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Foaming Cleanser / Degreaser

Clearinse Plus® is a heavy-duty foaming cleaner/
degreaser for use in meat rooms and other food processing 
areas. Applied with a foam unit, the cleaning foam will 
effectively emulsify grease and loosen other soils. The soils 
can then be easily rinsed away, leaving a clean, residue free 
surface. Clearinse Plus® can be applied with a spray bottle, 
foam unit, or in a mop and bucket. The highly effective 
grease cutting foam can be used on equipment, walls, floors, 
display cases, utensils, etc.

POWERFUL
Special blend of synthetic detergents, builders and emulsifiers 

remove even the toughest grease, leaving the surface clean.

FREE RINSING
Completely emulsified soil is easily rinsed away with clear 
water, leaving the surface residue free.

HIGH FOAMING
Rich foam clings to surfaces, allowing active ingredients to 
penetrate and emulsify soil for easy removal.

CONCENTRATED
For added economy and coverage.

CLEARINSE PLUS®



DIRECTIONS FOR USE

One Fuller Way, Great Bend, KS 67530      
800-848-4901      24-Hour Emergency  800.424.9300      
fullerindustriesinc.com 

PRODUCT SPECIFICATIONS
pH (concentrate)  ................................13.25  0.35
Appearance .......................... Clear Orange Liquid
Fragrance ....................................................... Solvent
Freezing Point ......................................  About 320F
Solubility in Water ...................................Complete
Flash Point .....................................................> 2000F

PRODUCT AVAILABILITY
F213622 ....................................................4/1 Gallon
F213638 ..................................... 1/55 Gallon Drum
                                                             (Special Order)
F213608 .....................................1/275 Gallon Tote
                                                             (Special Order)

FOAM GUN
1. DILUTE at 4 ounces per gallon of hot water
    (1:32 ratio) or use appropriate metering tip in
    foam gun or dilution station.
2. APPLY the diluted product. Agitate with brush
    as required.
3. RINSE with clean, hot potable water. Squeegee  
    excess water into a drain or pickup with a  
    wet/dry vacuum.

GENERAL CLEANING
1. DILUTE at 4 ounces per gallon of hot water
    (1:32 ratio) for general cleaning.
2. APPLY the diluted product with a sprayer. Agitate         
    with a brush as required. On ovens or hoods use  
    a spray bottle and wipe immediately. Soak dirty  
    pans in the sink and rinse.
3. RINSE with clean, hot potable water.

Note: If sanitation step is required, use a quality
Franklin sanitizer after degreasing or cleaning
with Clearinse Plus®.

INGREDIENT CAS#

SOFT WATER 7732-18-5

DIPROPYLENE GLYCOL MONOMETHYL ETHER 34590-94-8

POTASSIUM DODECYLBENZENESULFONATE 27177-77-1

SODIUM XYLENE SULFONATE 1300-72-7

POTASSIUM HYDROXIDE 1310-58-3

SODIUM C14-16 OLEFIN SULFONATE 68439-57-6

TETRASODIUM EDTA 64-02-8

SODIUM METASILICATE 6834-92-0 

C.I. ACID ORANGE 24 1320-07-6  


