Scotch-Brite™ Kitchen Cleaner & Degreaser

Wipes with Scotchgard™ Protector

Technical Data Sheet
Revision C, January 2020
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Product Description

The Scotch-Brite™ Kitchen Cleaner & Degreaser Wipes with
Scotchgard™ Protector are ready-to-use, pre-moistened
disposable wipes with a cleaner, degreaser and Scotchgard™
Protector. The wipes are designed to be simple and convenient to
clean, degrease, and protect stainless steel surfaces and eliminate
the risk of overspray. It is ideal for cleaning non-food contact
stainless steel surfaces in kitchen areas.

Special Features

e A strong, effective degreaser for non-food contact stainless
steel surfaces.
Ready to use, pre-moistened, durable wipe.
Scotchgard™ Protector leaves behind a protective layer on
stainless steel surfaces, helping to reduce cleaning time and
effort with each successive cleaning

e Scotchgard™ Protector will also be effective on mild steel and
anodized aluminum

e Rinse free-no need to rinse after using, reducing a cleaning step

e NSF A7 Registered-deemed suitable for use on non-food
contact surfaces in and around food processing areas
e HACCP International Certified-third party certified as suitable

for use in food handling facilities that operate in accordance with
a HACCP based food safety program (Food zone classification:

SSZ-Splash or Spill Zone)

Quick Links

Food Service Website
Safety Data Sheets (SDS)

Some of these links lead to web-based
resources that are not product-specific.

Applications
Ideal for stainless steel surfaces including:

Back splashes
Inside and outside walls of kitchen exhaust hoods
Refrigerator doors, exterior surfaces of fryers and other kitchen
equipment
e Non-food contact counters and surfaces

Product Specifications

Shape Rectangular

Length 12 in. (305 mm)
Width 9in. (229 mm)
Color White
Compositons | Nopeven Ravon

General Use Directions

NOTE: For initial cleaning and optimum surface protection and per-
formance of the wipes, it is recommended to use the wipes
and if needed, a Scotch-Brite™ scouring pad to remove any
burnt-on grease and stubborn sail.

1. Clean the surface with a fresh wipe. If needed, use a dry towel
to remove any excess residue from the surface.

2. Repeat as necessary until the grease is removed and the sur-
face is clean.

3. Dispose of used wipes in trash. Do not reuse wipes.

4. Repeat steps 1-3 regularly for best results.

Scotch-Brite™ Kitchen Cleaner & Degreaser Wipes with
Scotchgard™ Protector can be stored at normal room temperature.
Reseal the peel back lid securely to prevent wipes from drying out
during storage.

Science.
Applied to Life.


www.mmm.com/foodservice
http://www.3m.com/3M/en_US/country-us/msds-search/?gsaAction=msdsSRA&msdsLocale=en_us
http://solutions.3m.com/wps/myportal/3M/en_US/Graphics/3Mgraphics/ManageAccount/
http://solutions.3m.com/wps/portal/3M/en_US/Graphics/3Mgraphics/Products/TechnicalInformation/
http://solutions.3m.com/wps/portal/3M/en_US/Graphics/3Mgraphics/Products/TechnicalInformation/
http://solutions.3m.com/wps/portal/3M/en_US/Graphics/3Mgraphics/ToolsAndSupport/TechnicalInformation/
http://solutions.3m.com/wps/portal/3M/en_WW/MSDS/Search?gsaAction=msdsSRA
http://solutions.3m.com/wps/portal/3M/en_US/Graphics/3Mgraphics/ToolsAndSupport/Videos/
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Precautionary Summary

(D IMPORTANT NOTE

WIPES AND CLEANING SOLUTION ARE NOT
INTENDED FOR USE ON DIRECT FOOD CONTACT
SURFACES.

Health and Safety

A CAUTION

When handling any chemical products, read the
manufacturers' container labels and the Safety Data Sheets
(SDS) for important health, safety and environmental
information. To obtain SDS sheets for 3M products go to
3M.com/SDS, or by mail or in case of an emergency, call 1-
888-364-3577 or 1-651-737-6501.

When using any equipment, always follow the manufactur-
ers' instructions for safe operation.

Technical Information

Technical information and data, recommendations, and other
statements provided by 3M are based on information, tests, or
experience which 3M believes to be reliable, but the accuracy or
completeness of such information is not guaranteed. Such technical
information and data are intended for persons with knowledge and
technical skills sufficient to assess and apply their own informed
judgment to the information. The typical values shown should not
be used for the purpose of specification limits. If you have questions
about this Product, contact the Technical Service Department at
1-800-698-4595.

Product Use

Many factors beyond 3M's control and uniquely within user's
knowledge and control can affect the use and performance of a 3M
product in a particular application. Given the variety of factors that
can affect the use and performance of a 3M product, user is solely
responsible for evaluating the 3M product and determining whether
it is fit for a particular purpose and suitable for user's method of
application.

Commercial Solutions

3M Center, Building 220-12E-04
St. Paul, MN 55144

© 3M 2020. All rights reserved.

Used under license in Canada.

All other trademarks are property of their respective owners.
Revision C, January 2020 Please recycle.

1-800-698-4595
3M.com/wipeoutgrease

3M, Scotchgard and Scotch-Brite are trademarks of 3M.

Warranty

3M warrants that each 3M product will be free from defects in
material and manufacture for 90 days from the date of purchase
from 3M's authorized distributor. 3M MAKES NO OTHER EXPRESS
OR IMPLIED WARRANTIES, INCLUDING ANY IMPLIED
WARRANTY OF MERCHANTABILITY OR FITNESS FOR A
PARTICULAR PURPOSE.

Limited Remedy

If a 3M product does not conform to this warranty, the sole and
exclusive remedy is, at 3M's option, replacement of the 3M product
or refund of the purchase price.

No Extension of Warranty

In the case of an approved warranty claim, the replacement Product
will carry only the remaining term of the original warranty period.
Limitation of Liability

Except where prohibited by law, 3M will not be liable for any loss or
damage arising from the 3M product, whether direct, indirect,
special, incidental or consequential, regardless of the legal theory
asserted.
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