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C30 Multipurpose
descaler

Acid Descaler

Effectively removes encrustations and scale from washing
appliances and boilers of any professional equipment.

The regular use of C30 Multipurpose descaler keeps the
equipment always efficient, while slowing down the natural wear
and tear.

Application

Professional kitchens, cafeterias, bars, restaurants, canteens, commercial
catering kitchens as well as professional laundries.

Suitable for professional dishwashers, ovens, pasta cookers, bain marie,
washing machines etc,

Description

C30 Multipurpose descaler is a liquid acid descaler for the complete
removal of limescale. The perfect balance between acid and detergent
activities allows to deeply clean even the most hidden components of
equipments (nozzles, filters, coils, boilers, etc).

Thanks to its low foaming power, C30 Multipurpose descaler is
recommended for cleaning boilers and equipments with an automatic
descaling device.

The neutral fragrance makes its use more pleasant.

This product is the result of thorough testing in the Electrolux
Professional laboratories.

C30 Multipurpose descaler is the best solution for sparkling clean
and high-performance appliances.

Scan the GR code to
view the safety data
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Chemical-physical characteristics
Form Clear Liquid
Colour Red
Odour Faint Characteristic
Specific weight 1.250 g/ml
Water solubility Complete in all ratios
pH <]
Acidity (HzPO4) Around 38% (weight percentage)
v
pH 0 1 2 3 4 SORGURZY 8 uEICHEINE 13 14

Instruction for use

DISHWASHERS: Empty the dishwasher’s tank and fill it with clean water.

Add 0.5 - 1L of C30 Multipurpose descaler every 10 L of water inside the dishwasher’s tank. Switch-
off the appliance and wait all night. To clean spray arms, take them apart and soak in a solution with
the same concentration as before; leave all night,

On the morning, after switching-off the detergent dosing pump and reassembling spray arms,
proceed with 2/3 short cycles to allow all hidden components to be perfectly descaled.

Reconnect the detergent dosing pump and proceed with a standard washing cycle.

BAIN MARIE AND PASTA COOKERS: Depending on the limescale grade, proceed with a dilution in warm
water with a concentration between 3% and 10% of C30 Multipurpose descaler. Switch on the
appliance and ensure at least 15 minutes of boiling then switch-off and leave all night in soaking. At
morning, empty the tank, rinse and wash with a generic detergent.

OVENS WITH BOILER: follow ovens’ instructions for use

WASHING MACHINE: Follow the dosages of Annex 1 hereinafter included

Foaming power: none

Package:
2 x 5L cans

Code:
052362

Warnings:

» the product is for professional use only; do not use in domestic appliances.

» Use protective goggles and chemical- resistant gloves (refer to SDS for more details)
» transport and storage must be done only in the original package, upright position.

» do not expose to sunlight and freezing temperatures.

» do not transfer in other bottles or mix with other products.

» to be used within 30 months after the production date.

» the package and containers are totally recyclable.

» please handle the emptied material according to the local recycling regulation.
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ANNEX 1

The following corresponds to LL MW (LL MW= Low Level Main Wash)
Dosage: 5-10%

Table 1 and 2. Dosage 5-10% with 1 resp. 2 decimals

Machine Dosage 5-10% Machine Dosage 5-10%
1] (1

WH6-7 0,4-0,8 WH6-7 0,39-0,77
WH6-8 0,4-0,8 WH6-8 0,42-0,84
WHG-T] 0,7-14 WHG-T] 0,69-1,38
WH6-14 0,9-18 WH6-14 0,86-1,75
WH6-20 14-2,8 WH6-20 1,40-2,80
WH6-27 17-35 WH6-27 173-3,45
WH6-33 2,6-5,2 WH6-33 2,59-5,18
WN6-8/ WS6-8 0,5-1.0 WN6-8/ WS6-8 0,48-0,95
WN6-9 / WS6-9 0,713 WN6-9 / WS6-9 0,65-129
WN&-11 / WS6-11 0,7-13 WN&-11 / WS6-11 0,67-1,33
WN&-14 / WS6-14 0,9-18 WN&-14 | WS6-14 0,88-1,75
WN6-20 / WS6-20 12-2,3 WN6-20 / WS6-20 115-2,29
WN6-28 | WS6-28 18-36 WN6-28 | WS6-28 1,79-3,58
WNG6-35 / WS6-35 2,4-6,8 WNG6-35 / WS6-35 2,42-4,83
WX6-28 2,55, WX6-28 2,54-5,07
WX6-35 3163 WX6-35 3,13-6,25
WX6-60 4692 WX6-60 4,58-9,15

Table 3. LL MW (data from Excel file)

Machine Height over Volume [I]
inner drum
[mm]

WHé-7 47 77
WH6-8 48 8,4
WHé-T] 75 13,6
WHG&-14 79 17,5
WH6-20 107 28
WH6-27 105 34,5
WH6-33 127 518
WN6-8/ WS6-8 55 9.5
WN&-9 / WSb-9 70 12,9
WNG-11 / WS6-11 71 13,3
WN&-14 / WS6-14 73 17,5
WN6-20 / WS6-20 76 22,9
WN6-28 / WS6-28 102 35,8
WN6-35 / WS6-35 112 483
WX6-28 138 50,7
WX6-35 112 62,5
WX6-60 136 91,5
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