
PressurePro Smoke Resin Remover RM 33
Extremely powerful liquid deep cleaner for removing stubborn stains such as oil, grease, tar, soot, smoke resin contamination as

well as burnt-on sugar glazes. NTA free.

Properties

■   Effective high-pressure detergent

■   Dissolves even the most stubborn oil, grease, tar, soot and smoke resin

contamination
■   Particularly suitable for contamination typical of foodstuffs such as smoke

resin, sugar glazes, grease stains
■   Rapidly effective

■   Suitable for cleaning stainless steel and ceramic surfaces

■   Tensides biodegradable in accordance with EEC 648/2004

■   Quick oil and water separation in the oil separator (easily separable = asf)

■   NTA-free

■   Phosphate-free

Application areas

Agriculture Smoke-curing systems, grill stands

Food and drink industry Smoke-curing systems, grill stands

Hotels, gastronomy, catering Smoke-curing systems, grill stands

Municipal Large-scale kitchens

Retail Smoke-curing systems, grill stands

Usage options

■   High-pressure cleaners

■   Spray units

Technical data

Container sizes Packaging unit Part number

20 l 1 Piece(s) 6.295-560.0

200 l 1 Piece(s) 6.295-561.0
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Application

High-pressure cleaners
■   Combine the product with the appropriate dosage and fresh water.
■   1-80°C processing temperature.
■   Wet object completely with the product.
■   Allow to soak.
■   Contact time 1-5 minutes, depending on the degree of soiling.
■   Rinse with clear water.
■   In food-processing applications, rinse thoroughly with drinking water.

Spray unit
■   Combine the product with the appropriate dosage and fresh water.
■   Wet object completely with the product.
■   Allow to soak.
■   Contact time 1-5 minutes, depending on the degree of soiling.
■   Rinse with clear water.
■   In food-processing applications, rinse thoroughly with drinking water.

Instructions for use

■   Test on an inconspicuous part for material compatibility.

■   Do not let the cleaning solution dry out.

■   Rinse hot water units with cold water for at least 2 minutes.

■   Using cleaning agents and disinfectants alternately is recommended in order to

prevent the formation of resistant bacterial strains.
■   Clean the cleaning machine after use.

■   Store away from frost.

Warnings and safety recommendations according to EC Directives

■   Danger

■   H290 May be corrosive to metals

■   H314 Causes severe skin burns and eye damage

■   P280 Wear protective gloves/protective clothing/eye protection/face

protection.
■   P305 + P351 + P338 IF IN EYES: Rinse cautiously with water for several

minutes. Remove contact lenses, if present and easy to do. Continue rinsing.
■   P310 Immediately call a POISON CENTER/doctor.

■   P303 + P361 + P353 IF ON SKIN (or hair): Take off immediately all

contaminated clothing. Rinse skin with water [or shower].
■   P405 Store locked up.

■   P501a Dispose of contents/container in accordance with

local/regional/national/international regulations.

Further information

■   Material Safety Data Sheet (MSDS)

Dosage and yield

Contents Cleaning method Primary mixture Dosage Soiling Yield

1000 ml High-pressure cleaners 1+3 4 – 8 % strong 67 m²

1000 ml Spray units 10 % medium-strong 110 m²
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We would be happy to advise you:


