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COSHH Risk Assessment 

Triple 8 Oven Cleaner 750ml trigger 
Physical Properties (9): Classification (2.2) Environmental: Important: 

MSDS 25/02/2026 Version: 10.67 

Physical state: Liquid 

Colour: Yellow. 

Appearance: Mobile 

liquid. 

Odour: odourless. 

pH: 13.5 

H314 - Causes severe skin 

burns and eye damage. 

P264 - Wash hands 

thoroughly after handling. 

P280 - Wear eye protection, 

protective gloves. 
Contains sodium hydroxide/caustic soda 5-
10%. 
Sodium hydroxide WEL/STEL: 2 mg/m3 

Avoid release to the environment 
and drains.  
Collect spillage. 
Sodium hydroxide listed as rapidly 
degradable. 
Waste code for product: 20 01 29* 

detergents containing dangerous 

substances. 

CORROSIVE CAUSTIC PRODUCT - high 
risk. 
Use NEAT/100% for oven cleaning, 
extractor/filter cleaning and kitchen 
deep-clean spray tasks. 
 
Use only by trained staff wearing 
face/eye protection, gloves, protective 
clothing and footwear. 
 
Never mix with acids/descalers or other 

chemicals. Store locked up. 

STORAGE (7) 

Hazards During Storage: Incompatible Materials: Control Measures: Action Required: 

Corrosive liquid: leaks or damaged 
containers may cause severe skin burns 
and serious eye damage. 
High pH caustic product; 
spray/container contamination may 
increase exposure. 
High temperature may increase risk; 

fire may produce corrosive vapours. 

Acids and strong acids/descalers. 
Oxidising agents. 
Metals. 
Do not store with or mix with other 
cleaning chemicals. Keep away from food 
and food-contact items. 

Store locked up, upright, closed and 
in original labelled container only. 
Keep container closed when not in 
use. 
Store in designated COSHH/chemical 
storage away from incompatible 
chemicals and high temperature. 
Keep SDS/COSHH assessment 

available. 

Check label, trigger and container 
condition before issue/use. 
Segregate from acids/descalers and 
oxidisers. 
Isolate leaks/damaged containers 
safely. 
Ensure staff are trained in corrosive-

product controls, PPE, spill response 

and first aid. 

Normal Use: Good Practice Controls: USAGE 
 

Control Measures During Use: 

Professional catering/kitchen cleaning 
only. 
RAMS tasks: oven cleaning (spray), 
extractor and filter cleaning, and deep 

Avoid all skin and eye contact. Do not 
breathe spray/mist. 
Do not eat, drink or smoke; wash hands 
after handling. 

Apply as controlled spray to the 
surface only; avoid overspray and 
overhead spraying where possible. 

Mandatory PPE for use: face shield/eye 
protection, chemical-resistant nitrile 
gloves, protective clothing and 
protective footwear/boots. 
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cleaning of kitchens by spray 
application. 
Used NEAT/100% - no dilution stated. 

Use on cool surfaces only and avoid high 
temperature. 
Keep pupils, staff not involved, visitors and 

food items away from the work area. 

Use minimum quantity needed. 
Follow site/manufacturer method 
and contact time. 
Remove/cover food and utensils. 

Rinse/wipe residues thoroughly 

before area/equipment returns to 

use. 

Respiratory protection not required in 
normal use, but stop work if irritation 
occurs and improve ventilation. 
Have access to running water/eyewash. 

For spills, exclude others, wear PPE, 

absorb with inert material and prevent 

drain entry. 

FIRST AID MEASURES (4) 

General / inhalation: 
Get medical advice/attention if unwell. 

Remove person to fresh air and keep 

comfortable for breathing. May cause 

respiratory irritation. 

Skin contact: 
Wash skin with plenty of water. Take off 

immediately all contaminated clothing and 

wash before reuse. Get medical 

advice/attention. Product causes burns. 

Eye contact: 
Rinse cautiously with water for 
several minutes. Remove contact 
lenses if present/easy. Continue 
rinsing. Get immediate medical 
advice/attention. 

Ingestion: 
Do NOT induce vomiting. Rinse mouth. 

Drink plenty of water. Get medical 

advice/attention and provide 

SDS/product label. 

DISPOSAL 

Do not pour neat product, residues or 
contaminated absorbent to drains, soil 
or watercourses. 
Contain and collect spillages; absorb 

using inert material such as 

clay/diatomaceous earth. 

Dispose of contents/container in 
accordance with licensed collector 
instructions and local/national regulations. 
European List of Waste code: 20 01 29* 

detergents containing dangerous 

substances. 

Treat unused stock, contaminated 
absorbent and heavily contaminated 
containers as hazardous chemical 
waste. 
Transport classification for 

stock/waste: UN 1824 Sodium 

hydroxide solution, Class 8, Packing 

Group II. 

Keep waste sealed, labelled and 
segregated from acids and 
incompatible chemicals. 
Arrange collection by licensed waste 
contractor and retain disposal/transfer 
records. 
Do not neutralise unless undertaken by 

competent persons under an approved 

procedure. 

 

Risk Classification:  Overall Risk: HIGH 

High due to neat caustic spray use, severe burn/eye damage potential, face/hand exposure, corrosive pH 

and incompatibility with acids/metals. Use must be restricted to trained staff with full PPE, locked storage 

and spill/first-aid controls. 

Assessor: MRomano HSQE Manager Date of Assessment: 07/07/2026                    Review Date: 07/07/2027 

  

 


