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PS U PrecisionSprayUnit

Benefits of choosing the PSU in
comparison with conventional
MOGUL technology:

no costly production of forming
pins/dies

reduction in scrap
reduction in the cost per unit

fewer steps in the process (see
scheme)

time saving results in optimal
capacity utilisation

stable production security at the
same high quality
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individually adjustable to customer-specific
product moulds, the size of the plant, and
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DE-OKO-021

Container sizes

31can
151 can
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vegetable oil, vegetable wax, lecithin

special release agent for use on confectionery molds and pans, trays
and baking tins. For the initial greasing of new tins

stable at high temperatures, resistant to oxidation, highly viscous

vegetable oils, lecithin, antioxidant

high-quality and thermostable release agent for use on trays, tins, and
conveyors. Also suitable for use on baking tray washers

stable at a range of temperatures, resistant to oxidation

vegetable oils, lecithin, antioxidant

very well-suited to shaping confectionery and biscuits, and for use in
baking tray washers and steel belt ovens

provides long-term resistance to oxidation

vegetable oils, waxester, lecithin, antioxidant

for use on all trays and tins, for baking tray machines and steel belt ovens.
Very well-suited to shaping confectionery and biscuits

high-performance release wax, resistant to oxidation

vegetable oils, antioxidants

release agent that is stable at low temperatures. Ideal for use at low
temperatures in the production of confectionery. Also suitable for use as a
cutting oil in the food industry

stable at low temperatures, resistant to oxidation

Further organic products All organic products certified by: DE-OK0-021

also available

100 | plastic drum

200 | steel drum

600 | container IBC and mobile tank
1.000 | container IBC
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