
NU-VIEW
CONCESSION AND FOOD EQUIPMENT CLEANER

HEALTH	 1
FLAMMABILITY	 1
REACTIVITY	 1
PERSONAL	 A

Technical Data Report

Product # 2030*/20301

PACKAGING INFORMATION
6 - or 12* - 20 oz. cans per case, 18 oz. net weight
*2030 12-pack is private label only.

DESCRIPTION
NU-VIEW removes cooking oils, grease, sugar, starch and protein residues. The unique formula eliminates oxidation odors and cleans all 
types of food equipment. Contains powerful degreasers that cling to vertical surfaces, making clean-up fast and efficient. Safe on plexiglas, 
formica, aluminum, stainless steel, painted metals and plastics. NSF rated A1.

APPLICATIONS
To be used on popcorn poppers, hot dog boilers, nacho chip warmers, slicing machines, soft servers and stoves. Great for use in convenience 
stores, carnivals, stadiums and arenas.

FEATURES & BENEFITS
•  Contains powerful cleaning agents to cut through grease and oil
•  Clinging foam stays where it is sprayed, allowing the product to penetrate soils
•  Can be used on most surfaces; such as glass, chrome, iron, stainless steel, baked enamel, formica, porcelain and plastics

SPECIFICATIONS
	 FORM:  Water-Based Aerosol Foam	 FLASH POINT:  Not Tested
 	 ODOR:  Bland	 FLAME EXTENSION:  None
 	 COLOR:  White	 SOLUBILITY IN WATER:  100% 
 	 DETERGENCY:  Excellent	 SPECIFIC GRAVITY:  1.02
 	 TOXICITY:  None 	 % VOLATILE BY VOLUME:  93% 
 	 WETTING ABILITY:  Saturates	 pH:  9.7-10.8 
 	 STORAGE STABILITY:  1 Year +	 PROPELLANT:  Hydrocarbon
 	 COLD STABILITY:  32°F	 EVAPORATION RATE:  Slow 
	 PHOSPHATES:  None	 BIODEGRADABILITY:  Yes

LABEL INFORMATION
NU-VIEW
CONCESSION AND FOOD EQUIPMENT CLEANER

This powerful degreasing foam clings to vertical surfaces, making clean-up safe, effective and efficient. Unlike conventional liquid clean-
ers and degreasers, this unique formula remains on surfaces until wiped away.

REMOVES: Protein Residues, Cooking Oils, Coffee Bean Oils, Grease, Starches, Sugars, Syrups.

SAFE FOR USE ON: Stainless Steel, Aluminum, Plexiglas, Formica, Chrome, Acrylics, Plastics, Glass, Painted Metals.

CLEANS: 
Food & Coffee Equipment
   • Moving Air Rotisseries	 • Coffee Bean Hoppers	 • Hot & Cold Buffet Tables	 • Sneeze Guards 	 • Plexiglas Display Cases
   • Coffee Bean Grinders	 • Espresso Machines	 • Hot Food Display Cases	 • Soft Servers
   • Hot Dog Machines	 • Popcorn Machines	 • Nacho Chip Warmers	 • Steamers	 • Concession Equipment

DIRECTIONS: Note: Carefully follow all manufacturer safety recommendations pertaining to cleaning and maintenance. 
USE ON COLD SURFACES ONLY
• Shake well before using. 
• Hold can 4–6 inches from area to be cleaned. 
• Spray liberal amount on surface to be cleaned. Allow several seconds for product to penetrate grease and soil before wiping clean.

WARNING: Pressurized cotainer: may burst if heated. Keep away from heat, hot surfaces, sparks, open flames, and other ignition sources
No Smoking Do not pierce or burn even after use. Protect from sunlight. Do not expose to temperature exceeding 50°C/122°F.

CONTAINS (CAS#): Water (7732-18-5), Propane (74-98-6), Butane (106-97-8), Isopropanol (57-55-6), Glycerine (56-81-5).
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