
The Cleaning Edge
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Authorized Betco Distributor

C8030 - Food Service - Cleaners, Degreasers 05.04

Ready-To-Use

This product jells and clings to vertical surfaces, providing long contact time for easier cleaning.   More effective than foaming 
products, this formulation quickly penetrates and removes stubborn baked-on carbon and soil.  Most oven cleaners are 
designed to work by liquifying  baked-on deposits so they can be rinsed or wiped away.  Unfortunately, this usually requires 
several  applications.  This formulation was designed to first jell and cling to the surface, then penetrate the deposit and 
actually break the chemical bond, releasing the baked-on deposits from the oven surface.  The result is fast and easy removal 
of stubborn baked-on food deposits.  This nonfuming product works fast and leaves a fresh lemon fragrance behind.

Oven • Grill and Range Hood Cleaner

OVEN JELL

Read the entire label before using this product. 
For HEAVY DEPOSITS:  Spray or brush on full strength and let 
stand 15 - 30 minutes.  Flush off residue with water.  Stubborn 
stains may require burnishing with steel wool.  FOR LIGHT 
DEPOSITS AND REGULAR CLEANING:  Dilute with equal parts 
of water.  Spray or brush on, let stand 15 - 30 minutes and flush 
off with water.  DEEP FAT FRYERS: Drain fryer and mop all 
excess grease with paper towels.  Fill fryer with water (4 inches 
from top).  Add 6 - 8 oz. or 47 -   62 mL of oven and grill cleaner 
for each gal. or liter of water in fryer.  Heat to a gentle, rolling 
boil for 20 - 30 minutes.  Spray or brush on sides where liquid 
does not touch.  Drain and rinse thoroughly before using.  NOTE: 
DO NOT USE ON ALUMINUM OR PAINTED SURFACES.  Always 
clean surface when cool, never when hot.

Case/12 Quarts (946 mL):  Item #13912-00
Case/4 - 1 Gallon (3.78 L):  Item #13904-00
Drum/55 Gallon (208 L):  Item #13955-00
Disposable Tote/275 Gallon (1041 L):  Item #13927-00

Keep out of reach of children. For institutional and commercial 
use. DANGER: Corrosive. Causes Burns. Vapors harmful. Contains 
Caustic Soda (sodium hydroxide). Avoid contact with skin and 
eyes. Wear chemical anti-splash goggles and suitable gloves. 
Harmful if swallowed. 
FIRST AID: Remove contaminated clothing immediately. 
Skin and Eyes: Flush skin and eyes immediately with large 
quantities of water for at least 15 minutes. Seek immediate medical 
attention. Ingestion: If swallowed, contact a poison control center 
immediately for treatment advice. Have conscious person take 
sips of water if able to swallow. Never give anything by mouth to 
an unconscious person. Do not induce vomiting unless instructed 
to do so by poison control center or doctor. 
Inhalation: Remove to fresh air. If not breathing, call 911 or 
ambulance, then administer artificial respiration, preferably mouth-
to-mouth.

Appearance...................................................Thixotropic liquid
Color.............................................................................Amber
Flash point ........................................................Nonflammable
Fragrance .....................................................................Lemon
pH (100%)..............................................................12.5 - 14.0
Specific gravity .................................................................1.12
Viscosity ..............................................800 centipoise @ 70° F

• Jelling action clings to the surface.
• Penetrates and removes baked-on deposits.
• Pleasant lemon fragrance.
• Nonfuming.
• Nonflammable.
• Versatile - Use on ovens, grills and range hoods.

• Deep fat fryers
• Electric burners
• Frying pans
• Grills
• Ovens
• Range hoods
• Stove burners

Uses

Benefits

Properties

Safety

Directions For Use

Available In

Literature Item #13992-92

Acceptable for use in federally inspected meat and poultry plants.

Acceptance


