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HTS-310  Premium High-Temp Solid Dishmachine Detergent

DESCRIPTION
HTS-310 is a premium grade solid machine warewashing detergent that cleans efficiently and rinses freely. Fast acting alkali source 
solubilizes food soils for easy removal & one-pass washing; also assures consistent results and maximum cost effectiveness. Works on 
a wide range of soils, and can be used in all water conditions. This detergent is non-foaming and effective in hot and low-temp system 
applications. Helps to prevent the formation of scale on machine surfaces. Low-foam surfactants reduce surface tension for easy 
penetration of food soils and provides for effective rinsing. 

PRODUCT FEATURES / BENEFITS
• Fast acting alkali source solubilizes food soils / Promotes easy removal & one-pass washing 
• Versatile / Product is effective in hot and low-temp system applications
• Economical / Concentrated to promote maximum cost effectiveness 

SPECIFICATIONS
Form ........................................................................................Solid
Color .......................................................................................White
Odor........................................................................................Bland
Rinsability ......................................................................... Excellent
pH (1% solution) ..............................................................12.8 ± 0.5

DIRECTIONS FOR USE
Remove cap from the container and invert canister so that open surface is pointing downward into the bowl dispenser. Do not get 
product on hands or into eyes. Turn machine on so that water will feed the dispenser unit and dissolve product into the dish washing 
machine. For consistent feeding of product, it is suggested that cold or warm water be used to dissolve product and suggested water feed 
temperature not to exceed 140ºF.  
Dish machine wash tank water will yield maximum results when the wash temperature is maintained at 145-155ºF. If the water 
temperatures are too low, fat soils are not softened and cleaning efficiency will decrease. If water is too hot, soils may become flash dried 
to the kitchenware, thus making it more difficult to remove. This product is highly alkaline. Do not use on aluminum, silver plate, or pewter. 

SAFETY INFORMATION

TDS-1120-0717

DANGER: CAUSES SEVERE SKIN BURNS AND 
EYE DAMAGE. KEEP OUT OF THE REACH OF 
CHILDREN.
Precautionary statement
Prevention: Do not breathe dust, fumes, mist 
or vapor. Wash hands 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): Remove/take off immediately 
all contaminated clothing. Rinse skin with water/shower. IF 
INHALED: Remove victim to fresh air and keep at rest in a 
position comfortable for breathing. IF IN EYES: Rinse cautiously 
with water for several minutes. Remove contact lenses, if 
present and easy to do. Continue rinsing. Call a poison center 
or physician for treatment advice. Have product container or 
label with you when calling poison control center or physician. 
Immediately call a POISON CENTER or doctor/physician. 
Specific treatment see appropriate section of the SDS. Wash 
contaminated clothing before reuse.

Storage: Store locked up.
Disposal: Dispose of contents/container to trash after  
rinsing container.
This product is a “Hazardous Chemical” as defined by the OSHA 
Hazard Communication Standard, 29 CFR 1910.1200.
Additional safety measures:
Read the entire label and SDS before using this product, and for 
additional first aid measures. SDS for this product is available on 
the web at www.nclonline.com
Authorized by USDA for use in federally inspected meat and 
poultry plants.
For Commercial and Industrial Use Only


