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Product	Guides	/	Suma	Grill	D9	·	shop	oven	cleaners	&	degreasers

Diversey	Suma	·	SKU	7010064

Suma	Grill	D9
Oven,	grill	&	fryer	cleaner	—	2L

2L
bottle	size

pH	>12
highly	alkaline

Foam	spray
+	extension	lance

Suma	Grill	D9	is	a	heavy-duty	alkaline	degreaser	built	for	periodic	deep
cleaning	where	grease	has	really	built	up	—	ovens,	grills,	salamanders	and
fryers.	It	cuts	through	carbonised,	baked-on	soil	that	everyday	cleaners	won't
touch.	This	guide	covers	how	to	use	it	safely	on	each	type	of	equipment.

Before	you	start

This	is	a	strong	alkaline	product	(pH	over	12)	—	wear	gloves	and	eye	protection,	and	make	sure	the	area	is
well	ventilated.
For	professional/trade	use	only.
Do	not	use	on	aluminium,	copper,	galvanised	metal,	wood	or	linoleum	—	it's	suitable	for	stainless	steel	and
similar	kitchen	surfaces.
Store	the	sealed	bottle	away	from	extremes	of	temperature.
Full	safety	information	is	in	the	product's	Safety	Data	Sheet	—	ask	us	if	you	need	a	copy.

How	to	use	it
Choose	the	method	for	what	you're	cleaning	—	the	dilution	and	contact	time
are	different	for	each.

Oven	&	grill	cleaning

Fryer	cleaning

Make	sure	the	surface	has	cooled	to	below	80°C	—	it	works	best	between	60–80°C.1

Spray	the	product	on	neat,	straight	from	the	bottle	(a	foam	trigger	with	an	extension	lance	gives	better	reach	and	less	mist).2

Leave	it	to	work	for	 5–30	minutes ,	depending	on	how	heavily	soiled	the	surface	is.3

Loosen	any	remaining	deposit	with	a	scourer	or	brush.4

Rinse	thoroughly	with	clean,	hot	water	and	leave	to	air	dry.5

Drain	the	oil	and	close	the	valve.1

Fill	the	fryer	with	water	up	to	close	to	the	normal	oil	level.2

Add	Suma	Grill	D9	at	 1L	per	10L	of	water	(a	10%	solution) .3

Turn	the	fryer	on	and	bring	it	to	a	controlled	boil	for	 15–30	minutes .4

Once	cooled	and	drained,	scrub	any	remaining	residue	from	the	walls	and	heating	elements	with	a	scourer	or	brush.5

Rinse	twice	with	clean,	hot	water	and	leave	to	air	dry.6
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Grill	extractor	cleaning

Product	details
Appearance Clear	brown,	viscous	liquid

Odour Surfactant

pH	(neat) Greater	than	12

pH	(in	use) Around	12

Relative	density	(20°C) Approx.	1.12	g/cm³

Surface	compatibility:	safe	for	stainless	steel	and	similar	kitchen	materials
under	normal	use.	Avoid	aluminium,	copper,	galvanised	metal,	wood	and
linoleum,	which	are	sensitive	to	strong	alkalis.

Gellings	·	Unit	4	Kirby	Farm	Industrial	Estate,	Braddan,	Isle	of	Man	·	This	guide	is	a	general	how-to	—	always	check	the	product	label	and	Safety	Data
Sheet	(available	at	sds.diversey.com)	before	use.

Dismantle	the	extractor.1

Mix	Suma	Grill	D9	at	a	minimum	of	 50ml	per	litre	of	hot	water	(a	5%	solution) .2

Leave	the	parts	to	soak	for	 15–60	minutes .3

Rinse	well	with	clean	water	and	leave	to	air	dry.4


