
We believe this information to be reliable. It is offered in good faith but without guarantee as conditions and methods of use of our products are beyond our control.

FOOD SERVICE Combination ovensCombination Oven Neutralising Solution
A jet spray solution for auto-dose usage through commercial combination ovens to neutralise cleaning 
residues in final rinse for clean and sparkling oven surfaces. Best used in conjunction with Oven Clean. 
Prevents water scaling, leaving oven clean and shiny.

DIRECTIONS
Set uptake tube through lids with enough tube length to reach the bottom of the container. Product will 
auto-dose to the machine. Can also be manually applied onto oven walls with a spray bottle. When manually 
applying, leave on surface for 2-3 minutes to neutralise any left over oven clean residue.

MPI APPROVAL
MPI APPROVED C31 (All animal product except dairy) 
Before use, all edible product and packaging material must be removed from the room. After using this 
compound, food surfaces must be thoroughly rinsed with potable water before production starts.

FS24

REORDER
5 Litres	 FK-OVCARE05
10 Litres	 FK-OVCARE20
20 Litres	 FK-OVCARE20

OVEN CARE

PROPERTIES 
APPEARANCE	 Clear Green Liquid 
FRAGRANCE	 No Fragrance 
SPECIFIC GRAVITY	 1.01
pH	 1.5			 
	

PRODUCT INFORMATION

BIODEGRADABLE FORMULA

SPECIALTY OVEN NEUTRALISER

COST-EFFECTIVE

EASILY IDENTIFIABLE COLOUR

AUTO-DOSED SOLUTION

CHEMICAL SOLUTIONS 
SUSTAINABILITY POLICY
We are committed to continual improvement in our  
environmental performance, and have established a number 
of goals and initiatives helping achieve this objective. 
Where possible we always use biodegradable raw materials 
and all our finished product packaging is reusable or recyclable.

 

This is only a start, we continually strive  
to better our environmental performance.  
Visit chemicalsolutions.co.nz for more information.


