
Liquid Presoak

KITCHEN CARE

Technical Data Sheet

LIQUID PRE-SOAK is a specially formulated, highly concentrated pre-soak designed to loosen food soil from stainless steel 
cutlery and porcelain to provide opti mum results. Also used for destaining coff ee cups, tea pots and cutti  ng boards. This 
product contains chlorine and when used as directed will provide more than 150 ppm chlorine. 

Removes diffi  cult soils  Provides foam free cleaning in dishwasher  

Specifi cally formulated for dishwashing 
applicati on  

Concentrated pre—soak with a high pH 
and chlorine content  

Packaging size Packaging codes
4 x 3.78 L 1100312-4cs 

TECHNICAL DATA
Appearance: clear liquid
Colour: yellow
Foam:  none
Odour: chlorine
pH: alkaline

APPLICATIONS

Chlorinated liquid pre-soak · Destainer

Glassware 
Silverware 
Dishware 
Cookware 
Appliances 

Pots & Pans 
Porcelain  
Coff ee pots 
Tea pots 



Before usage, ensure employees read and understand the product labels and Safety Data Sheet. Directions for use can be 
found on the label and the TDS. Employees can find hazard warnings, precautionary statements and first aid procedures 
on the SDS sheets. SDS are available online at projectclean.com or by calling 1-800-663-9925. Improper use may result in 
damage or injury.

STORAGE

SAFE HANDLING

Store in corrosive resistant container with a resistant inner liner. Keep only in original container. Store locked up. Store in a 
dry, cool, well-ventilated place.

Half fill a buspan with hot water, then add 30-45 ml (1-1.5 oz) of LIQUID PRE-SOAK. Soak time should be 15 - 30 minutes. Do 
not soak for longer than 30 minutes. Change pre-soak water every two hours of continuous use. Waterproof rubber gloves are 
required.  
 
NOTE:  Do not mix with acid or ammonia. Do not use for silver plates or in water temperature that’s above 65°C (150°F). 
 
FOR USE IN FOOD PLANTS: All food should be removed or covered prior to use and food contact surfaces are to be 
thoroughly rinsed with potable water so there will be no contamination of food as a result of its use. 

DIRECTIONS
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