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BLUE HEAT™

Clinging Oven Cleaner

The BLUE HEAT gelled formulation ensures good adhesion 
and contact time to dissolve grease and grime, helping to avoid 
surface scratching that occurs when harsh wire brushes are used.

Suitable for use as a degreaser for cleaning grills, rotisseries and other food cooking or 
smoking equipment, utensils or associated surfaces in U.S. Federally inspected meat and 
poultry plants. 

10013221 (1M106)

Consult the label for complete directions and precautions before using this product.

Special Clinging Formula Makes Oven Cleaning Easy!

Under Pressure it Liquifies to Make Spraying Easy and Returns 
to Gel Form When At Rest 

• Thickened formula clings to vertical surfaces
• Easily applied by trigger sprayer, brush or sponge
• Industrial strength
• Odorless
• No VOCs
• Nonflammable and nonexplosive

PRODUCT FEATURES & BENEFITS
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Special Clinging Formula Makes Oven Cleaning Easy!

TECHNICAL SPECIF ICATIONS

10032644

10013221 (1M106)

Physical State Liquid Viscosity Viscous

Color Colorless Odor Odorless

Appearance Transparent pH 14

Specific Gravity 1.1 Evaporations Rate 0.64 (Butyl acetate=1)

Percent Volatile (Volume) 93.4 VOC Content (%) 0

Vapor Pressure 15.4 mmHg @ 70ºF Vapor Density 0.7 (Air = 1.0)

Solubility Completely soluble Boiling Point 190ºF

BLUE HEAT™

Clinging Oven Cleaner

• Racks
• Grills
• Oven Surfaces
• Gridles
• Deep Fryers
• Barbeque Grills

• Hotels/motels
• Housekeeping
• Restaurants
• Cafeterias
• Institutions
• Hospitals
• Food Service Industry

BLUE HEAT removes the heaviest grease and grime through its deep cleaning action. It is easily applied by trigger sprayer, brush or sponge.

USER BENEFITS


