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Premium, ready-to-use grill and oven cleaner.

Eff ective
  Use where large areas of medium to heavy soil are encountered
  Removes heavy deposits of grease, fats and carbonized soil
  Clings to vertical surfaces for longer contact time, better 

overall coverage

Easy-to-Use
  Rinses quickly and completely to reduce overall cleaning time
  Easy to apply

Designed For
 Health Care

 Food Service

 Lodging

 Education

Suma® Oven D9.6
Oven Cleaner
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Use Overview

Suma® Oven D9.6 Oven Cleaner is a premium, ready-to-use grill and oven cleaner. 

Highly-alkaline detergent is suitable for cleaning of heavily soiled ovens and grills. 

This blend of alkali, surfactants and solvents removes even heavily carbonized soil.

Product Specifi cations

Description

Certifi cations Kosher

Color/Form Clear tan, liquid

Flash Point >200˚ F (> 93.4˚ C)

pH 12.57

12.28 (Use Dilution 1:12)

Scent Glycol Ether

Shelf Life 2 years

Solubility Complete

Specifi c Gravity 1.074

Available Items

Product Code Description/Package Size Dilution

57278280 4 x 1 gallon / 3.78 L Containers Ready-To-Use–1:12

Safety Reminder

Please make sure your employees read and understand the product label and Material 

Safety Data Sheet before using this product. The label contains directions for use, and 

both the label and MSDS contain hazard warnings, precautionary statements and fi rst aid 

procedures. MSDS are available on-line at www.diversey.com or by calling 888 352 2249.

Hazard Rating

HMIS NFPA

3 Health 3

0 Flammability 0

0 Reactivity 0

4=Very High; 3=High; 2=Moderate; 1=Slight; 0=Insignifi cant.

Grill Cleaning
 Pre-scrape surface to remove gross soils. Adjust grill 

temperature to 150 - 180°F (65.6 – 82.2°C).

 Dispense or mix proper strength solution of product in a 

bucket or spray bottle if diluting product.

 Spray or spread product onto grill surface and let stand for 

several minutes. Do not allow grill surface to dry. Reapply 

product if necessary.

 Wipe grill with a cloth. Repeat as necessary until grill is clean.

 Rinse thoroughly with water and wipe dry. If desired, season 

the grill by coating the surface lightly with cooking oil.

Oven Cleaning
 Remove all racks from the oven. Clean racks in the three-compartment 

sink or dish machine.

 Dispense or mix proper strength solution of product in a bucket or 

spray bottle if diluting product.

 Spray or spread product onto the interior of the oven. Allow to stand 

for up to 30 minutes.

 Wipe oven with a cloth. Repeat as necessary until oven is clean.

 Rinse thoroughly with water and wipe dry. Replace oven racks.

 Start oven and allow oven to run for several minutes before next use.

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

 Always wear long rubber gloves and eye protection when spraying and wiping. 

Wash hands and arms after use. Do not spray on or let contact pilot light, electrical 

connections, switches, light bulbs, heating elements, receptacles, or thermostats. 

Spray may cause electric short. Do not let product contact fl oor coverings, 

linoleum, aluminum, copper, chrome, painted surfaces or plastics. Do not use on 

continuous or self-cleaning ovens.


