FOOD GRADE
COMPLIANCE
IS EASY WITH
CHEMZ

OUR NEW FOOD GRADE RANGE GIVES YOU PEACE OF MIND
The Ministry for Primary Industries & AsureQuality are more stringently enforcing their guidelines with regard to Food Grade
Lubricants and their use. As CHEMZ FOOD GRADE range is C15 & C26 approved it can be applied to machinery without removing
product from the production line so there's no costly downtime and CHEMZ DNA (Directional Nozzle Applicator) System allows
for safe, precise application with no waste. CHEMZ FOOD GRADE range is also NSF approved giving exporters and the Dairy
Sector peace of mind too. Your company is reliant on effective food processing and production for both export and local markets
and your machinery is vital to your success. CHEMZ understands this, hence the new range of Food Grade Aerosols.

H1 APPROVED

(400ml) Part No. 7204
A dry, non-sticking lubricant that is an excellent
release and parting agent for use on food handling
and sorting lines. It lubricates and protects
therefore eliminating sticking, binding and squealing
on rubber, plastic and metal parts. Leaves a dry
fogging film which resists dirt and dust build-up
providing good water and chemical resistance.

FG44 LUBE 4 PENETRENE - MPI C15
H1 APPROVED

(400ml) Part No. 7244 - (5L) 7248 & (20L) 7249
A multi-tasking product that lubricates, penetrates
and stops corrosion on food processing equipment
and machinery. The low viscosity of Lube 4 stops
noisy squeaking and squealing. Penetrates effectively
breaking free corroded components. It leaves a thin
non-drying colourless film which is safe on most
surfaces including plastics and rubber.

FG24 BELT GRIP - MPI C26
H1 APPROVED

(400ml) Part No. 7224
Suitable for incidental food contact. A tacky
formulation which adheres strongly to belts assisting
transmission efficiency and drive. Suitable for both
indoor and outdoor belt applications irrespective of
humidity or temperature conditions. The formulation
keeps belts flexible, pliable and resistant to cracking,
ensuring and extending the life of old belts.

FG84 PTFE DRY LUBE - MPI C15
H1 APPROVED

(400ml) Part No. 7284
Suitable for incidental food contact. Contains PTFE
(Polytetrafluorethylene) based dry film lubricant and
can be used where ever oil or silicone free
lubrication is required. A white, non-toxic odourless
film that provides a lubricated medium with low
frictional proper ties and is unaffected by water,
steam and most chemicals.

FG74 FG SILICONE LUBE - MPI C26
H1 APPROVED

(400ml) Part No. 7274
Suitable for incidental food contact. Contains a high
quality food grade approved silicone. Non-toxic,
nonstaining, tasteless, odourless and contains no
solvents. Prevents sticking and binding on all food
equipment and machinery, slideways and stainless
steel chutes.

THE FOOD GRADE RANGE AND ITS ATTRIBUTES

FG04 DRY FILM SILICONE - MPI C26

FG94 MEAT RAIL LUBRICANT - MPI C26
H1 APPROVED

(500ml) Part No. 7294 - (5L) 7298 & (20L) 7299
High performance Meat rail spray formulated as a
friction modifier for conveyor rails and transport
chains subject to high temperatures and loads in the
food industry allowing easy transfer of carcass
gambrel skids and trolleys. Suitable from low
temperatures 0˚C up to 240˚C assisting in corrosion
and rust prevention.

FG15 CRS (CONTAMINANT RELEASE SPRAY)
H1 APPROVED

MPI C26 - (500ml) Part No. 7215
(5L) 7218 & (20L) 7219
High performance inert blend of chemicals
formulated for the release of organic contaminants,
dirt, grease,grime and oil from machinery and
electrical equipment in the food industry.

FG54 HI TEMP CHAIN LUBE - MPI C15
H1 APPROVED

(500ml) Part No. 7254
High performance chain spray developed for the
lubrication of Roller, Drive & Bi-planer conveyor
chains subject to high temperatures & loads in the
food industry; slaughterhouses, bakers, beverage &
food manufacturing etc. Exceptional resistance to
high temperatures +240˚C.

FG64 HI-LO DUAL TEMP GREASE
H1 APPROVED

MPI C15 - (500ml) Part No. 7264
High performance extreme pressure food grade
lubricant which is suitable for the lubrication of
numerous applications in the food industry
operating at both low or high temperatures
-40˚C to +180˚C Freezers, chillers, ovens and
sterilisers.
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