
Product information RM 25 

PressurePro Active Cleaner,
acidic RM 25

Acidic high-pressure primary cleaner for sanitary areas. 
Removes limescale, rust, beer stone and milk stone, grease 
and albumen stains. Ideal for cleaning inside tanks in the 
food industry.
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Properties

■	 Effective high-pressure cleaning agent
■	 Dissolves heavy limescale, rust, grease, protein and milk deposit stains
■	 Gentle cleaning action
■	 Cleaning active at all stages of temperature
■	 Tensides biodegradable in accordance with EEC 648/2004
■	 Rapidly separates oil/water in the oil separator (easy to separate=asf)
■	 NTA free

Areas:

Agriculture: Barrel cleaning

Agriculture: Milk kitchens

Contract cleaning: Sanitary facilities

Food and drink industry: Food tankers

Hotels, gastronomy, catering: Sanitary facilities

Municipal: Sanitary facilities

Haulage contractors, bus oper-

ators:
Food tankers

Application

■	 High-pressure washers
■	 Spray units

pH

0.2 0	 1	 2	 3	 4	 5	 6	 7	 8	 9	 10	 11	 12	 13	 14
in concentrate acidic slightly acidic slightly alkaline alkaline

Part number

2.5 l 6.295-588.0

10 l 6.295-113.0

20 l 6.295-420.0

200 l 6.295-421.0
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Application:

High-pressure washers

■	 Apply primary mixture with fresh water.
■	 Set the dosage and temperature on the device
■	 1-80°C processing temperature.
■	 Clean object, working in overlapping sections.
■	 Allow to soak.
■	 Reaction time 1-5 minutes, depending on the degree of soiling.
■	 Rinse surface well with clear water.
■	 In food-processing applications, rinse thoroughly with drinking water.

Spray attachment

■	 Combine the product with the appropriate dosage and fresh water.
■	 1-80°C processing temperature.
■	 Wet object completely with product.
■	 Allow to soak.
■	 Reaction time 1-5 minutes, depending on the degree of soiling.
■	 Clean object.
■	 Rinse with clear water.
■	 In food-processing applications, rinse thoroughly with drinking water.

Directions for use:

■	 In the food sector, rinse thoroughly with drinking water.
■	 Test on an inconspicuous part for material compatibility.
■	 Do not let the cleaning solution dry out.
■	 Rinse hot water units with cold water for at least 2 minutes.
■	 Store away from frost.
■	 Using cleaning agents and disinfectants alternately is recommended in 

order to prevent the formation of resistant bacterial strains.

Warnings and safety recommendations accord-
ing to EC Directives:

■	 Danger
■	 H290 May be corrosive to metals
■	 H314 Causes severe skin burns and eye damage
■	 P280 Wear protective gloves/protective clothing/eye protection/face 

protection.
■	 P305 + P351 + P338 IF IN EYES: Rinse cautiously with water for several 

minutes. Remove contact lenses, if present and easy to do. Continue 
rinsing.

■	 P310 Immediately call a POISON CENTER/doctor.
■	 P303 + P361 + P353 IF ON SKIN (or hair): Take off immediately all con-

taminated clothing. Rinse skin with water [or shower].
■	 P405 Store locked up.
■	 P501a Dispose of contents/container in accordance with local/regional/

national/international regulations.
■	 Z 20 Contains but-2-yne-1,4-diol. May produce an allergic reaction.

Further information:

■	 Material Safety Data Sheet (MSDS)

Dosage and yield:

Content: Cleaning method: Primary mixture: Dosage: Contamination: Productivity:

1000 ml High-pressure washers 1+3 0.5-10 % medium 530 m²

1000 ml Spray units 25 % heavy 44 m²

Please contact us for more information: Kärcher UK Ltd

Kärcher House
Brookhill Way
Banbury
Oxon OX16 3ED


