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Thinking Outside the Can
with Food-Grade Lubricants

> By Katherine Johnson, Chevron-Texaco

dvances in manufac-
turing technology.
process control, and
increased packaging
efficiencies over the
last 30 years have
guaranteed the availability of high quality,
salely processed foods. This is based on

the advancement of food science, and is
moreover, due 1o the general introductior
of hygienics, applied microbiology,
mechanical engineering, chemical engi-
neering, electronic engineering, and high
polymer technology, according o the
Uinited Nations Industrial Development
Organization (UNIDD).

Muffins safely being sprayed with a food-grade lubricant.

Technological Advances

Food manufacturers are now utilizing
he expertise of equipment manulactur
ers and other supplers in their efforts to
design food processng equipment wath
food safety and Cleanhness as the ulli-
mate goal. These advances m sanitary
equipment design anse from the lood n
Ousiry's need 10 reduce and elminate
mecrobiological, chemical. and physical
contarminants in the plant environment

Considening the potential cost of re
calts and itigation, 1 5 amanng to learn
that a number of food producers still do
nol use food-grade lutricants. If 3 food
processor elects 1o use nonfood-grade
ubncants, the Food and Drug
Administration (FDA) fmits contamnant
levels 10 zero i there 5 evdence of lu
bncanl contamination. then the entire
baich must be discarded. This may nol
necessarily be the case when food-grade
lubricants are used. smce the FDA limits
contamination wth these lubnicants 1o
10 ppm

Controlling Contamination
Not much has changed in the kst two

) a5 far as what goes on nside
he can n order to help preserve food
salety. Once food s put into a can, d s
heated 1o an exreme lemperature that
ils mcroorganisms, effectively stenizng
The food. The only significant difference
Detween loday and 1812, when a2 New
York plant firsl began canning oysters.
meats, fruits, and vegetables in hermeti-
Ccally-sealed contaners, s thal cans are
now made ol 100% recyclable steel
Whal goes on outside the cans dunng
rocessun). however. has changed signify
cantly. One area that s gaining increased
altention s the application of food-grade
lubricants as a part of sanitary equipment
design considerations  Even though il s
paramount that tood and beverage pro
cessing equipment be designed 1o limt
ation. the possibility

htncant contam

canal be entirely eliminated

Because of the need 10 curtast con
tammation from all polential sources. or
al the msmum, (he eflects n case of
ieakage dunng the manutacturng
process. food-rade lubncants are n
Creasingly valuable in the food, persong
care. and pharmaceutical ndustres

Thes concem to control contamination
can be alinbuled not only fo manutactus
&5’ desire 10 guarantee the punty of ther
products. but aiso to ncreasingly stingent
Qovernmental reguiatons, global compet-
hon, and the consokgation of ndustnes
This condition presents a chafienge lo
Control costs, whee ncreasing plant eff
cency and avosd polentially dRsastro

ut-downs. recalls. and tgation

Development of Food-Grade
Lubricants

In response 10 processors’ Concems
o mantain equipment that runs 24/7
and mus! be kept spoliessly clean, lubyr
cani producers have developed fox
graoe lubncants and greases that are
designed 10 withstand hagh - pressure wa
ter, Cold and heal. while still protects
crtical equipment. Uiimatedy, food
lubncants must mee! quably assurance
requrements of food processing ndus
Inies 1o reduce the possibdty of plant
shutdowns

To do this, food-grade kutwicants myst
be non-tanc, coloress. odorless. and
most importantly, harmiess f smal
amounts should be exposed o lood or
pharmaceuticals dunng production. To
help accompiish thes and give the wades!
range of products developed lor specifi
usage, both petroleum-based and syn
thetics are used n food-grade lubncant

Petroleum-based (1) food-grade lu

bricant wcal while mineral or
USP-tyt neral oill, wiach are
the pur the mos! oxidation

of 3l w netal oils. By addng F

anpkant mgredeents, anti-wear capat
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