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Lubricant for food-industry equipments (L053)

This spray is perfect to lubricate different types of machinery: bottling machinery, packaging
machinery and utensils as cutters, knifes and saws. It protects and it isolates equipment under
humidity.

Quantity 400 ml
Barcode EAN 13: 8034108892313
Nonfood Compounds Box / Case 12 pz
— H1

LUBRICANT FOR FOOD-INDUSTRY EQUIPMENTS - Product based on
silicone oils that possess excellent lubricating, water-repellent and anti-
adhesive properties. The treated parts, rubber or Teflon are kept in very good
condition, even at high or extremely low temperatures. They are not subject to
aging and crumbling. The lubricant greatly decreases the friction commonly

LUBRIFICANTE founc_i on the precisic_m movgments of equipment _present_in bottling lines,
ALIMENTARE packing lines, packaging, cutting, transport, water slides, knives and saws. It
L oo U protects the electrical contacts from moisture and prevents annoying scratches
E \jma @ caused by the motion of different materials (metal, plastic, nylon, PVC). It can

provide equipment with waterproofing and protect from humidity and
condensation. It increases the slipperiness of the surfaces while decreasing
wear and tear.

Technical Specifications:

Aspect Tin-Plate can containing under pressure fluid
Color Transparent

HOW TO USE: shake well the | Odour _ characteristic

bottle. Spray directly on the Relative denS|ty at 20°C 0,61 g/ml

surface to be treated from a Flash point Und. 0° C extremely flammable

distance of 15-25 cm. The Pressure at 20°C 4/6 bar

product can be also provided  ['viscosity at 20°C 1000 mPa s

with drmkmg_ straw (Inserted into Solubility insoluble in water

the cap multi-straw). — _ :
Certificate H1 NSF Registration No. 163866

MODALITY OF STORAGE

Before using: stock the product in a dry location and don'’t stock it with a temperature under 0°C and over 45°C, after the use, keep containers closed. In the original
package, the product can be conserved for 24 months (warranty). The product doesn’t expire.

After the first usage: conserve in a fresh and dry location, away from hot spring. Keep out of reach of children.

This information, even if reliable, must be considered only approximate. We are not responsible for the wrong use of the product, or the violation of any license. Before
using, the users should verify the suitability of the product for its specific use.

BEFORE USE, CONSULT THE SAFETY DATA SHEET OF THE PRODUCT
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AMBRO-SOL S.R.L.

Via Per Pavone Del Mella, 21
25020 Cigole (Brescia)

Italy

RE: LUBRIFICANTE ALIMENTARE
Category Code:H1
NSF Registration No.163866

NSF has processed the application for Registration of LUBRIFICANTE ALIMENTARE to the NSF international
Registration Guidelines for Proprietary Substances and Nonfood Compounds (2017), which are available upon
request by contacting NonFood@nsf.org . The NSF Nonfood Compounds Registration Program is a continuation of
the USDA product approval and listing program, which is based on meeting regulatory requirements including FDA
21 CFR for appropriate use, ingredient and labeling review.

This product is acceptable as a lubricant with incidental food contact (H1) for use in and around food
processing areas. Such compounds may be used on food processing equipment as a protective anti-rust
film, as a release agent on gaskets or seals of tank closures, and as a lubricant for machine parts and
equipment in locations in which there is a potential exposure of the lubricated part to food. The amount
used should be the minimum required to accomplish the desired technical effect on the equipment. If used
as an anti-rust film, the compound must be removed from the equipment surface by washing or wiping, as
required to leave the surface effectively free of any substance which could be transferred to food being
processed.

NSF Registration of this product is current when the NSF Registration Mark and Category Code appear on the
NSF-approved product label, and the Registered product name is included in the current NSF White Book Listing
of Nonfood Compounds at the NSF website (www.nsfwhitebook.org).

NSF Listing of all Registered Nonfood compounds by NSF International is not an endorsement of those
compounds, or of any performance or efficacy claims made by the manufacturer.

Registration status may be verified at any time via the NSF website, at www.nsfwhitebook.org . Please note the
letter date reflects most recent product review. NSF utilizes annual verification to ensure no changes have heen
made to a registered product. Changes in formulation or label, without the prior written consent of NSF, will void
Registration, and will supersede the on-line listing. Please contact your NSF Account Manager or nonfood@nsf.org
if you have any guestions or concerns pertaining to this letter.

Sincerely,

Q’\ym e

Amy Wirges
NSF NonFood Compound Registration Program
Company No: C0570420
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