Suma Grill D9

J——

Suma Grill

Product Name:
Product Type:
Use/Purpose:
Pack Size:

Current Price:

Recommended Dilution:

Use Instructions:

Substitute:

Benefits:

Suma Grill D9

Ovens/Grill/Fryer/Hot Plate Cleaner
Cleaning of Grills, Ovens, Fryer and Hot Plate
5 Liter

PKR 8,260/-

Direct use on ovens, grill and hot plate. For Fryer 1 Liter of D9 in
10 Liters of Water

Ovens/Grills

1. Ensure temperature between 60 to 80 C

2. Spray neat product direct onto surface

3. Leave for 5-30 mins depending on level of soiling

4, Remove loose deposit with scourer or brush.

Fryer Cleaning

1. Drain oil and close valve

2. Fill 10 L water and 1 L Suma D9

3. Bring to controlled boil for 15-30 mins

4. After cooling and draining, scrub remaining residues from side
walls with scourer or brush.

Caustic Soda (Cancerous Material, banned by PFA) also corrodes
the surface of the cooking utensil hence reducing its life.

Food grade chemical. Carbon built up causes uneven distribution
of heat on the cooking utensil/equipment affecting the quality
of food (food being under or over cooked). Secondly carbon also
affects the taste of the food item. Use of D9 on cooking
equipment ensures maintenance of food quality.



