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NOVA

Oven and hot plate cleaner.

Features & Benefits

o Very efficient. Nova quickly and easily penetrates and removes baked on
deposits.

e FEasyto use. Apply to surface, allow to react and wipe off.
Economical. Nova is highly concentrated, meaning it takes less product and
less time to clean as normal oven cleaners.

e Does not contain solvents or other volatile compounds.

Use Directions
Nova may be applied by spraying, brushing or wiping onto surfaces. Do NOT
atomise if spraying.

Do NOT use on aluminium, tin, brass, pilot lights or painted surfaces as damage
may occur.

Preheat equipment to 40 — 70°C. For removing burnt-on fats, grease and carbon
use Nova undiluted. Allow it to penetrate for 5-15 minutes, then wipe with a damp
cloth. Rinse thoroughly with water, or preferably a solution of 1 part vinegar to 10
parts water.

For grills and steak platters, dilute 1 litre of Nova with 2 litres of water.

For fryers, use at a dilution rate of 1:15 with water.

Safety Directions

WARNING: This substance is corrosive. Avoid contact with skin and eyes,
rubber gloves and eye protection should be worn. Avoid inhaling spray
mist — wear a face mask if applying by spraying.

First Aid:

If poisoning occurs, contact a Doctor or Poisons Information Centre. If swallowed,
do NOT induce vomiting. Give a glass of water. If skin contact occurs, remove
contaminated clothing and wash skin thoroughly. If in eyes, hold eyes open, flood
with water for at least 10 minutes and see a doctor.

Packages
2x5 litres, 20 litres containers
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