
Baking Industry

Food safety and performance for
maximum productivity!

Today’s industrial bakeries must operate their plants at peak efficiency, producing
a wide variety of products while complying with increasing quality and safety
standards. This requires very flexible baking lines which are exposed to the
following extreme field conditions:

baking dusts and residues

specially formulated for your applications and meet the requirements of the major
equipment manufacturers.

Food Safety: No Worries!
From mixing the ingredients to packaging the finished baked goods, the processing
steps present critical points of lubrication where a food contamination could occur.

recall or reported contamination.

Nevastane Lubricants Guarantees:

Nevastane Clear Series Agents Guarantees:
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Product Gearboxes Special Advantages

Nevastane Clear 68
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Product Chains and
Conveyors Gearboxes Bearings Special Advantages

Nevastane SY    

Nevastane SL

Nevastane SFG

Product Oven Chains Gearboxes Oven Bearings Special Advantages

FG Hi-Temp OCL 220S

Nevastane SFG

Product Chains and
Conveyors Gearboxes Bearings Special Advantages

Nevastane SL

Nevastane SFG

improvement, reserves the right to change specifications as
our technology progresses. We are not responsible for the

OTHER APPLICATIONS

that covers every food and beverage processing application.

Product Regular Dividers High-Speed Drivers Special Advantages

Nevastane Clear 15
speed

Nevastane Clear 68

* PAG oils are not compatible with PAO and mineral oils. Check the compatibility of the seals and paints of your equipment with PAG oils.
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Total Lubricants Canada

www.total-lubricants.ca

Total Lubricants USA

www.total-us.com

www.total-nevastane.com
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