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- Universal cleaner liquid for foods and especially 
beverage industry (cleaning concentrate) - 
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Technical information and instructions of use   

 
Background: 
 

Cleaning procedures and cleaners are inevitable 
contents of every working hygiene concept at 
foods industry, more exact the facilities and room 
hygiene. Polluted surfaces, armatures, hoses, 
pumps, tools and machinery in direct food contact 
endanger its perfect condition and shelf-life. The 
main reasons are microorganisms, existing in 
every dirt for their reproduction, can contaminate 
the sensitive foods. 
The cleaning, viz „complete“ removal of pollution 
by proper usage of suitable cleaners is moreover 
pre-condition for the effectiveness of a subse-
quent disinfection to kill remaining food-dama-
ging microorganisms (see our data sheet „disin-
fectants“). 
 
Characteristics, suitability, admission: 
 

P3-rik is a mildly alkaline, versatile cleaning con-
centrate primarily intended for manual cleaning 
tasks in food processing facilities. Due to its com-
position, the cleaning solution is highly effective in 
cold, warm, and hot water and, when used in the 
recommended concentration, is compatible with 
common materials and sealants. As P3-rik can be 
easily washed off with water, it is not only suitable 
for the external cleaning of surfaces (alkali-re-
sistant floors, tiles, transport conveyors, systems), 
tanks and armatures, but also suitable and relea-
sed for the inner cleaning of containers, pipe lines 
and bottles. 
 
 
 
 
 
 
 

 As the product itself does not contain any de-foa-
mer, it is not suitable for the CIP-cleaning or at 
least not without additives. 
Also wooden surfaces like barrels/barriques 
should not be cleaned with P3-rik neither in- nor 
outside, due to their soaking characteristic, but 
cleaned with soda. 
 
Application recommendation: 
 

Depending on type and grade of pollution P3-rik 
is thinned to required concentration with approx. 
1-5% of water. The received cleaning solution is 
used for a sufficiantly long contact time at bathing, 
let to stand, dipped or pumping procedure at tem-
peratures between cold and 90°C. Warmth ac-
celerates the dirt solution. If necessary the 
cleaning effect must be supported by turbulence 
or mechanical aids. 
Fat and oily or fatty pollution require higher dosage 
of P3-rik than fat-free contamination. Also dried-
up or hardened dirt by growth of microorganisms 
(e.g. tartar, moldy fruit juice residuals in bottles) 
require longer exposure times and higher applica-
tion temperature.  
The listed table on page 2 indicates information 
about dosages, temperatures and exposure times 
refering to various application fields. 
Of course, the cleaning success must be visually 
or by hand inspected. 
Complex, but the more important is the control of 
not visible equipment and systems, such as 
pumps, hoses and heat exchanger, which can of-
ten cause microbial reinfection to pasty or liquid 
foods at insufficient cleaning procedure. 
 
 
 
 



 
 
 
More concentrated cleaning solution of P3-rik can 
be adjusted, meaning prepared more intensified. 
 

All surfaces cleaned with P3-rik are subsequently 
carefully rinsed off with water of drinking quality. 
As soon as the rinsed water is not longer foaming 
and shows a neutral pH value, the cleaner can be 
considered as fully removed. 
 

Used cleaning solutions are disposed of in ac-
cordance with official regulations, generally after 
neutralization, cooling, and extensive dilution via 
the sewage system. 
 
Ingredients: 
 

Potassium hydroxide, anionic surfactants, sili-
cate, carbonates, salts of organic acids. 
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Package sizes: 
 

1 l bottle (Art.-No. 5916) 
5 l canister (Art.-No. 5917) 

 
Caution marks: 
 

 
 
 
 

Corrosive 
  

May be corrosive to metals; causes serious heavy 
corrosion on skin and eye damages.  
 
Storage, Shelf-life: 
 

The storage of P3-rik in original container, frost-
free at between 5-25°C, maintains shelf-life for at 
least three years. 

 
 

  

Cleaning task Dosages of P3-rik  
on 10 liter water 

Application temperature and 
further remarks 

   

Outer cleaning of 
tanks, pipe lines, armatures, 
working tables at foods in-
dustry 

150 - 300 ml Room temperature 

   

Inner cleaning of containers 
and pipe lines 

100 - 250 ml Cold to 60°C 

   

Manual bottle cleaning, water 
bath with soft wheels or in 
tubs  

20 - 100 ml Insert the possibly hot, wash out 
very carefully afterwards  

   

Smoking chambers 2 - 4 liter Cold 

   

Floors (alkali resistant) at 
foods industry 

150 - 250 ml Cold to 60°C 

   

Swimming baths – sanitary 
facilities (tiles, sanitary ob-
jects) 

250 – 500ml Cold to 50°C 

   

Floors and working pits at 
motor vehicle and machine 
repair 

1 - 3 liter Cold to 80°C 

 

 
 
All information in this publication is based on our current experience and knowledge. 
Schliessmann Kellerei-Chemie does not guarantee that the products can be used without prior careful testing as described 
above, nor that their use will not infringe the patent rights of third parties. 
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