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Cat. No. CACG-0001
Lot. No. (See product label)
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Tel: 1-631-562-8517

1-516-512-3133
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Low foaming under high-turbulence circulation Effective removal of fats, proteins,
carbohydrates, and other organic soils Suitable for automatic dosing and conductivity
control Applicable to food and beverage CIP programs Free-rinsing when followed by a
thorough potable-water rinse
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