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LIME REMOVER & DESCALER
•	 For alkaline-resistane soils and deposits
•	 Non-corrosive lime, calcium and rust remover and de-scaler
•	 Safe for use on variety of surfaces
•	 Low odor, leaves no residue
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57
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Peterborough, Ontario
K9J 6X6

Tel: 705.740.2880
Fax: 705.745.1239
Toll Free: 1.877.745.2880 www.charlotteproducts.com

ES57

APPEARANCE Clear colorless liquid

ODOR No fragrance

SOLUBILITY Soluble

RELATIVE DENSITY ~1.03

pH-VALUE <1.5

VISCOSITY Water thin

SHELF LIFE

SIZES

ES57 3.78 L (1.0 U.S. gallon) 946 mL (1 U.S. quart)
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KEY BENEFITS
•	 Product is non-corrosive on skin
•	 Product is non-corrosive on aluminum,
•	 stainless steel and mild steel
•	 No Fumes - Low odor
•	 Lengthens life of metals and porcelain
•	 No residue

•	 Not TDG nor DOT Regulated

END USE APPLICATIONS

Foodservice
Delime/descale food processing equipment, coffee urns, 
espresso machines, kettles, dishmachines, steamtables, 
glassware and nursery bottles 

Washrooms
Shower stalls, urinals, toilet bowls, tubs and shower heads 

Other
Animal cages, lab glassware, humidifiers, washing machines and 
drinking fountains 

Hard Surfaces
Brick, Stucco, Steel, Aluminum and Porcelain Surfaces

DISPOSAL
Dispose of used/unwanted product according to state and local 
regulations. Offer container for recycling.

PERSONAL PROTECTION
Please refer to product label and SDS
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TOILET BOWLS, URINALS & SINKS
•	 Use full strength, wipe and rinse 

Brick & STUCCO
•	 Brush, wipe or roll on full strength. Let sit for 3-5 minutes 

then rinse off
NOTE: Test on an inconspicuous area first 
 
GLASSWARE & NURSERY BOTTLES
•	 Wash glassware in solution of 9 oz. of Lime Remover and 

Descaler to 3 gal. of hot water. Soak or brush if necessary. 
Rinse thoroughly in clean water and drain dry 

STAINLESS STEEL FOOD PROCESSING EQUIPMENT
Apply full strength with hand or tank sprayer, saturated sponge 
or cloth. Rinse with clean water and wipe dry 
 
COFFEE URNS
•	 Fill water jacket of urn with hot water and add 3 oz. of Lime 

Remover and Descaler per gal. of water. Heat and let stand 
for 15 minutes. Drain and rinse thoroughly with water 

ANIMAL CAGES
•	 For removal of urine scale and film, apply 50% solution of 

Lime Remover and Descaler and hot water to the cages 
and trays or soak in a solution of 8 oz. Lime Remover and 
Descaler per gal. of water. Rinse thoroughly and allow to 
drain dry  

DELIMING DISHMACHINES
•	 Fill tank 2” to 3” below overflow level. Turn tank heaters 

on. Add 1 gal. of Lime Remover and Descaler and allow 
machine to run until lime scale disappears. Apply full 
strength to areas where spray does not reach. Where lime 
build-up is heavy, scrape excess deposits. Drain tank and 
refill with fresh water. Run machine for 5 minutes and 
drain. Delime as necessary to prevent heavy buildup 

DELIMING STEAM TABLES
•	 Brush or spray Lime Remover and Descaler full strength 

on interior surfaces. Let stand 10 minutes, then fill with 
water. Turn on heat and bring to operating temperature 
and let stand for 10 minutes. Brush or scrape off remaining 
deposits. Drain and flush thoroughly with clean water

CLEANING INSTRUCTIONS 

Before using Lime Remover & Degreaser, remove or protect all food products and packaging materials. After use, thoroughly rinse all 
surfaces with potable water.


