
BRILLFORN

DEGREASING DETERGENT FOR OVENS AND COOKING  

PLATES

Product with high alkalinity and high degreasing  
power.

Indicated for the removal of most tenacious dirt  
layers.

Releases a fresh lemon fragrance.

SUGGESTIONS

Avoid the contact with  
aluminum surfaces and  
alloys sensitive to alkaline  
products.

DESCRIPTION

Accommodation, catering companies, restaurants have to ensure the  
cleanliness and hygiene of environment and work tools.

BRILLFORN is a considerable efficacy detergent for the cleaning and  
degreasing of cooking plates, ovens, flames, toasters and sandwich  
warmer.
Particularly suitable for the removal of old layers of dried grease,  
charred residues, oily and dirt, even if in considerable amount.  

BRILLFORN is a high alkalinity product, that contains anionic and  
amphoteric surfactants provided with high degreasing power and  
pronounced wetting effect able to enhance alkalis action.

A fresh lemon fragrance makes the use of the product more pleasant.
Ideal for canteen kitchen, hotels, restaurants, fast-foods, pastry ovens,  
fry shops, etc.
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BRILLFORN

DEGREASING DETERGENT FOR OVENS AND COOKING  

PLATES

PHYSICAL AND CHEMICAL  
CHARACTERISTICS

Appearance Clear liquid

Odour Pale yellow

Specific weight 1.035 ± 0.01 g/ml

Fragrance Light characteristic

Solubility in water Complete at any ratio

pH as it is 13 - 14

pH sol.1% 11.7 ± 0.5

Chemical properties Nonionic - amphoteric

FOAMING POWER

Moderate

AVAILABLE PACKAGING

Carton with 12 bottles of 750ml -  
016BFOS7512
Carton with 4 cans of 5Kg - 016BFOS0020

USE MODALITY

Spray BRILLFORN on cooking plates or on the oven  
walls, leave on for few minutes, then remove with a  
sponge. Do not spray on red-hot surfaces. The ideal  
temperature is about 40-50°C.  

CORRELATED PRODUCTS ACCESSORIES

Panno multiuso verde
01AA770632
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I dati riportati sono basati sulle nostre attuali documentazioni e sul meglio delle nostre conoscenze: ciò nonostante non possono in alcun  
modo costituire garanzia ne’ comportare responsabilità legali. Al fine di migliorare la qualità del prodotto Allegrini S.p.A. si riserva il diritto di  
modicare lo stesso senza alcun preavviso e anche dopo l‘accettazione dell’ordine. Per ulteriori informazioni rivolgersi a: Allegrini S.p.A. - Vicolo  
Salvo D’Acquisto,2 - Grassobbio (BG) Italy - Telefono: +39 035 4242111 Fax: +39 035 526588 -   
e-mail: info@allegrini.com - www.allegrini.com

2 / 2


