NETINOX

STAINLESS STEEL CLEANER

Nonfood Compounds
Program Listed: A8 = i
Registration Number: 160716 & 7d'Armor

7 good reasons for using NETINOX

1. Cleans and shines stainless steel.

2. Contains a highly refined paraffin oil.

3. All components have been registered for food contact applications

4. High oxidation stability.

5. Neutral on plastics, tiled floors and joints. Does not scratch surfaces.

6. Facilitates sliding on surfaces.

7. Complies with the most stringent specifications of various pharmacopoeias.

Particularly suitable for use in
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For cleaning all fingerprints, rings and diverse stains and renewing all stainless steel, shiny or satin sur-
faces, in a food environment.

Shines and leaves a protective long-lasting film.

Can be used on equipment for manufacturing, packaging, storage, or food industry transport: biscuit fac-
tories, canning factories, dairies, delicatessens, breweries, pharmaceutical and para-pharmaceutical in-
dustries and kitchen designers.
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Technical Specifications Instructions for use
Physical state: colourless and odourless Shake the spray before use.
Non-flammable propellent gas CO, Remove heavy soiling before use and degrease if necessary with POLY-
Flash point > 55 °C CLEANT7O.
Net volume: 400 ml (97 % active ingredient) Spray at 20 cm from the surface to be treated.
Apply evenly.
Wipe with a soft and dry rag, lint-free in the direction of the polished metal.
For more information, see MSDS. Wipe again to make it shine.
A potable water rinse is required after use.”
Use in a ventilated area.
Works in all positions.
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POLYCLEANT70: Cleaner degreaser, ready to use.

This datasheet supersedes previous documents. The information contained in these data sheets is based on our present knowledge and experience and is given as indication
only. Under no circumstances does it engage our responsibility in the event of misuse of our products. Non-contractual photos and images.
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RE: NETINGX,
Category Code: A8
NSF Registration Mo. 160716

MSF has processed the application for Reglstration of NETINGX (o the NSF Internalional Registration Guidelines for
Fropratary Substences and Nonfood Compounds (2017), which are available wpon request by contacting
MonFood@nsion . The NSF Monfood Compeunds Raeglstration Program is a continuation of the USDA
approval and listing program, which is based on mesting regulatory requirements including FDA 21 CFR for
appropriate use, ingredient and labeling review,

This preduct s acceptable as a degreaser or carbon remover for food cooking or smoking equipment,
utensils, or other associated surfaces (AB) in and around food processing areas, where is use is not
intended for direct food contact Use of this product in food processing or handling facilities requires that
all food products and packaging materials be removed or protected prior to product use, A potable water
rinse of cleaned surfaces Is required after use of this product. When used according to manufacturer's
instructions, the cleaner shall neither exhibit a noticeable odor nor leave a visible residue.

NSF Registration of this product Is current when the NSF Registration Mark and Category Code appear on the
WSF-approved product label, and the Registered product nrame Is Included In the current NSF White Book Listing
of Nonfood Compounds at the NSF website (wwa.nafwhitebook.org).

MNSF Listing of all Registered Nonfood compounds by NSF International is not an endorsement of those
compounds, or of any performance or efficacy claims made by the manufacturer,

Ragistration status may be verified at any ime via the NSF website, at waw nsfvhilshook org . Plsasa nole the
letter date reflects most recent product review. MSF utilizes annual verification to ansuré no changes have been
made 1o a registerad product. Changes in formulation of label, without the prior wiitten consent of NSF, will void
Registration, and will supersede the on-line listing. Please contact your NSF Account Manager or nonfoodi@naf.org
if you have any questions or concems pertaining to this letter,
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