
  

FP FOAMY is an extra heavy-duty foaming 

cleaner designed for use in food plant 
operations. This product can be used on scales, 
mixers, conveyors, slicers, and other stainless 
food processing equipment. FP FOAMY 

dissolves and emulsifies fats, grease, 
encrustations, blood and carbonized food soils, 
and rinses cleanly from the surface. 
 

DIRECTIONS 
Using a foamer, cover or remove all food 
products in the area. Clean loose soil from the 
surface with a high pressure sprayer and hot 

water. Using hot water, apply FP FOAMY through 

the foamer to all washable surfaces. Allow 5 to 
10 minutes for penetration of soil. Rinse 
thoroughly with hot water. Tilt removable 
surfaces to complete draining. 
For general manual cleaning or soak cleaning, 

use a dilution of 1 part FP FOAMY to 15 to 20 

parts warm water. Rinse thoroughly with potable 
water. 
 
CAS Numbers: Contains potassium hydroxide 
(1310-58-3), phosphate ester (394544-62-1 and 
68130-47-2), and coconut oil diethanolamide 
(61789-19-3). 
 

 
101 Technology Lane 

(724) 327-7200 

CAUTION 
Use caution. Avoid contact with skin, eyes, mucous membranes, 
and clothing. Wear eye protection and chemical resistant gloves 
while using this product. DO NOT USE ON ALUMINUM. 
Overexposure can cause severe skin and eye irritation. Do not 
spray into electrical connections. Do not spray onto asphalt tile, 
linoleum or painted surfaces. If this should occur, wipe 
immediately with a damp sponge and rinse thoroughly with water. 
Keep container tightly closed when not in use. Do not store in 
areas where product may freeze. 

FIRST AID 
IF IN EYES: Flush with clear, cool water for at least 15 
minutes. Get medical attention. 
IF ON SKIN: Wash thoroughly with clear water. Rinse with 
vinegar solution. Get medical attention if irritation persists. 
IF INHALED: Remove patient to fresh air. Resuscitate if 
necessary. 
IF SWALLOWED: Do not induce vomiting. Drink several 
glasses of water or milk to dilute stomach contents. Get 
medical attention. 

KEEP OUT OF REACH OF CHILDREN. 
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Reorder  C189 
800-548-2080 

 

FP FOAMY 
Foaming Cleaner for 

Food Service Operations 
 

 Economical and easy to use 
 Fast acting formula 
 For equipment, conveyors, 
      floors, walls, and stainless 
      food processing equipment 
 

CAUTION: Do not ingest. See side 
panel for additional precautionary 
information. for industrial, institutional, 
and commercial use only. 
 

KEEP OUT OF REACH OF CHILDREN 
 

NET CONTENTS 5 GAL(S) 
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HMIS RATING 

0 – FLAMMABILTIY 

3 – HEALTH 

0 -  REACTIVITY 

C - PERSONAL PROPERTY 

 

 

 

SOLD EXCLUSIVELY BY: 

 

Murrysville Business Park 
Export, PA  15632 


