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BFS Foodgrade Descaler
for use on bulk milk tanks and milk handling equipment

Recommended by Mueller

Teagasc Approval No. 12-88

1.	 Pre-rinse, preferably with lukewarm water to remove the milk residue.

2.	 Make a solution by adding 300 ml BFS Descaler to 45 litres of hot water 30 - 50 ºC.

ALWAYS ADD ACID TO WATER.

3.	 Circulate the solution for 7 – 10 mins.

4.	 This procedure should be carried out in conjunction with the usual cleaning, using BFS 

Detergent / Sanitiser, and should be carried out as follows:

	 •	 Milking system: once per week

	 •	 Bulk milk coolers: once per week

INSTRUCTION FOR USE:
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BFS Foodgrade Descaler
for use on bulk milk tanks and milk handling equipment

In extreme cases it may be necessary to increase usage and quantities.

Batch No: _____________________________

Date of Manufacture: ___________________

Use by date: ___________________________

Storage: ______________________________

CAUTION

•	Do not mix acid with detergent / sanitiser. 

STORAGE 

•	Store in a cool dry place away from direct sunlight. 

SAFETY AND HANDLING

•	Causes severe burns.

•	Keep locked up and out of the reach of children.

•	 In case of contact with eyes, rinse immediately with plenty of 

water and seek medical advice.

•	After contact with skin, wash immediately with plenty of water.

•	Never add water to this product.

•	Wear suitable protective clothing, gloves and eye/face protection.

•	 In case of accident or if you feel unwell, seek medical advice immediately (show label 

where possible).

Corrosive UN 1760

Contains phosphoric acid and 

sulphuric acid


