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American Machinery Crop. | PacRite Apple Wax 61 | water-based, carnauba-shellac emulsion apples
(AMC) PacRite 425 Shellac and resin water emulsion apples
Stor-Rite 101 Oxidized homopolymer polyethylene shellac citrus
water emulsion
PacRite Stone Fruit 35 | Water-based carnauba emulsion compatible with | peaches. plums,
wettable powder fungicides nectarines
Agri-Tech Inc. PFresh-Cote 200, 207, 214 | shellac-based apple, pear apples
Fresh-Cote EW1 carnauba-hased
Solutec Corp. Vector 7 shellac-based with mor-pholine apples
Citrus-Brite 300C carnauba-based citrus
S.C.Johnson Primafresh Wax carnauba-based wax emulsion apple, citrus
Pace Intl. Shiel-Brite |Shield-Brite AP-40, AP-46 | shellac-hased apples
AP-700
Shield-Brite AP-50C carnaubay/shellac based apples
Shield-Brite C-50-C carnauha-shellac citrus
Shield-Brite PR-150 shellac-based pears
Shield-Brite PR-190 “natural waxes’ pears
Food Machinery Corp. |StaFresh 223 natural and modified natural resins citrus
(FMC) Sta-Fresh 705 synthetic resin citrus, pineapple,
cantaloupe, sweet, potatoes
Flavrseal 150 modified natural resin citrus
Fresh Mark Corp. Fresh Wax 3330 shellac and wood rosin citrus,
Fresh Wax Veg. Wax White oil, paraffin wax tomatoes,
[IRY vegetables
Brogdex Co Apple Britex 559 carnauba wax emulsion apple
Melon Wax 551 camauba wax with 1-2% Dowicide A asa fungicide | melon
Banana Wax 509 emulsion was bananas
Pineapple Wax 508 water-based emulsion wax pineapple
Citrus Wax 325 resirrbased citrus
Storage Wax 505-25 conoentrated polythylene storage and slow color development | lemons
Surface System Int. Semperfresh F sucrose esters of fatty acids, sodium carboxyme-thyleliulose, | most fruits and vege-ables
available in powder form to mix with water
Brilloshine C sucrose ester and wax citrus
Snow-White sucrose ester and 7, twin pack, liquid and powder | processed
(prevents oxidative browning)
(& 2) 7HAM EEe| A Zojle| H2E

To provide an individual

Good coating properties, low-water vapor

Fresh fish, chees, meat, meat products:

and oxygenpermesbilities IMF:dried food, nuts, snacks, chips
(possibly addition of an antioxygen agent)

To retard external Addition of an antimicrobial agent IMF

microbial spoilage

To control moisture balance with an Good water an solutes barrier properties | Idem

heterogeneous food

To improve mechanical handling properties Good adhesion and cohesion Penuts, shrimps, king crab,

(to prevent from shattering or fragmenting to snacks, efc.

diminish drip lossed)for subsequent processing

To prevent adhesion of breading throughout frying | Adhesive potential Battered and breaded food, frozenfoods

(fish fillets. hamburgers, onion rings)

disperse to food mixes

To contain in premeasured portions and then
dissolve in water o in hot foods

To provide a protection to pieces of a food collected | Nonrtacky. low water permeability Cheese or processed cheese cubes:IMF

intoa bag, a cup fruits:frozen foodsice cream or sherbet
cubes:bite size foods

To provide a non-tacky or non-greasy surface, to | Nomrtacky Cheese cubes, dried fruits, confections,

prevent packing snacks, frozen foods

To impart or to-enbance the food's color, flavor, | Addition of colorings, flavorings Variuos foods

taste:to carry a decorative effect Seasonings

To ‘seal’ flavors Good barrier properties IMF fruits, dried foos

To contain in premeastired portionsand then | Ability to form a capsule Nutrients for food enrichment, food

Ability to form a capsule soluble in water

additives, yeast food concentrate, enzyme
concentrate, bread improver, oils and fats
for bakery industry, IMF sauce mixes
Dehydrated soups, instant tea or coffee,
powdered drink preparations, seasonings,
sweeteners
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