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PHYSICAL PROPERTIES

Boiling Point: 100°C

Specific Gravity (H2O =1): 1.0 at 20°C

% Volatile (w/w): <1

Solubility in Water: Complete

pH (as supplied) 6.5 - 7.5

Physical State: Liquid

Viscosity: <100 cps at 25°C

Appearance and Odour: Orange liquid, Orange scent. Colour may vary due 
to the natural source of our ingredients.

GHS Class : not classified

CFIA: Accepted

Toxicity : Non-toxic to humans and animals (LD50>10 
000MG/KG, LC50>20MG/L). Non-toxic to aquatic life using 
recommended dilutions (LC50≥100MG/L).

 Non-Toxic

 Biodegradable OECD 301

 Non-Corrosive to eyes or skin

 Phosphate free

 No ammonia

 No bleach

 No APE’s, NPE’s, NTA or EDTA

 No Carcinogens

 Not regulated by Transport or Dangerous Goods 
Regulation (TDG)

 Effective in cold water

 Reduce. Re-use. Recycle.

 All of our containers are fully recyclable

 Our boxes contain at least 50% recycled fibre

 Our 4L bottles are made with at least 25%  
post-consumer waste

 Our labels use FDA approved  
vegetable based ink

Clean Safely with

Certified EcoLogo
UL 2700

SAFEBLEND NEUTRAL CLEANER
TECHNICAL DATA SHEET

ORANGE  - CODE : NCOR

Safeblend Neutral Cleaner safely cleans all washable surfaces using a neutral 
pH concentrated formulation. It is ideal for daily floor maintenance and general 
hard- surface cleaning leaving floors with a streak free shine without damaging 
or removing floor finish.

DIRECTIONS FOR USE: For best results, dilute using the recommended dilutions. Light Duty Cleaning: 1:128 or 
30 ml per 4 litres. General Cleaning: 1:64 or 60 ml per 4 litres. Floor Cleaning: Using the recommended dilutions, 
add cleaner into your mop bucket or auto-scrubber. 

NOTE: Rinse all food contact surfaces with potable water before reuse. Do not spoil food, feed or potable water 
during use. The amount of product used should not be in excess of that required to achieve its intended technical 
effect. 

STORAGE: Keep in a tightly sealed container in a well-ventilated room. Do not store on surfaces that may come 
into contact with food products. KEEP FROM FREEZING.  

SHELF LIFE:
Typically has a shelf life of 3 years when properly stored according to label STORAGE instructions.


