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PRODUCT INFORMATION SHEET 
 

EXTRA KLEEN HD 
 

Heavy Duty Grease & Fat Remover 
 

FEATURES 
 
� Extra Kleen HD is a heavy duty cleaner containing high levels of alkalis, plus caustic potash and detergents for fast, 

effective removal of greases and fats.  It quickly strips fats off the floors making them clean and non slip. 
 
� Extra Kleen HD is a multi functional product and can replace a number of products with one.  It can be used to 

clean floors and equipment.  In addition it is also suitable for cleaning ovens, grills and deep fryers. 
 

HOW & WHERE TO USE 
 
� Before using ensure you have protective equipment, such as gloves and safety goggles.  To clean floors and 

equipment use at dilutions from 1:20 for extremely heavy soiling, to 1:40 (1 cup in 10 litres of water) for heavily 
soiled surfaces such as kitchen floors and food processing areas. 

 
� Warm to hot water will help break down heavy fat deposits as it softens the fat 
 
� Always rinse all food contact surfaces with potable water after use. 
 
� If using Extra Kleen HD in a trigger spray, turn nozzle to give a coarse spray.  Never use a mist spray as it is very 

irritating.  Use neat on oven and grill plates.   
 
� To clean ovens, put on gloves and safety goggles.  Pour Extra Kleen HD into a labelled trigger spray and adjust 

nozzle to give a coarse spray.  Allow oven to cool until just warm, then slowly spray over surfaces starting with the 
bottom and sides, and finishing with the top.  Spray at arms length and avoid breathing any spray mist.  Scrub 
stubborn areas with a scourer, then rinse thoroughly with a wet cloth. 

 
� To clean deep fryers, drain out oil and fill with water.  Add 1 cupful of Extra Kleen HD per 10 litres capacity and 

heat till nearly boiling.  Turn off deep fryer then leave to soak for a few hours, drain and rinse with plenty of water.  
Dry and refill with oil. 
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DISCLAIMER 
Since the use of this product is beyond the control of either seller or manufacturer, their only obligation shall 
be to replace any quantity of product which is proven to be defective. They cannot assume any risk or liability 
in excess of the purchase price of the product itself, which does not include labour or any consequential 
damages resulting from the use of this product. Determining the suitability of this product for any intended use 
shall be solely the responsibility of the user. 
 
 


