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Remove Lime Scale,
Galcium and Other
Mineral Deposits

128LSR Gallons / 4 per case

Lime Scale Remover will dissolve and remove lime
scale, mineral deposits, hard water stains, soap
scum, and oxidation associated with hard water in
your dishwashers, steam tables, and food service
equipment. Lime Scale Remover keeps tubing,
jets, and hosing free of lime & calcium build-up.

Key Features of Lime Scale Remover

+ USDA Certified BIOBASED Product

« Works on stainless steel, aluminum, ceramic,
glass & plastics

» Excellent cleaner for use on drinking fountains
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aHOSPECO brand

Lime Scale Remover

USDA
CERTIFIED
BIOBASED

Gallon 4 case

PRODI..I_CI'
Lime Scale Remover 128LSR A
Diluted pH 2.5-3.5 USDA Certified BIOBASED Product

FOR DESCALING DISHWASHING MACHINES:

Turn off automatic detergent dispensers. Remove foreign matter and racks
from wash tank and rinse thoroughly. Examine sidewalls of tank for extreme
rust. Do not use this product if sidewalls or pipes are rusty.

Drain tank and flush with clean water. Inspect tank to determine if all scale
deposits have been removed.

Fill tank with clean water and run machine for 3 minutes, drain tank and repeat
rinsing procedure with fresh water again. Drain tank, fill with fresh water and
turn automatic detergent dispenser on. Machine is now ready to use.

FOR STAINLESS STEEL KITCHEN EQUIPMENT:
Mix 4-6 ounce (118.3-177.5 mL) of this product with 2 gallons (8 L) of hot water
and wipe surface with sponge. Rinse surface with potable water and wipe dry.

FOR STEAM TABLES:

Apply product, full strength, directly on the steam coils by spray or brush.
Permit product to set for 5 minutes and then fill the table tank with hot water.
Brush interior of steam table thoroughly, drain and rinse with clean water.

Note: Before using food products and packaging materials must be removed from the room or carefully protected. After using, surfaces
must be rinsed wi Portable water source in a sufficient manner to prevent food contamination and/or inspection interference. This prod-

uct must be used with proper ventilation, ensuring all vapors or odors associated with this product are dissipated before food products or
packaging materials are re-exposed in the area.
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