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Empfohlen vom

Bundesverband der 

Lebensmittelkontrolleure 

All information contained in our brochures is accurate to the best 
of our knowledge and experience. No liability can be derived 
from the information herein. For details about the product, please 
refer to the safety data sheet.  GB  1218

Technical information
Carton of 12 x 1 litre bottles	 order no. 36044
10 litre canister	 order no. 36047
10 litre SAFE canister 	 order no. 36347

Area of application
GASTRO PUR is suitable for use in all food-processing areas such as industrial kitchens, bakeries 
and butcheries as well as alkali-proof surfaces such as stainless steel, glass, tiles and porcelain.

Application 
Adapt the dose of GASTRO PUR to the level of soiling. Suggested dosage:
• 	To clean large surfaces, use a 0.25% to 10% cleaning solution
• 	To clean extremely dirty surfaces, use up to 30% GASTRO PUR
Rinse thoroughly with clean water.

Product characteristics
• 	RK-listed
• 	Excellent oil, grease and rust removal effect
• 	Optimized for wastewater because it re-emulsifies quickly in the oil stripper
• 	Neutral scent
• 	Chlorine- and phosphate-free
• 	HACCP certified

Dosage equipment and application aids
•	Dosing center for water supply 
• 	Dosing station with spray attachment for water supply
• 	Foam canon for hose connection

Highly effective oil and grease remover
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