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PHYSICAL PROPERTIES 

Boiling Point: 100°C 

Specific Gravity (H2O = 1): 1.072 at 20°C 

% Volatile (w/w): 0 

Solubility in Water: Complete 

pH (as supplied): 11.5-12.0 

Physical State: Liquid 

Viscosity: < 1000 cps at 25°C 
Appearance and Odour:  Colourless liquid, Fragrance-free 

Colour may vary due to the natural source of our ingredients. 

GHS Class: Skin Corrosion/Irritation — category 1; 
Serious eye damage/eye irritation — category 1; 
Corrosive to metals — category 1

Toxicity: Non-toxic to humans and animals
(LD50>9 000MG/KG, LC50>20MG/L).
Non-toxic to aquatic life using recommended 
dilutions (LC50≥74MG/L).

CFIA:  Accepted

Oven & Grill Cleaner -Gel
TECHNICAL DATA SHEET

CODE: GUTO

Safeblend Oven & Gill Cleaner Gel is formulated to quickly and safely clean hot plates, fryers, commercial 
ovens, grills and BBQs with or without Teflon coatings. It easily removes burnt on grease and carbon using an 
advanced non-corrosive technology.

DIRECTIONS FOR USE: For best results, dilute using the recommended dilutions.
Hot plates, Grills & BBQs: Pre-heat surface to 80°C (180°F). Using 1:1 or 500 ml per litre, apply cleaner 
liberally to surface. Let stand for 30-60 seconds to allow maximum penetration. Occasional use of a scrubbing 
pad will speed up cleaning. Wipe clean using a clean damp cloth, brush or scouring sponge. Rinse with potable 
water. Wipe dry. Apply a thin coat of cooking oil to prevent rusting. Commercial Ovens: Spray product 
undiluted to all surfaces to be cleaned. Let stand: the longer the wait period, the less scrubbing required. 
Scrub with scouring sponge or nylon scrubbing pad. Rinse with potable water. Wipe dry.

Deep Fryers: Drain and wipe, removing all excess grease. Fill-up with water, to 10 cm from top. Using 1:40 
to 1:20 or 25 to 50 ml per litre, add Safeblend Oven & Grill Cleaner. Bring to boil and let soak for 30 minutes. 
Drain and rinse with water. Scrub and rinse as required while still hot. Rinse with potable water. Wipe dry.

NOTE: Avoid contamination of food during use. All surfaces subject to direct food contact must be thoroughly 
rinsed with potable water before reuse.

Storage: Keep in a tightly sealed container in a well ventilated room. Do not store with food products. Keep 
from freezing.


