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World Class Cleaning & Hygiene Solutions™

BIG PUNCH
Instant Acting Oven & 

Grille Renovator

DESCRIPTION
A new type of commercial strength liquid oven cleaner that is highly eff ective on cold oven soils and the most rapid cleaner for warm 
ovens. This product contains an eff ective four way detergent system combined with synergistic alkaline saponifi cation to provide 
extremely eff ective cleaning.

PRODUCT FEATURES / BENEFITS
•  Super active formula / Gives easy-to-use hot or cold cleaning 

to eliminate lengthy cleaning times
•  Biodegradable / Promotes sound environment
•  Free rinsing / Offers universal use by all food processing 

facilities

DIRECTIONS FOR USE
Outstanding cleaner for ovens, grills, deep fat fryers, ranges, 
rotisseries, hoods and fi lters. An absolute necessity for quick and 
eff ortless cleaning of all types of kitchen equipment in plants, 
restaurants, schools, hotels, motels, and institutions.
Apply evenly over surfaces using a sprayer, foamer, brush, cloth, 
scrub pad or steel wool. For average deposits allow the cleaner 
to cling to the surface for two or more minutes. For heavier soils, 

allow ten minutes or more of contact time. On stubborn areas, 
rub with an abrasive pad or steel wool. Preheating the oven to 
150 - 200°F will promote more rapid cleaning of burnt on soils. 
After cleaning, sponge surface to remove residues, and rinse with 
water.
NOTE: ALWAYS WEAR RUBBER GLOVES AND EYE 
PROTECTION WHEN USING THIS PRODUCT. NEVER SPRAY 
TOWARDS FACE OR EYES.

SPECIFICATIONS
Color ..................................................................................... Yellow
Odor.................................................................................  Odorless
Specifi c Gravity (g/cc) ...................................................1.16 ± 0.01
Density (Ibs/gal) ................................................................9.7 ± 0.1
pH (Concentrate)  ........................................................... 13.6 ± 0.3
Activity   .................................................................  Extremely High
Viscosity (cps) ...........................................................................<10
Upper Cloud  .....................................................................  > 130°F

Lower Cloud ......................................................................... < 25°F
Flash Point ............................................................................  None
Water Solubility  ..............................................................  Complete
Rinsability  ......................................................................  Complete
Biodegradable ...........................................................................Yes
Oven Cleaning Cold  ........................................................  Superior
Oven Cleaning Hot  ..........................................................  Amazing
Shelf Life .............. 1 year minimum in original unopened container

SAFETY INFORMATION
DANGER: CAUSES SEVERE SKIN BURNS 
AND EYE DAMAGE.  KEEP OUT OF REACH OF 
CHILDREN.  
Prevention: Do not breathe spray or mist. Wash 
thoroughly after handling. Wear protective gloves/
protective clothing/eye protection/face protection.
Response: If swallowed: Rinse mouth. Do NOT induce vomiting. 
If on skin (or hair): Take off  immediately allcontaminated clothing. 
Rinse skin with water/shower. If inhaled: Remove person to fresh 
air andkeep comfortable for breathing. If in eyes: Rinse cautiously 
with water for several minutes.Remove contact lenses, if present 
and easy to do. Continue rinsing. Immediately call a poisoncenter/
doctor. Specifi c treatment (see this label). Wash contaminated 
clothing before reuse.

Storage: Store locked up.
Disposal: Dispose of contents/container in accordance with local/
regional/national/international regulations.
This product is a “Hazardous Chemical” as defi ned by the OSHA 
Hazard Communication Standard, 29 CFR 1910.1200.
All components are on the U.S. EPA TSCA Inventory List.
Additional safety measures:
Read the entire label and SDS before using this product, and for 
additional fi rst-aid measures.  SDS for this product is available on 
the web at www.nclonline.com
Meets the requirements for USDA Authorization class A8.
For Commercial and Industrial Use Only
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