
Advance TM/MC 
Clean  
Liquid Dishmachine 
Detergent HW

A highly alkaline liquid detergent for  
mechanical warewashing in high temperature 
or low temperature commercial dishmachines, 
especially in areas of hard water. 

Features
•	 	Intensive cleaning action to remove fats, grease,  

oils, and proteins 
•	 	Special ingredients work to prevent scale in the dishmachine 

in hard water conditions

Benefits
•	 Highly concentrated formula gives greater economy in use

Applications
•	 Automatically dispensed by dishmachine
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AdvanceTM/MC Clean
Liquid Dishmachine Detergent HW

Product Specifications
Description

Certification Kosher

Color/Form Clear colorless liquid

Flash Point > 200°F (> 93.4°C)

pH 13.5 (Concentrate)	
12.2 (Use Dilution 1:333)

Scent No fragrance added

Shelf Life 2 years

Solubility Complete

Specific Gravity 1.255

Use Directions
•	 Use AdvanceTM/MC Clean Liquid Dishmachine Detergent HW as 

directed by your Diversey representative in high temperature or 
low temperature commercial dishmachines, especially in areas of 
hard water. 

•	 AdvanceTM/MC Clean Liquid Dishmachine Detergent HW will be diluted 
automatically by the dishmachine dispenser at a rate of 0.05% 
to 0.3% (0.5–3.0 g/L), depending on the soil load and the water 
conditions. 

•	 AdvanceTM/MC Clean Liquid Dishmachine Detergent HW should not be 
used on soft metals (such as aluminum, pewter, copper, and brass) 
or precious metals (gold and silver). 

•	 Cover or remove all food products from the area prior to  
using this product. 

•	 Do not allow this product or its solutions to splash onto  
other surfaces. 

•	 Dilute this product only with water. 

Directions for Use
•	 Product will be automatically dispensed by the dishmachine 

dispenser during the machine cycle. 
•	 To wash dishes, pre-flush and/or scrape dishes before washing. 
•	 Rack dishes properly and place racked dishes inside dishmachine.
•	 Wash, rinse and sanitize dishes as directed by your Diversey 

representative.
•	 Remove rack from dishmachine and allow dishes to air dry. 

Storage: Do not store in food processing or food storage areas.

For Food Plant Use: Avoid contamination of food during use or 
storage. Cookware or utensils and other equipment and surfaces 
subject to direct contact with food must be thoroughly rinsed with 
potable water prior to re-use.

Available Items
Product Code Description/Package Size Dilution

3318233 1 x 5 gal./18.9 L Pail Auto Dosed - 0.05% to 0.3% 
(0.5–3.0 g/L)

100859416 4 x 1 gal./3.78 L Containers Auto Dosed - 0.05% to 0.3% 
(0.5–3.0 g/L)

Safety Reminder

Please make sure your employees read and understand the product label and Safety Data Sheet before using this product. The label contains 
directions for use, and both the label and SDS contain hazard warnings, precautionary statements and first aid procedures. SDSs are available 
on-line at www.sealedair.com or by calling 888 352 2249. Improper use or dilution may result in damage to surfaces and may result in health 
and physical hazards that match those of the concentrate. Please refer to the Diversey HazMat Library, only available through Internet Explorer, 
http://naextranet.diversey.com/dot/, for up to date shipping information.


