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Appearance: 

Yellow/OrangePowder 

Specific Gravity: 1.81

Odor: Characteristic

Sulfur Odor

Ph (Conc.): 12-13 (10% solution)

Flash Point: N/A

PHYSICAL PROPERTIES

PACKAGING

PRECAUTIONARY STATEMENTS

DIRECTIONS

ABOUT THIS PRODUCT

Bake Clean

8lbs, 25lbs

PAN DETERGENT FOR THE BAKERY INDUSTRY

Bake Clean is a detergent for mechanical spray washers. Bake Clean removes tough grease 
and baked on foods safely from aluminum and stainless steel cookware. It also offers 
controlled foaming characteristics for improved operating efficiency.

Bake Clean concentrations vary depending on soil load and water conditions. Consult your 
local salesman for specific product usage. Aluminum and other soft metals are best washed at 
160° F or lower to prevent staining.

Use 1 oz. per 5 gallons of water (pH 10.4).

Accidental spills should be neutralized with dilute acid or thoroughly flushed with water to a 
sewer. Read and understand label and Safety Data Sheet before use.

Warning: Do not mix with anything but water.

Si no entiende Inglés, consulte a su supervisor sobre precauciones al usar éste producto.

Prevention: Wash hands and exposed skin thoroughly after handling. Do not breathe dust or 
mists. Wear protective gloves/protective clothing/
eye protection/face protection. Response: Call a POISON CENTER/doctor/medical profes-
sional if you feel unwell. Specific treatment: see first aid instructions in section 4. Rinse 
mouth. Do NOT induce vomiting. IF ON SKIN (or hair): Take off immediately all contaminated 
clothing. Rinse skin with water/shower. Wash contaminated clothing before reuse. IF 
INHALED: Remove person to fresh air and keep comfortable for breathing. IF IN EYES: Rinse 
cautiously with water for several minutes. Remove contact lenses, if present and easy to do. 
Continue rinsing. Storage: Store locked up. Disposal: Dispose of contents/containers in 
accordance with local/regional/national/international regulations. 
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