
FLAMMABILITY 0
REACTIVITY 0
PERSONAL PROTECTION X
X = See SDS
0 = Insignificant
1 = Slight
2 = Moderate
3 = High
4 = Extreme

Note:
The data presented herein is based 
on experiments and information 
believed reliable. However, we can 
make no guarantee on performance 
of, or results obtained through the 
use of the product herein described 
owing to varying conditions in 
laboratories and plants over which 
we have no control. Neither can any 
guarantee be given that the products 
or uses outlined will not infringe any 
existing patents.
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