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Research Products recommends you obtain and read the Safety Data Sheet (SDS) before using any product, available from www.oateslaboratories.com.au. 
This Product Information Sheet is offered without guarantee as the conditions and method of application of this product are beyond our control. 

 

 

E.D. Oates Pty Ltd    ABN 61 004 329 462 

13-21 Maygar Boulevard, Broadmeadows VIC 3047 
Customer Service: 1300 669 686     |     Website: www.oateslaboratories.com.au 
 

Oates is a division of GUD Holdings Ltd (ABN 99 004 400 891) 

 

Product  
 Various application methods make it extremely versatile 
 Particularly effective on protein build-up 
 Approved for use in Export Registered Meat Establishments (formally known as AQIS)  
 
Powerful water based degreaser suitable for use in the food industry to remove grease and 
fats from floors, walls and equipment used in food, fish, poultry meat and dairy industries. Can 
be applied by mop and bucket, spray/wipe, broom and pressure rinse.  It may be applied by 
low pressure foaming equipment for maximum contact time on the surface prior to rinsing.  It is ideally suited for restaurants and 
commercial kitchens.  Use for all spray and wipe applications or manual scrubbing operations follow by a potable water rinse. 
 

Technical 
Colour Pale green  Product Code Outer Pack APN 

Odour Characteristic   CHRC-36015A    (5L) 3 9324828000563 

pH 12.50 - 13.50  CHRC-36015     (15L) 1 9324828000570 

 

Application 
Task Method Dilution 

Manual Cleaning 1. Flush or swab soiled equipment with solution. Allow to soak for 5 minutes 
before scrubbing or agitating to assist soil removal. 

2. Hose or pressure-wash with clean hot or cold potable water. 

1 to 5 - 20 parts hot 
water 

Auto scrubbing  1 to 80 parts water 

Spray & wipe 1. Apply with trigger spray bottle. Wipe the surface with a clean cloth. 1 to 8 parts water 

Pressure washing 1. Cover or remove all food from areas prior to use. Apply by pre-spraying 
solution on all soiled area, industrial floors and walls. 

2. Allow up to 10 mins to soak and soften. 
3. Pressure spray with clean water until foam disappears from all surfaces.  

1 to 20 parts water 

Foam cleaning 1. Cover or remove all food from areas prior to use. Apply to all vertical and 
difficult access areas. 

2. For best results- adjust the produce thick clinging foam. 
3. Rinse or pressure flush with clean hot or cold water until foaming disappears.  

1 to 5 parts water via 
foam generator.  

Always rinse surfaces with potable water after use. 
Dilution rates may vary with soil conditions. Always use a dilution that is both effective for the task. 

 

Hazard Statement 

H314: Causes severe skin burns and eye damage. 
AUH066: Repeated exposure may cause skin dryness or cracking. 

Prevention 

P102: Keep out of reach of children. 
P264: Wash contacted areas thoroughly after handling. 
P280: Wear protective gloves, protective clothing and eye or face protection. 
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