FOR INDUSTRIAL AND
INSTITUTIONAL USE ONLY

DANGER: Contains Isoparaffinic Hydro-
carbon (64742-48-9) and Polydimethylsi-
loxane (63148-62-9). Do not take inter-
nally. Avoid contact with eyes. Avoid
breathing vapors. Vapor is heavier than air
and may collect in low lying areas.

FIRST AID:
IF EYE CONTACT: Flush with large
amounts of cool running water for at least
15 minutes while holding upper and lower
lids open. If irritation persists get medical
attention immediately.
IF SKIN CONTACT: Wash with soap and
water. If irritation persists seek medical
attention.
EXCESSIVE INHALATION: Remove to
fresh air. Seek medical attention immedi-
ately. If breathing stops give artificial respi-
ration.
IF INGESTED: Do not induce vomiting.
Seek medical attention immediately.

HMIS RATING: Health, 1; Flammability,
3; Reactivity, 0; Personal Protection, B.

HANDLING AND STORAGE:
Keep container closed except when in use.
Do not store in unmarked containers. Store
in a cool, dry place. Do not cut or weld on
or near this container even when empty.

For further information, consult
Material Safety Data Sheet.

SN
ﬁ!ﬁf\

MADE IN THE
-4 USA.

The Maintenance Professional’s Choice

SILICONE
LUBRICANT

FOOD GRADE

259005

Dry Lubricant and
Release Agent

DANGER: FLAMMABLE LIQuUID.
VAPOR HARMFUL.

KEEP OUT OF REACH OF CHILDREN.
SEE OTHER CAUTIONS ON SIDE PANEL.

NET CONTENTS: 5 GALLONS

(TERAND

INDUSTRIES, INC.

P.O. Box 667770 ® Pompano Beach, FL 33066
www.terandstore.com

* A heat stable (from -40°F to +285°F), dry
silicone mold release.

* Quickly dries to a clear, non-staining,
waterproof film.

» Stops sticking, squeaking and binding.

» Speeds production.

* Reduces clean-up time.

* Will not gum up or run off.

* When dry, leaves a pure silicone film
having the highest acceptance rating by
the USDA.

» Ends poly, cellophane, paper or wax
build-up on food packaging and process-
ing equipment.

» Keeps food from sticking to ovens,
conveyors, slicing machines, grinders,
saws,
chain hooks, etc.

» Used on heat sealing equipment in the
meat, dairy, milk and food processing
industries.

DIRECTIONS:
1. Clean surface thoroughly before
coating.

. Do not thin with any other chemical.

. May be applied by dipping or spraying.

4. When spraying, use either airless or
compressed air sprayer and apply
lightly and evenly.

5. Always keep container closed when not
in use to prevent evaporation or
contamination.
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