
 

Superfoam is a general-purpose detergent designed to 
remove animal fats and vegetable oils from all hard surfaces 
used throughout the food industry. Equipment such as 
holding tanks, filling machines, chill rooms, chutes, kettles, 
floors, wall pipes, tables, vehicles and other surfaces which 
need to be cleaned manually. 
 
Benefits: 
 
 Safe on all hard surfaces. 
 
 Being a neutral pH it is safe on operator’s skin and 

clothing. 
 
 A unique blend of surfactants ensures the easy removal of 

a broad range of soils. 
 
 Readily miscible with water thus eliminating the 

equipment blockages associated with solid products. 
 
 Can be used manually or by high-pressure spray. 
 
 Economical in use e.g. manual application 1:40 to 1:200 

parts water. Temperature: ambient to 80C 
 
 High-pressure spray 1 or 2 parts to 500 parts water. 

Directions of Use 
Superfoam can be used manually at dilutions of 1:40 to 1:200 
parts water. With high-pressure spray dilute 1 to 2 parts 
Superfoam to 500 parts water. 
 

Precautions 
Non-hazardous, therefore no specific safety precautions are 
required. No special storage requirements 
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