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D I R E C T I O N S  FO R  U S E

When handling concentrated chemicals, follow the guidelines listed in the Safety Data Sheets (SDS). 
PPE must be worn at all times. Avoid contact with skin and eyes. For skin contact, flush with plenty 
of water. For eye contact, flush with water for 15 minutes and seek medical attention.

SA F E T Y

C AU T I O N

Safe on stainless steel at recommended dilutions. Contact with ferrous and light metals should 
be avoided.

AC Bright is a concentrated, high-foaming, phosphoric acid based cleaner designed for the 
foam, manual, or soak cleaning of food processing equipment in dairies, beverage plants, and in 
meat and poultry processing plants. AC Bright can be used to brighten stainless steel equipment 
and to remove milkstone and mineral deposits such as hardness scale.

Foam Cleaning and Scale Removal: Use 30-50 mL of AC Bright per litre of water (3-5% by volume). 
Rinse equipment well after application.  

Manual and Soak Cleaning of Equipment: Use 7-20 mL of AC Bright per litre of warm water 
(0.7-2.0% by volume). Rinse equipment well after application.

Tile and Grout Cleaning: Use 170 mL of AC Bright per litre of water (17% by volume). Brush or spray 
solution on soiled surfaces. Rinse well with cold water. Strength of solution may need to be increased 
depending on soil level.��

Acidified Rinse: For daily prevention of milkstone formation and brightening of stainless steel. 
For the final rinse on equipment use 2 mL of AC Bright per litre of water (0.2% by volume).

ODOR: negligible
DENSITY: 1.2 kg/L

APPEARANCE: orange-red liquid
 FOAMING: high

RINSABILITY: complete
pH (1% solution): 1.8

AC BRIGHT
G E N E R A L  D E S C R I P T I O N

PHYSICAL PROPERTIES


