
TECHNICAL DATA SHEET

SECURITY:
HEALTH 3
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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PACKAGING  CODE
4 x 946 ml (4 x 32 US fl oz) 1920210001

2 x 4 L (2 x 1.06 US gal) 1920278002

FOR MORE COMPLETE CLEAN, CONTACT US!

DESCRIPTION:
HOT STUFF GEL is a powerful gel cleaner designed to quickly remove baked on carbon and fat. Bring back that clean shine on your ovens, fryers, 
griddles and other kitchen equipment.

USE DIRECTIONS:
NOTE: For applications requiring dilution of the product, pour water first and then HOT STUFF GEL. WEAR PROTECTIVE GLOVES AND SAFETY 
GLASSES.

GRIDDLES AND PANINI PRESSES: 
1) Pre-heat the cooking surface to 80 °C (176 °F) before cleaning and then shut off before applying the cleaning solution.
2) Spray or pour directly onto surface. 
3) Place damp cloth under spatula and scrape greasy solution into rear gutter. 
4) Wipe clean using a damp cloth. 
5) Rinse well with potable water and wipe dry. 
6) Apply thin coat of cooking oil to prevent rusting.

COMMERCIAL OVENS:
1) Apply with a sprayer directly to walls, racks and glass.
2) Allow to work for 5-15 minutes. For heavy soils, agitation may speed up the cleaning action.
3) Rinse well with potable water.

DEEP FRYERS:
1) Drain completely.
2) Scrape off or hose down to remove excess grease.
3) Fill up to 10 cm (4 inches) from top with cold water and pour in 1 part HOT STUFF GEL per 25 to 40 part water.
4) Boil for 30 minutes.
5) Scrub while still warm.
6) Drain and flush off using hot water.
7) Rinse well with potable water before use.

DILUTION RATIO      (1 part product : x parts water OR quantity of product / total quantity of solution)

Commercial Ovens, Griddles and Panini Presses   Undiluted   
Deep Fryers 1:40 - 1:25   
 23 ml - 36 ml / 946 ml 
 98 ml - 154 ml / 4 L 
 0.8 oz - 1.2 oz / 32 oz 
 3.1 oz - 4.9 oz / 1 US gal 
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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.

RECYCLING:
This product package including the container, label and shipping carton are all designed to be recycled. 

TECHNICAL SPECIFICATIONS:
Appearance Clear Gel 
Colour Colourless to Pale Straw
Odour Odourless
Specific Gravity 1.125 – 1.150
pH (1% sol./water) 12.0 – 13.0
Viscosity 6000 – 9000 cps
Total Alkalinity (ml HCl 1.0 N /g) 2.2 – 2.6
Refractive Index (% Brix) 18.0 – 22.0%


