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 heavy duty low foaming smokehouse | oven cleaner

twenty eight 

Twenty Eight is a low-foam, heavy-duty liquid alkaline detergent recommend-
ed for circulation, boil-out, soak, gel, and atomizing cleaning. Recommended for use in 
smokehouses, meat and poultry processing plants, institutional kitchens, canneries, 
beverage plants, dairies and breweries. Not for use on aluminum, galvanized metals, or 
painted surfaces.
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DANGER
HAZARD STATEMENTS
Causes severe skin burns and eye 
damage. May be corrosive to metals.
PRECAUTIONARY STATEMENTS
Wear protective gloves, splash goggles, face shield, 
full suit, vapor respirator and boots. Do not breathe 
mist /vapors /spray. Wash thoroughly after handling.
FIRST AID
Eye Contact: Check for and remove any contact 
lenses. Flush with large quantities of water, holding 
eyelids open for 15 mintues. Seek medical attention 
immediately. Skin Contact: Wash skin with copious 
amount of water. Seek medical attention immediately. 
Inhalation: Remove to fresh air. Seek medical attention 
immediately. Ingestion: Do not induce vomiting. Drink 
copious amounts of water. Seek medical attention 

immediately.
STORAGE
Store in original container protected from sunlight, 
well ventilated area, away from incompatible 
materials, and food and drink. Keep out of reach of 
children.
SPILL /LEAK 
Avoid runoff into storm sewers and ditches which 
leads to waterways. Absorb spillage with an inert dry 
material and place in an appropriate waste disposal 
container.
DISPOSAL
Dispose of material in accordance with local, state 
and federal regulations.
HAZARDOUS INGREDIENTS
Sodium Hydroxide (1310-73-2)

Toll-Free   888-726-8323
Offices     908-912-2500

Emergency   800-424-9300 
www.cleanneeds.com

directions for use C.I.P. Applications: Flush system with water. Prepare a solution of 1/3 to 4 
oz of product per gallon of water, depending on the severity and type of soils. Circulate through the system 
until soils are loosened and/or removed as determined by inspection. Drain system and rinse thoroughly with 
potable water. Boil-Out and Soak Operations: Dilute 2 to 8 oz of product per gallon of water. Heat solution 
and allow to soak until soils are loosened and/or removed as determined by inspection. Scrub or hand detail 
with a nylon pad or brush if necessary. Drain system and rinse thoroughly with potable water. Atomizer 
cleaning for ovens and smokehouses: Warm smokehouse or oven to approximately 100°F(38°C) to 
120°F(49°C). Use product undiluted. Apply product to all internal surfaces of the oven or smokehouse 
through the atomizer. Use the equipmentʼs internal air handling system to circulate the atomized detergent. 
Allow atomized product to settle or dissipate prior to opening the oven or smokehouse. Thoroughly rinse all 
surfaces with potable water using high-pressure system.


