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NEVASTANE SDO 

 

Food processing industries 
 

 

 
Sugar dissolving oil 
 

APPLICATIONS 
 
  NEVASTANE SDO is a sugar dissoving oil. It can be used in 2 ways: 

- to prevent sugar build-up on various parts of the machines (centrifugal 
extractor for sugar industry, conveyors, wrapping machines…). 

- to dissolve sugar and fondant from all surfaces (production lines, floors…). 
 NEVASTANE SDO is recommended in the plants producing confectionary, 
sugar, chocolate, biscuits, soft drinks… 

 NEVASTANE SDO is easy to apply by brush, drip or with a spray bottle. 
 

ADVANTAGES 
 
Strong sugar dissolver 
 
 
 
 

 
 

 NEVASTANE SDO can be used neat (recommended) or diluted with water. It 
depends on the application and the quantity of sugar to remove. 

 Dissolving sugar easily, NEVASTANE SDO : 
- reduces time of maintenance by eliminating sugar in production plants. 
- prevents expensive shutdowns due to important sugar build-up 

 NEVASTANE SDO is NSF-H1 registered (N° NSF 139992). 
This oil is recommended for use in Food Industry where an accidental contact 
with food is possible. That prevents contamination issues as required in the 
HACCP systems (Hazard Analysis and Critical Control Point Systems). 

 
 
 

TYPICAL CHARACTERISTICS METHODS UNITS NEVASTANE SDO 

Aspect Visual - White liquid 
Odour Sensorial - None 
Density at 20°C ASTM D 3505 Kg/L 0.960 
pH (neat product) ASTM E 70-07 - 8.5 
Above characterics are mean values given as an information 
 
 
Caution : 

 Storage temperature: from 5 to 30°C. 
 Shelf life: 3 years. 

 

 
Ce lubrifiant utilisé selon nos recommandations et pour l’application pour laquelle il est prévu ne présente pas de risque particulier. 
Une fiche de données de sécurité conforme à la législation en vigueur dans la C.E. est disponible sur www.quick-fds.com et auprès de votre conseiller 
commercial. 
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