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OGC-570   Heavy Duty Oven and Grill Cleaner

DESCRIPTION
ProLEX OGC-570 is a commercial strength liquid oven cleaner that is highly effective on cold oven soils and the most rapid cleaner for 
warm ovens

PRODUCT FEATURES / BENEFITS

SPECIFICATIONS

DIRECTIONS FOR USE
Apply PROLEX OGC-570 evenly over surfaces using a sprayer, foamer, brush, cloth, scrub pad or steel wool. For average deposits 
allow PROLEX OGC-570 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. 

Color ....................................................................................  Amber 
Odor.......................................................................................  None 
Specific Gravity (gr/cc)  .................................................1.16 ± 0.01 
Density (Ibs/gal) ..............................................................10.1 ± 0.1 
pH (Concentrate)  ........................................................... 13.7 ± 0.3 
Activity  ..................................................................  Extremely High 
Viscosity (cps ...............................................................................15 
Upper Cloud  .....................................................................  > 130°F 

TDS-1137-0315

Description: 
Specially formulated for presoaking and detarnishing of flatware, this product performs equally well in hard and soft water. 
Contains ingredients which aid in the reduction of water spotting on flatware, as well as loosening cooked on soils. 
 
Product Features: 
*Concentrated………………………………..Economical 
*Reduces Water Spotting…………………..Improved Results 
*Reduces Dishmachine “Rejects”………….Labor Savings 
*Detarnishes………………………………….Labor Savings 
*Reduces Dishmachine Detergent Use……Economical 
 
Specifications:  
Color:  Clear, Thin, Pink Liquid 
Odor: Bland 
pH:      13.5 
Specific Gravity:  1.10 ± 0.5 
Foaming:  Good 
Detergency:  Excellent 
Hardwater Tolerance:  Excellent 
 
Directions For Use: 
Stainless Flatware – Add 1/2 to 1 ounce per gallon of warm water in a buss pan or similar vessel. Soak flatware from 1 to 5 
minutes depending on soil, then rack and pass through dishwasher. They will come out clean shiny and spot-free. 
Silver Service Flatware – Add 1/2  to 14 ounces per gallon of warm water in a vessel or buss pan lined with aluminum foil. 
Place silverware in buss pass and allow to soak for several minutes, then rack and pass through dishwasher. Silverware will be 
cleaner and shine like never before. 
Fast Detarnishing – Add 1 to 2 ounces per gallon of hot water in a vessel lined with aluminum foil. Place silverware in a basket 
and soak in this solution for 1 to 3 minutes. Remove silverware rinse with hot water and dry to a shine. (Note do not allow silver 
to soak too long as this will cause redeposition of aluminates on your utensils.)  
 
Safety Information: 
DANGER: CORROSIVE LIQUID. HARMFUL IF SWALLOWED. 
CAUSES SEVERE SKIN AND EYE IRRITATION. KEEP OUT OF REACH OF CHILDREN.  
Avoid contact with skin, eyes and clothing. Do not ingest. Avoid prolonged breathing of fumes.  
If ingested causes severe damage to tissue and mucosal lining.  
FIRST AID: For Eyes: Flush with water for at least fifteen minutes. If irritation persists seek medical attention. For Skin: Flush 
thoroughly with water. If irritation persists seek medical attention. Remove and wash contaminated clothing before reuse. If 
ingested: Do not induce vomiting. Give large quantities of water. Seek immediate medical attention. Never give anything by 
mouth to an unconscious person. 
 
FOR PROFESSIONAL USE ONLY 

Concentrated Liquid Flatware Presoak 

HMIS HAZARD CODE: 

HEALTH 3 

FLAMMABILITY 0 

PHYSICAL HAZARD 0 

PERS. PROTECTION C 

1125-0512 

SAFETY INFORMATION
DANGER:  CAUSES SEVERE SKIN BURNS AND 
EYE DAMAGE. KEEP OUT OF THE REACH OF 
CHILDREN.  
Precautionary statement
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. Specific treatment (see this label). Wash contaminated 
clothing before reuse.

• Film free clean sanitary action.
• Exellent emulsification
• Dries without spotting

• Super active formula
• Easy to use hot or cold cleaning
• Biodegradable  

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 

Storage: Store locked up.
Disposal: Dispose of contents/container in accordance with local/
regional/national/international regulations. 
This product is not know to be a “Hazardous Chemical” as 
defined 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 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


