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Technical Information

Product profile
NOWA MR 750 is an effective cleaner which removes self-acting protein, grease and oil
incrustations.
It is suitable for cleaning of deep fryers, band fryers, cutter machine tanks and pipes.
NOWA MR 750 is remarkably effective even at extremely high water hardness.
It can be used as alkaline booster for automatic dishwashers.

Area of application
For cleaning on all kinds of surfaces that are largely tolerant to alkaline products in food-
processing locations and food-curing facilities.
NOWA MR 750 can be used with high or low pressure machines as well as computer-controlled
CIP-equipments.
It can be applied at temperatures of 70-85° C and an exposure time of 10 to 30 minutes. Rinse
thoroughly with clear water.

Ingredients, handling, storage and environmental instructions
For the ingredients list, please see the Safety Data Sheet. Product strictly reserved for a professional
use. For all information regarding handling, storage conditions and disposal, please see the Safety
Data Sheet.

Sales units:
712960  - 1 x 20 l
712859  - 1 x 200 l

Company certificates of Management Systems

    

pH value 1 %
13

Application and Dosing

10-20 g/l
 

Dose in relation to application and degree of
soil. Follow below instructions.

Surface cleaning
Apply directly on surface and let work on 10
to 30 min.

Ideal for cleaning of skewers.


