Technical data sheet winterhalter®

Special rinse aid

B 165 NE

Neutral highly concentrated rinse aid for active defoaming

AREA OF APPLICATION:

e Suitable for use in commercial utensil washers.

e Suitable for dishes made of porcelain, plastic, stainless
steel, aluminium, silver as well as cutlery and utensils.

e Permits optimum dish wetting and intensive foaming.

For perfect cleaning results, the product is recommended

for use in the Winterhalter System in combination with the
corresponding utensil washer, the aluminium utensil detergent
F 865 Plus/S 865 Plus and a suitable water treatment.

DOSAGE:
With automatic dosing equipment, depending on the material of the 6,
dishes and the water quality. At the new UC the basic dosing adjust- —

ment can be set for a concerted dosing very easy at the chemical
database. This detergent belongs to the detergent group RA05. 4
AL | AG |Po4 O 1F wo

To get a perfect cleaning result, the detergent dosing should be set
by the Winterhalter customer service.

PRODUCT ADVANTAGES:
* Highly concentrated
Osmosis 0.20-0.24 0-3 0-90 0-53 * Very good dish wetting
Soft 0.25-0.35 4-38 91 -240 54 — 142 e Good draining
Medium 0.36-0.47 9-14 241 -420 143-249 * Spotless drying
Hard 0.48-0.70 >14 >420 >249 e Outstanding defoaming ensures the effciency

of the washing mechanism

INGREDIENTS:

Non-ionic surfactants, alcohol, preservation agents, additives

It contains neither chlorine nor phosphates. Furthermore
Winterhalter products are totally free of NTA and EDTA.

The integrated defoamer prevents unwanted foaming and
thus ensures optimum rinsing performance in the utensil
washer.
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DELIVERY SIZES: * The washing parameters should be kept in accordance with

the DIN guidelines (DIN 10510 to 10512 and DIN 10522). Infor-
51 container mation of Working Party of Commercial Dishwashing should be
101 container kept in mind. In context refer to: www.akggs.de

e To support the self-cleaning programme of the dishwasher, the
Winterhalter A 15 MC Cleaning tab is recommended.

TECHNICAL DATA: * To ensure that the warewasher functions are durable and relia-
ble, all filters should be cleaned at end of operation after the

Gl el - self-cleaning programme has ended. Leave the machine slightly
Odour product-specific open so the interior can dry and in order to build up corrosion
pH value approx. 5 (concentrated) protection.

Shelf life 24 months * For cleaning and maintaining the stainless steel coverings of the
Storage conditions cool, dark, frost-free, up to 30°C warewasher it is recommended to use Winterhalter C 122 Grease
Density approx. 1.00 g/cm? solvent and Winterhalter C 162 Stainless steel polish.

* Product's material safety data sheet and technical data sheet
are available on www.winterhalter.com

DISPOSAL OF EMPTY PACKAGING:

e Completely emptied packaging is recyclable and can

be disposed of by the end user through the DSD (Duales SAFETY NOTES:
System D.eutschla.md GmbH). . H412 Harmful to aquatic life with long lasting effects.
*  Information on disposal of product residues can be found P101 If medical advice is needed, have product container
in the corresponding material safety data sheet. or label at hand )
P273 Avoid release to the environment.
IMPORTANT: P280 Wear p.rotective gloves/.protective clothing/eye
protection/face protection.
¢ Product is not intended for the general public. P308+313 If exposed or concerned: Get medical advice/
For commercial use only! attention.
o Storage and transport permissible only in original packaging in P501 Disposal in accordance with local regulations.

upright position. Do not expose to direct sunlight and protect
from freezing.

e B 165 NE can be used in conjunction with all customary
detergents for commercial warewashers and is suitable for
use in the food sector.

o Never mix with other products and do not transfer into other
containers, such as bottles, which are not intended for this
purpose!

e Colour variations in the product are caused by raw materials
and storage, but do not affect quality.

The data provided comes from careful research by Winterhalter Gastronom GmbH. It does not release users from their own obligations for testing and care. If users are unsure of the usability of a product,
they should seek advice regarding application. The data presented on the safety data sheet (also to be found on: www.winterhalter.com) and the product label are to be considered binding. Statements of
the tableware and warewasher manufacturers must also be observed. This data sheet supersedes and invalidates all previous data sheets for the product. TD_B165NE_en_0519



