TECHNICAL DATA SHEET |a

Grease for Food-Industry Equipments (G011)

This product is ideal for the maintenance of equipment and tools in food environment. If the
grease enters in contact with food, don’t worry! The grease is specifically H1 certified.

Quantity 400 ml
Barcode EAN13: 8034108892283
Box / Case 12 pz

2. H1

Nonfood Compounds

HOW TO USE: shake and spray
directly on the surface from a dis-
tance of 15-25 cm. The product
could be also be used with a
straw that is attached to the cap.

MODALITY OF STORAGE

FOOD-INDUSTRY EQUIPMENTS GREASE - Colorless purified
grease suitable for accidental food contact. This lubricant has a
wide range of applications for the food industry. For the ordinary
and extraordinary maintenance of machines and tools which may
accidentally come into contact with food. Ideal for lubricating
equipment associated with the preparation and packaging of food
- slides, grids, transport, slicers, knives and saws, stoves,
refrigerators. It protects chrome parts and seals from vapors
and/or cleaning agents used for cleaning.

Technical Specifications:

Aspect Cylinder containing under pressure fluid
Color Transparent

Odour Characteristic of solvent

Relative density at 20°C 0.76 g/ml

Flash point Und.0° C extremely flammable
Pressure at 20°C 4/6 bar

Sliding/Pour point <-10°C

Penetration at 25°C 220 - 250 mm/10

Food Certification H1 | NSF reg. N° 163865

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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March 01, 2021

AMBRO-SOL S.R.L.

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

ltaly

RE: GRASSO ALIMENTARE
Category Code: H1
NSF Registration No. 163865

NSF has processed the application for Registration of GRASSO 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 cn 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 been
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 questions or concerns pertaining to this letter.

Sincerely,

O oy

Amy Wirges
NSF NonFood Compound Registration Program
Company No: C0570420
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