NEVASTANE® CLEAR 15 & 68
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FOOD INDUSTRY

USP White Mineral Oil for the Food and Pharmaceutical Industries.

* NEVASTANE CLEAR 15 & 68 are made with USP white mineral oil, NSF listed 3H
APPLICATIONS and H1. They are recommended for use as a release agent in food processing plants
where there is direct contact with foodstuff, such as dough dividers. These products
comply with FDA 21 CFR 172.878 and FDA 21 CFR 178.3620(a). The minimal
amount possible should be used to achieve the desired technical effect on the

equipment.

* NEVASTANE CLEAR 15 & 68 oils are suitable for use on machinery used for
producing, manufacturing, packing, preparing, and packaging food where there is a
possibility of incidental food contact. These products should be used as recommended
by a responsible company representative. Prolonged contact with the skin may cause
mild irritation. See the Material Safety Data Sheet for additional information.

* NSF 3H, H1 Registered meets USDA 1998 H1 Guidelines for incidental contact
with food.

KOSHER PAREVE

ADVANTAGES

* Water white.
* Low and high temperature service.
* High temperature stability.

* 3H and H1 registered.

* Compatible with elastomers and seals.
| Good film strength.

TYPICAL CHARACTERISTICS METHODS NEVASTANE CLEAR
ISO VG Grade 15 68
NSF Registration Number 139922 140032
Appearance Visual Bright, Clear, Water White
Viscosity @ 40°C, cSt ASTM D 445 14.2-17.0 65.0-70.0
Saybolt Color, min. 30 30
Flash Point, COC, °F(°C) ASTM D 92 350(178) 450(234)
Pour Point, °F(°C) ASTM D 97 10(-12) 10(-12)
Density @ 60°F, Ibs./gal. ASTM D 1298 717 7.26
Specific Gravity @ 60°F/60°F ASTM D 1298 0.859 0.863

Shelf Life: Use by 60 months or 5 years.




