
 

 

C&H 782 Stainless Polish 
 

Product Description  
782 is a specially formulated stainless-steel cleaner and polish engineered to restore industrial kitchen and food plant appliances, 
counters, and cabinets back to their original shine. 782 is a mineral oil-based formula that provides a protective polish on all stainless-
steel combating contaminants such as grease, greasy soil, heavily baked on foodstuff, carbonaceous soil, and any other 
contaminates associated with cooking. 782 provides a professional, sanitary, and ultra-clean sparkle to stainless steel that exceeds 
all industry cleanliness standards. 
 
Performance Features 
• Combats Grease, Soil, Baked on Foodstuff, Smudges, and Soot from Building Up 
• Protects Stainless Steel 
• Cleans and Restores Stainless Steel Back to its Original Shine 
 
Physical Specifications  

Physical State Liquid 

Appearance Amber 

pH (Use Dilution) ≈ Neutral 

 
Equipment Requirements 
782 is safe for use with all standard cleaning equipment. 
 
Product Make-Up 
782 is packaged ready-to-use. Do NOT dilute. 
 
Concentration and Application Methods 
Stainless Steel Cleaning and Polishing  
Preferably, first clean heavier soil and food from the surface with 744 or 748. Spray 782 lightly over the surface. Wipe and buff to a 
shine with a clean soft cloth. 
 
Companion Products 
744, 748, and Seacole’s Janitorial, Restaurant, and Facility Maintenance product line.  
 
Safety and Handling 
Read and understand this product MSDS before handling. 
 
Waste Treatment 
Individual users should verify the nature of spent solutions to assure compliance with local, state, and federal regulations. Contact 
Seacole for specific details and/or further waste treatment recommendations. 
 
Ordering Information  
782 is available in 4 x 1 gallon cases and 5 gallon pails. 
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