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OVEN RINSE 
Rinse for Combi Ovens 

MAF Approved 38 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

AREAS OF USE: 
 KITCHEN OVENS 
 RESTAURANTS 
 HOTELS 
 CATERING COMPANIES 
 HOUSEHOLDS 

FEATURES: 
 CONTAINS 0.5-1.5% 

PHOSPHORIC ACID 
 NEUTRALISES ALKALINE 

RESIDUES 
 REMOVES HARDNESS 

DEPOSITS FROM OVEN WALLS 
 PREVENTS WATER SCALING 
 LEAVES CLEAN SHINY 

APPEARANCE 
 DENSITY 1.02Kg/L 
 

DESCRIPTION 
 
OVEN RINSE contains about 0.5% to 1.5% of 
phosphoric acid, has a clear red appearance and 
density of 1.02Kg/L.   
 
OVEN RINSE removes hardness deposits from walls, 
prevents water scaling and therefore leaves the oven 
wall with a clean shiny appearance. OVEN RINSE 
contains 0.25% alkyl dimethyl benzyl ammonium 
chloride to help provide a secure environment for food 
processing. It also contains phosphoric acid, which 
neutralises any alkaline residue leftover from the 
cleaning procedure.  
 

DIRECTIONS FOR USE 
 
Apply OVEN RINSE immediately after the wash cycle 
for maximum benefit. 
 
CAUTION: Contains phosphoric acid, users must wear 
gloves, eye protection, and protective clothing when 
changing bulk containers and when uses manually 
through a spray bottle. 
 
Apply to combi oven immediately after the cleaning 
procedures. OVEN RINSE is best use in conjunction 
with OVEN BLAST. OVEN RINSE can be applied 
through a venturi system. Alternatively, manual spraying 
onto oven walls can be done with a spray bottle. 
 
 
 

 
 
When applying to combi ovens, the dosing system will 
automatically set the time schedule and dosage for 
rinsing.  When carrying out manual application with a 
spray bottle, OVEN RINSE is best utilised spraying onto 
the surface then allowing a sitting time of two to three 
minutes. This is the recommended time for the OVEN 
RINSE to neutralize any alkaline residue leftover from 
OVEN BLAST. 
 
This neutralizing process must be applied to any surface 
that has come into contact with OVEN BLAST during 
the cleaning procedure. This has to be done thoroughly 
to ensure a safe environment for food preparation. 
 

SAFETY INFORMATION 
 

 EYES: Flush with cool water immediately, 
continue for 15 minutes, call ambulance 
urgently 

 SKIN CONTACT: Flush with cool water 
immediately. 

 INGESTION: Do not induce vomiting, drink 
water or juice.  Call for urgent medical 
advice. 

 

PACKAGING 
 
3 x 5L, 20L 

http://www.jasol.com.au/

