TETRA-CHEM
INDUSTRIES LTD.

271 INGERSOLL ST. S.
INGERSOLL, ONTARIO
CANADA N5C 3J7

TEL: (519) 485-4370

TOLL FREE: (888) 658-5515
FAX: (855) 762-4446

EMAIL: info@tetra-chem.com
WEB SITE: www.tetra-chem.com

SPECIALTY CHEMISTRY

WASTE MANAGEMENT

APPLICATION TECHNOLOGY

INNOVATIVE ENGINEERING

Product Application Presentation

Product Identifier:
Process Identifier:

Product Presentation

TCI 1222 H.D. Hot aqueous caustic alkali
spray wash compound-pipeline and bulk
tank cleaner concentrate is a solid par-
ticle, white powder compound consisting
of alkaline builders, saponifiers, buffers,
low-foaming biodegradable detergents,
wetting agents, chelating agents and
sanitizers.

Ingredients: (w/w) 90% Sodium Hydrox-
ide, 10% Sodium Dichloro-S-Triazinetri-
one Dihydrate.

TCI 1222 H.D. is designed for the closed
system hot aqueous cleaning of food
residues from stainless steel tankers, all
ferrous metal alloys as well as gener-
al cleaning and sanitation of walls and

floors. It is odourless, fast sheathing,
quick drying.
Note:

All food contact surfaces must be rinsed
with potable water.

This composition is non-etching or
clouding to glass. Check the effluent
waste water and neutralize the pH to 7
and destroy residual chlorine with Hydro-
gen Peroxide so that is not harmful but
beneficial to the environment. It is also a
suitable choice as a presoak for power-
washing stalls, cattle transports including
bug splatter on tractor grills, paint, wind-
shields, stacks, antennae and mirror at-
tachments.

Note:

Do not use on polished aluminum arti-
cles.

Process Introduction

TCI 1222 H.D. is designed for closed re-
circulating systems. Formulated for hot
aqueous spray cleaning of stainless steel
articles. In the transportation industry
used to clean and degrease interiors of
stainless steel bulk tankers using high
speed spinners. The complex soil ma-
trix of food materials ie. Lipids (oils, fats,
greases), Proteins (Amino Acids) Carbo-
hydrates and Metal salts are effectively
released from the metal surfaces by
dissolution, denaturation, emulsification,
saponification, oxidation and dispersion
or a combination of these mechanisms.
The ingredients are non-hazardous and
non-deleterious to food contact surfaces
when used according to directions.

All food contact surfaces must be rinsed
with clean potable water.

TCI 1222 H.D. CFIA Registered

FG chlorinated caustic spray wash cleaning/degreasing compound — CFIA registered — “For Food Plant Use”

Process Specificity

The operator charging the pre-mix reser-
voir, must wear appropriate dust, splash
and exposure protection while handling
this product (see SDS). Measure 2 g/l or
1/10 oz/gal of TCI 1222 H.D. at 70-80°C
(160-180°F). Premix carefully and charge
agitating holding tank. The degree of
soil complexity on parts requires a spray
wash cycle of 1-25 minutes. The monitor-
ing chemical strength should be done
with test kit 1222 after each wash cycle.

Use chart provided to document the date
and solution strength after every wash.

Recommendation

To ensure removal of long time accumu-
lations of fat/protein/carbohydrate/salt
build-up and embedded stubborn stains
use an initial one time application of 10
g/l or1/30z/gal in hot water implemented
for 10 minutes.

Packaging: 25, 100, 200 Kg

For industrial and institutional use only.

The information given herein is given in good faith but no warranty, expressed or implied is made.

Please call our technical support line at 1-888-658-5515 for solutions to your industry.
Copyright 2016 Tetra-Chem Industries Ltd. All rights reserved. Printed in Canada.
No part of this publication may be reproduced or distributed in any form or by any means, or stored in a database or retrieval system, without the prior written permission of the publisher.
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Stainless Steel Cutting Knives
Cleaning procedure:

Utilizing a stainless steel agitation
hot tank.

- hot water: 60°C (140°F).

- TCI 1222 H.D. concentration:
229/l or 30z/gal.

Cleaning time: 15 minutes each
side.
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Lift basket rinse with clean water.




