FOOD
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LUBRICANT

FOR USE BY:
e Meat and Poultry Companies ¢ Dairy

* Egg Operations ¢ Fast Food Restaurants
* Cut Meat Cold Room Packaging

* Prepackaged Meat Units for Franchises
* |[ce Cream Filling Equipment
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FOR USE ON:

* Pistons ¢ Rings ¢ Seals * Bearings
* Chains ¢ Guide Rails * Rollers

* Sprockets ¢ Plungers * Cables

* Pans ¢ Slides * Containers ¢ Belts
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* Contains No Silicones
* No Odor or Taste

* Highly Resistant fo Water Washout
* Helps Prevent Rust and Corrosion
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