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Antifoams for Food
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KCC products are designed as highly effective foam control agents which can be used in a variety of aqueous
and non-aqueous food processing applications. They are all certified Kosher and comply with most regulations
covering the use of antifoams in foodstuffs.

S13910Z  EHTAURIEESII TR Designed for aqueous application.

SI3920Z EHATAURIEESII TR  Designed for aqueous application.

SI3930Z  EI TEITHATZME I TIMERRTT » 5 REWNIEHENEE - R ERAH;
MEEERIZ2YFiE Concentrated version for more difficult applications and those processes
where economy can be shown by controlled antifoam metering.

SI39407z  ERTARAEMSII TN Designed for aqueous application.

SC3910Z  #EATL/KMEN A Designed for non-aqueous application.

SI3925Z  EATALREE SR AR TN Ready to use product for fermentation and food processing application.
SC3911Z EATANREES AR TN Ready to use product for fermentation and food processing application.

Nz F sk =g = ES MAIE

Application Area Production Application Process

P SI3910Z TR AP, JUEREE. R, R R

Fruit juice S13920Z During filling of container, allowing containers to be filled to maximum
SI13930Z weight. Typical addition level is 10 ppm.

TR BRIk SI3910Z JH TR F S e 7

Carbonated beverages S13930Z Allowing containers to be filled to maximum weight
SI13910Z

RO JHF R FiTf 544 During mixing before bottling.

Soft drink 2::g§g§ Typically, antifoam is diluted prior to addition.

MR S13910Z 9 117 it ik HEATURE

Sugar-free soft drink S13930Z Reduction spillage or loss of product

L WhSoy milk SI3910Z JH T b s GR G L |, Z2%id R During cooking of soy milk

I Tofu S13930Z PRINE ) P2t A2 b During cooking of tofu

K411 i Soybean protein TER SZAR 1IN LA b 71 During processing of soybean protein

N2 #% i Soy sauce JU ¥ ihhn T3 f2 ) During processing of soy sauce

15 Beer SI13910Z JH T M A P R e R A B SR, IR B L= ik LR, A
SI39252 TSR A K A8 KK 8IK  Processing aids and cleaning aids.
SI3931Z

WS ORE Alcoholic drink S13910Z JH IR & R R S S 38 i 34, Jk b KR % /K 7K During the mash
SI13930Z processing step for alcoholic drink production & the cleaning of the
SI13925Z processing equipment

). W%, Potato flakes, SI3910Z AE PRI 2 A bk ) 25 F1E TR In a caustic bath during potato washing

Chips & french fries SI13930Z and peeling processes

EESEEVINE SI13910Z T FIRA iR AL R i i

Meat processing SI13930Z During the high temperature rendering process

K EHl AL B SI3910Z N ENRIRS | A iR AL BB A 1 7K 7= 2 During the high temperature

Poultry processing SI3930Z rendering process

W fge A 7= S13910Z IR F) B AR B £ IR e R IR

Gelatin production S13930Z During the high temperature rendering process

WD Wk, PRI, NS Wil SI13910Z AP R R RIS 223 B2 During production and bottle filling

AR JF K A T Dairy and cheese S13930Z 43I TE Cleaning the pipe line

Powdered egg

Pudding manufacturing

A= SI3910Z JHTHESL/E PRk During production of sweets

Sweet production SI13930Z

ERE R FLIE SI13910Z kA #E Y E B SRR AN T RIS A2 R FE As process aids and

Toffee and soft ice SI3930Z cleaning aids during production of toffees and soft ices

ESNE S S13910Z IR RS iR G i R e Yk HR 1 During the boiling of fruit and

Jam SI13930Z sugar mixture, preventing spillage

HERE. i SENE SI13910Z . . P —— .

BEHIN T Sugar beets 5139307 FIHIN CAOERIR. Wb, iR, W 2 A Ek A8 K& H During

sugar production, such as washing, sugar extraction and purification
TSR, NI R BT SI13910Z IR R EHEFRIN O ER RS EE

AR, KE MR R SI13930Z During reduction clogging in the vacuum line

Food colorant

B RYCKE Powered protein SI3910Z IR IR G KRB = £ K BRAERRH During mixing powder

TIBREYCEE Sports drink S13930Z and water, reducing spillage or loss of product
By ARuE Powdered coffee

J— SI13930Z IR EGE A2 IR AR Fermentation tanks to increase capacity,
MRS Beer SI13925Z2 reducing foam in the resultant waste water
AR YO Vinegar drink 9 -
s 25, Antibiotics SI13930Z W&Eﬁiﬁﬂﬁ*)@;ﬁﬁ‘])ﬁﬂj Increase capacity in fermentation tanks to

. N S13925Z reduce foam in the resultant waste water
LWL, kS Bioethanol
SC3911Z

. KR, TR SI13910Z PRI A2 R IRIR B S BUR H Cleaning process, reducing foam
Pk 77 Cleaning processing S13930Z in the resultant waste water
IR Ink for food SI3910Z IR ik 2 A P A2 FR B IR B9 & Reducing foam in product processing
By AR SI13930Z
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ZHA K B TR X AU A 404 A i | 2568 1 £k /A 7]—KCC Basildon
. Foam—Clear represents the latest technology in foam control for

the food industry and fermentation industry and comes from a
company which has over 40 years experience in this field.

FoamClearJfuR$z il N AR CUEEVF 20 [ S8 16 i Dok SO BN T ok, BLARYORL, M5R . &

mn~ EEUCRHE S ARG TNV, R0t an . @5n). HErEEsEktteg, JFxse

FEHACCPRSAMIEA R, FFEZNEFRE M BAEM, a0 KIME. Foam-Clear has been

use in many countries for foam control, covering a broad spectrum of applications in food

processing, fermentation and brewing, etc. All are designed with a view to offering outstanding

Qn‘ormance and comprehensive backup. The products are HACCP supported and compliant/
W

ith food processing regulations. Our products are also certified as Kosher.

gk, KCG AR IAE ST Z) B S5 AT SR DR B AT MR, 70 A T A I 1) 1) A i a5 e AT 2%
fRiefaE:, IEE T HE K. In testing KCG fermentation antifoams show all the
characteristics required in this demanding process and outperform other antifoams both in the
ability to kill foam in the process and in the length of time it remains effective in the demanding
conditions of the fermenter.

KCG R BEHE AN AT Mb AR T EL 5
Comparison of KCC antifoam against industry standards
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IR A & B Brewing and Fermentation

(&%ﬁ@ﬁ@ﬂ%Hﬁ%%ﬁﬁﬁ%;ﬂﬁ%%gﬁW%X&ﬁ%i%ﬁ%m%%%%g?ﬁﬁig
RS P2 L R e NI I 75 B R N e, A mHRME, TEIMER, C&rER 2B YshE K giE
B e s W UAR A ZE Kt FH P . KCC antifoam products are designed with the brewing and
fermentation industries needs and requirements in mind, They are formulated to meet the
demands of all types of fermentation, whether grain based or sugar molasses based, where
they demonstrate improved foam kill and extended durability over existing antifoams.

SI 39257 L1 iHHFRERIE Kok I e ES], mRoakEt, &tsiH, Designed
specifically to meet the need of the brewing and beverage industry in
fermentation } o . N

SC3911Z L 1 Tl M R T i R0, R 38 F T 6 o A 7= SR A R T o = 1
ROk, 252H . A non—aqueous antifoam concentrate, designed
specifically to meet the need of the brewing and beverage industry in
fermentation applications.




XFRA1 About Us
KCCE R — XK F A, B T19584F, mA# #3700 TR T, HAEIHA E 14500\,
S E E K. AT ERUE I 7. 700G, A eBRESE IR E A VLR R AL 2
M EER S, M20034FEiE, KCCHE #6000 Kkt a it KM B, fEid 2K aET,
Fifi 245 5 4 . ALY RAEAN NP EFIE . TolkAiidsk, KCCH MUK M —+—tad, 3%
AEERKHEM K24 SCRAMRER ., &N T 7)) HIRA A ZKCCEREH
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KCC 1s a 37million Euros capital family business founded in 1958, that employs 4,500 people. The
company 1s headquartered in Seoul, South Korea. Generating a turnover of 1,770 billion Euros, KCC
Corporation 18 a global leader in coating and specialty chemicals. Since 2003, KCC invested over 60
million Euros 1n silicone R&D, and 1n the last 2 years secured a 430 million Euros investment to expand
its production. KCC 1s re-engineering for the 215 century, with functional siloxane, ingredients designed
to meet the ever growing global demands for safe, effective and environmentally sound technology, in
personal care and industrial. KCC (Guangzhou) Co. Ltd 1s one of the factory of KCC group in China.
And main production of silicone emulsion products.

KCCHEM, IEBEZ 5 ORI K 1R R AL % 5 A 7]« KCC Corporation, the specialty
chemical company growing with customer confidence.

KCC Basildon@&—Z A 402 & [ L fl&E R ll, A7 JCHAEKSE — R YA PR
TR A WUETEIA], A RN R A 3K1 002 88w H2 Ak vy it 5 10 £ it FH 245 &t 77 T ¢k i
. KCC Basildon has been successfully producing high quality antifoam for over 40 years. Basildon
Chemicals Strength 1s in Food, Pharmaceuticals and Cosmetics.

www.kccsilicone.com
www.baschem.co.uk

SRIT. UMD FRAT T &%

ik TTRET MBI K X KM 5 X 95 llgh: 511356
% . 020) 3222-1111 f£H: 020) 3222-5055

A

KCC (Guangzhou) Co., Ltd

No. 9, Doutang Strreet,Yonghe Economic Zone, Guangzhou, China (zip:511356)
Fax : 020)3222-5055

E-mail :

SRIT. M FRAF | MHAAF

Hohik: JUARET I TIARAN TG #1615 2R [E R 3%B Hi3703 % &3707% Hil4u: 510613
Fi% . 020) 3831-9780 f£H: 020) 3831-9789

A

Guangzhou Branch Office of KCC (Guangzhou) Co., Ltd

Room 3703&3707, ZhongTai International square, No. 161 Linhe West Road, Guangzhou, China (zip:510613)
Fax : 020)3831-9789

E-mail :

ERIT. T M) BRAT ERHSAHF

Hohk: BRI ALX #H M #1515-6 1i%: 400020
% . 023) 6701-9021 f£E: 023) 6785-3414
A

Chongqing Branch Office of KCC (Guangzhou) Co., Ltd

15-6 No. 1, Jianxinnan Rd, Jiangbei District, Chongging, China (zip:400020)
Fax : 023) 6785-3414

E-mail :
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