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Organic Process Antifoam Agent For Vegetable
Processing

Description

0 Foamdoctor F2857 is a vegetable based foam control agent for use in the production
of organic crigps and chips (or other vegetables) where foaming is an inherent problem.

The benefits of using Foamdoctor F2857 are: -

0 Reduced dosage rates when compared to smple vegetable oil based products

0  Mesetswith the regulations governing the raw materids that are approved for usein
organic food production, namely EEC Directive 2092/91 and Organic Food
Federation (UK) Standards.

Q  Environmentaly and user friendly

Product Application

During the washing and dicing of potatoes (and other vegetables) starch is rdeased into the
water, and with time the concentration of starch builds up, resulting in the generation of
foam which when left uncontrolled can affect production efficiency.

Foam carried through to the blanching process can dso affect the quality of crisps
produced and must therefore be controlled.

Foamdoctor F2857 is therefore added to the potato water circuit at the washing and
dicing stage of the manufacturing process, reducing foam build-up, thus maximisng
production efficiency and product quality.

Processes and process plant vary considerably but as a guide the product should be dosed
initidly at arate of 200 parts per million. The dosage rate can be reduced or increased
from this point until optimum economy with effective foam control has been achieved.
Idedlly the product should be dosed with a digphragm pump at a point where the process
water is flowing most rapidly to be ensured of the effective disperson of the antifoam
agen.
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Product Benefits

Foamdoctor F2857 controls foam generation in organic food production enabling process
equipment to operate at a higher capacity without the risk of spillages that can affect
housekeeping or create product wastage.

Technical Information

Appearance Opague amber \ velow Mobile Liquid
Active Content 100% concentrate

Viscosity @ 25°C 1000 CPS

Dispershility Forms aily laver which acts as an antifoam
Specific Gravity Ca 0.94

The above information is given in good faith for guidance purposes and does not condtitute
atechnicd specification.

Processes and process plant vary considerably but as a guide the product should be dosed
initidly at arate of 200 parts per million. The dosage rate can be reduced or increased
from this point until optimum economy with effective foam control has been achieved.
Idedlly the product should be dosed with a digphragm pump at a point upstream of a
system pump to ensure effective digoerson of the antifoam agent.

Other Information

Foamdoctor F2857 has dso been formulated with ingredients that comply with the United
States Food and Drug Administration Regulations CFR 21 as below.

CFR 21 No. 173.340 Defoaming Agents
CFR 21 No. 176.210 Defoaming Agents for Paper and Paperboard Manufacture

Packaging Information

Foamdoctor F2857 is available in 1000 litre, IBC containers, 200 litre drums or bulk road
tanker ddiveries.

Issue No Date :19/09/03 Page 2 of 2
Information given in this publication is based upon technical data gained in our own and other Laboratories and is believed to be true. However if the material is used in
conditions beyond our control we can assume no liability for results obtained or damages incurred through the application of the data present herein.
PennWhite Ltd.
Radnor Park Trading Estate, Back Lane, Congleton, Cheshire. CW12 4XJ.
Telephone +44 (0) 1260 279635 Fax +44 (0) 1260 298920 Email info@pennwhite.co.uk
www.pennwhite.co.uk



