
Typical Characteristics

• Excellent lubrication under wide ..temperature 
range
• Resistant to water washout
• Excellent load-carrying ability
• Rust- and oxidation-inhibited
• Superior shear stability
• USDA H1 approval
• FDA-approved ingredients
• Available in NLGI 1 & 2 grades

· Used for the lubricating of all types of grease 
lubricated bearings commonly found in
canneries, beverage bottling plants, potato chip 
plants, poultry processing plants, meat
processing plants and other food processing 
plants.
· Complies with Food and Drug Administration 
(FDA) Federal Regulation 178.3620 and
classified under USDA as a H1lubricant where 
incidental food contact might occur.

Compatibility
Greases are compatible with the same 
elastomers and seal materials as conventional 
mineral oils.

• Meets all requirements of FDA Regulation
21 CFR 178.3620 Although CRYSTAL FG food 
grade greases are not highly flammable, they will 
burn and should be kept away from open flames. 
In case of fire, use water spray, foam, carbon 
dioxide or dry chemical. 

CRYSTAL FG
MULTIPURPOSE GREASE 

CRYSTAL FG food grade greases 
CRYSTAL FG GREASES are food grade colorless 
and odorless multipurpose
synthetic food machinery greases. They have 
excellent wear and rust protection.
These unique greases provide excellent water 
"washout"
resistance and maintain their
consistency in the presence of large amounts of 
water.

CRYSTAL FG  reases are recommended for any 
enclosed bearing application, including bottlers, 
canners, fillers, packagers, wrappers, knives, 
tabletizers/capsulators and central lubricating 
systems.

CRYSTAL FG food grade greases are approved, 
recommended and field tested by many OEMs in the 
food processing, baking, bottling, canning, meat 
processing and pharmaceutical industries. 

CRYSTAL FG food Grade greases are listed by 
NSF International under “USDA Regulations, 
Proprietary Substances and Nonfood Compounds.”

CRYSTAL FGfood grade greases also meet  the
certification requirements recommended by the 
National Lubricating Grease Institute (NLGI) and the 
European Lubricating Grease Institute (ELGI).

The above figures are typical of those obtained with normal production
tolerances and do not constitute a specification.
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