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PRODUCT USE SHEET
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	● Strong cleaning power
	● Removes burnt-in fat and charring
	● Foam formula
	● Certified by the Polish Hygiene Institute

Clinex Grill
Grill and oven washing liquid

Available 
packaging:

washing and cleaning devices

NOTE:

	● For professional use only.
	● Do not use on aluminum, copper, painted or varnished surfaces.
	● Use only on alkali-resistant surfaces.
	● Always rinse with water after use.
	● With time, the product may change color. This is not a product 

defect and does not affect the quality or the washing properties 
of the product.

THE SELLER SHALL NOT BE LIABLE FOR ANY USE OF THE 
PRODUCT AGAINST ITS INTENDED PURPOSE.

SAFETY:

	● Do not mix with other products.
	● See the safety data sheet for additional product information.

STORAGE CONDITIONS:
	● Store the product at 5 to 30°C.
	● Store in original, SEALED packaging only.

Index Article name

77-071      Clinex Grill 1L
77-023 Clinex Grill 5L

Alkali-based, strong action preparation for self-cleaning of 
burnt-in fat, food remains and charring. Excellent for cle-
aning greasy, burnt grime from different surfaces and ob-
jects resistant to alkali. For professional use. Recommen-
ded for effective cleaning of grills, ovens, rotisseries, grates 
and heating plates, gas ranges, frying pans, smoking cham-
bers, etc. The preparation can be also used for cleaning 
chimney shafts to remove charring. Effective against a thick 
layer of soot, without excessive scrubbing. Does not damage 
enameled surfaces. Can be used in the “active foam” techno-
logy. Ideally dissolves and removes burnt-on food remains.

Use on cold ovens and grilles only.

1.	 Shake before use.

2.	 Evenly apply the preparation on the cleaned surface.

3.	 Leave for about 1 minute for the grime to dissolve, then 
clean the surface with a sponge or a cloth.

4.	 Rinse well with water, wipe dry.

Properties: Instructions for use:

T he product has a Health 
Quality Certificate

issued by:
The National 

Hygiene Institute


