
Cip Acid Detergent-Descaler 
and Cleaner.

AIM

To provide a fast acting, high 
performance CIP acid detergent used 
to remove calcium scale and carbonate 
deposits in Dairy and processed food 
plant cleaning.

BENEFIT

•	 Provides	economical	scale	removal.

•	 No	phosphates	in	water	courses.

•	 NITRIC 45 is suitable for use in 
all Australian food manufacturing 
plants.

FEATURES

•	 Concentrated.

•	 Phosphorous	Free.

•	 NITRIC	45 is made in accordance 
with	HACCP	and	GMP	guidelines.
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Please contact your Cyndan representative for further information. 
Product	Code	when	ordering:	FB00105.

METHOD

This	product	should	be	used	following	
a	caustic	wash	with	one	of	the	Cyndan	
caustic based detergents, namely 
SINGLEX	or	SLEDGE.	

This product should be used at 
concentrations	ranging	from	0.15%	to	
1.0%	v/v	at	a	temperature	of	60oC to 
80oC depending upon the degree of 
soiling	and	equipment	run	times.	Normal	
circulation	times	are	15-30	minutes,	
equipment should be rinsed thoroughly 
with	potable	water	prior	to	production.

Packaging 20 L, 205 L, 1000 L.  

RESULTS

A phosphate free economical acid for 
brightening a scale removal on stainless 
steel surfaces.
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