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FED DH-WSS5L Clear Wash Dishwasher Chemical — 5L

Model / SKU: DH-WS5L
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DOCUMENT NOTICE

Scan for the current KW product page

The supplier document begins on the next page. KW contact branding is added in a separate
footer area and does not replace the supplier’s instructions, specifications or warranty terms.

Official supplier source: https://www.foodequipment.com.au/amfile/file/download/file/3373/product/8617/



7s CLEAR WASH

Code:DH-WS5L

AUTOMATIC DISH WASHING MACHINE

Rinse excess food scraps from plates Add Clear wash to a dispensing unit internal To work effectively dishwasher should

and cutlery before placing them in or external on your dishwasher, if your unit be checked for Ph of 11. If the
machine. does not have a liquid dispensing system machine water is heavily soiled empty
refer to product manual prior to use. water and refill with clean water to get
optimum results.
HEALTH & SAFETY STORAGE
e Refer to Safety Data Sheet (SDS) before use. e Store in a dry place, tightly sealed.
e Do not allow product to come into contact with skin & eyes. » Protect from sunlight and away from other
e |f chemical comes into contact with eyes, rinse with sterilised water or materials.
saline for at least 15 minutes, and seek medical attention. e KEEP AWAY FROM ACIDS AND
* If chemical comes into contact with skin, wash affected area quickly and CORROSIVE SUBSTANCES.

thoroughly, and seek medical attention.

« Avoid breathing mist & vapours. PHYSICAL AND CHEMICAL PROPERTIES

e Wash hands after use. e Physical State: Liquid
e Wear protective clothing, gloves & chemical goggles. e Colour: Clear

¢ Do not mix with other chemicals, only mix with water. e Odour: Odourless

e |f poisoning occurs, do not induce vomiting. Seek medical attention. epH: 13-14

o Keep out of reach from children.

SPILL INSTRUCTIONS

Slippery when spilt. To avoid accidents, clean up immediately. Wear protective equipment to
prevent skin and eye contact and breathing in vapours. Work up wind or increase ventilation.
Contain - prevent run off from entering drains and waterways. Collect spill using absorbent
material (soil, sand or other inert material), then seal in properly labelled containers or

drums for disposal.
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