
 

HT-107 C.I.P Detergent is a pale yellow liquid recommended 
for C.I.P cleaning of all smokehouses. HT-107 is designed for 
use in hard water areas.  
 
Benefits 

 
 Removes burnt on food and fat deposits. 

 
 Eliminates scale formation on heating coils ensuring 

efficient heat transfer. 
 

 Demonstrates excellent bacterial activity. 
 

 Removes rust stains and deposits. 
 

 Dissolves calcium and magnesium deposits. 
 

 Removes mould residue. 
 

 Does not foam. 

Directions for Use 
HT-107 has an operating range of 0.5 – 5% in water at 
elevated temperatures. HT-107 is designed for use in 
smokehouse cleaning however it is suitable for all industries 
where C.I.P is required e.g. dairy, soft drinks, winery, food 
processing, fruit juice plants and many others. 
 

Precautions 
Solution is caustic. Operators should always wear rubber 
gloves, apron and goggles when working with products of this 
caustic level. Should solution come into contact with skin, 
flush thoroughly with water. Obtain medical attention 
immediately in the case of contact with eyes. Flood with 
water until medical attention arrives 
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