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In commercial food production and beverage processing facilities, product residue adherence, frequent clean-down cycles,

and sanitary compliance dictate overall plant profitability. Everflon™ high-performance fluoropolymer coatings (PTFE, FEP,
PFA, ETFE) provide clean release, high-temperature resistance, aggressive chemical resistance against CIP sanitizers, and
full compliance with FDA 21 CFR 177.1550 and EU (EC) No 1935/2004 regulations.

1. Food Processing Operational Hurdles & Sanitation Demands

Industrial baking lines, continuous confectionery cookers, meat formers, and high-speed packaging equipment operate in
challenging processing environments. Hot sugary syrups, sticky doughs, animal proteins, and fats bond tenaciously to unyielding
metal surfaces. Uncoated or poorly coated stainless steel and aluminum equipment lead to frequent batch tearing, uneven product
coloration, heavy burn-on, and excess product waste.

Moreover, food facilities require daily sanitation regimens involving boiling water washdowns, steam sterilization, and caustic
washouts (sodium hydroxide, peracetic acid, phosphoric acid). Conventional cooking oils and food-grade mineral greases degrade
rapidly, add operating costs, and increase contamination risks. Everflon™ fluoropolymer dry coatings form a bonded, hydrophobic,
and oleophobic barrier directly on process hardware, completely eliminating the need for oil sprays, reducing clean-in-place (CIP)
turnaround, and maintaining peak hygienic integrity.

Regulatory Compliance & Food Contact Standards: Selected Everflon™ fluoropolymer grades strictly comply with US FDA 21 CFR

177.1550 (fluorocarbon resins for repeated contact with food) and European Regulation (EC) No 1935/2004 / (EU) No 10/2011 on plastics
intended to come into contact with food. They are formulated free of PFOA, PFOS, BPA, and heavy metal colorants.

2. Key Material Advantages of Everflon™ Coatings in Food Manufacturing

Effortless Release of Sticky Foodstuffs: Continuous High Thermal Stability:
Ultra-low surface energy releases high-sugar syrups, hot cheese, Continuous service rating up to 260 °C (500 °F) preserves coating
viscous dough, and coagulated meat proteins without release agents. integrity during intense baking, frying, and heat-sealing.

CIP Chemical Resistance:

Impermeable and non-reactive to hot caustic washes, chlorinated Abrasion & Scratch Resistance:
cleaners, organic sanitizers, and acid descalers without softening or Reinforced multilayer ETFE and PFA matrices withstand mechanical
blistering. scraping, dough kneading wear, and continuous high-speed friction.
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3. Everflon™ Food Processing Fluoropolymer Selection Matrix

. M ti Non-Stick . . . . L
Resin Grade ax Continuous on-Stic Primary Functional Mechanism Target Food Processing Applications
Temp Release
Lowest friction coefficient, maximum Commercial baking pans, bun tr
Everflon™ PTFE 260 °C (500 °F) Exceptional \WestrcH cient, maximu erciagbaking pans, bun frays,
dry slip, extreme thermal range waffle irons, heat-sealing jaws, chutes
. Melt-sealed pinhole-free film, high Candy cooking kettles, dough dividin
Everflon™ PFA 260 °C (500 °F) Superior ; p! I . 4 e S I.g
chemical barrier, enhanced toughness  hoppers, extruders, cheese processing
. Complete non-porous fused barrier, Dough sheeting rollers, conveyor
Everflon™ FEP 205 °C (401 °F) Superior ) P porous fu I 1o 9 V Y
high gloss, easy-clean release chutes, meat press plates, fill nozzles
. Highest tensile modulus, extreme ) -
Good (High Grain transport chutes, mixing paddles
Everflon™ ETFE 155 °C (311 °F) (Hig scratch and impact resistance, : P ' g pacdies,
Wear) T e vibratory feed hoppers, deboning lines

4. Critical Subsystem Applications Across Food Manufacturing

« Commercial Industrial Bakeries: Bread Pans, Bun Trays & Waffle Irons: High-throughput industrial bread and pastry lines
operate continuously. Everflon™ PTFE and PFA coatings eliminate pan grease, oil mists, and smoke in bakery facilities while
providing clean release across thousands of bake cycles, improving crumb consistency and lowering operating costs.

* Dough Processing & Handling: Sheeting Rollers, Hoppers & Rounders: Gluten-rich and high-hydration doughs cause
severe line jamming on bare stainless steel. Rollers and hoppers coated with Everflon™ FEP and PFA maintain uninterrupted
dough flow without water dusting or oiling, ensuring precise portion control and reduced sanitation downtime.

* Meat, Poultry & Protein Processing: Patty Formers & Molds: Sticky animal fats, myofibrillar proteins, and ground meat bind
tenaciously to forming plates. Everflon™ coatings facilitate rapid extraction of patties, chicken nuggets, and sausage links while
withstanding aggressive daily sanitation washdowns with hot alkaline detergents.

« Confectionery & Sugar Cooking: Kettles, Molds & Caramel Lines: Boiled sugar syrups, caramel, and gummy formulations
stick aggressively to heated surfaces, caramelizing into hard carbon deposits. Everflon™ PFA non-stick linings prevent scorch
buildup on heated kettle walls and ensure clean demolding of confectionery shapes.

* Dairy & Cheese Manufacturing: Shredder Chutes, Hoppers & Cutters: Warm cheeses and curd adhere to metallic cutting
wires, shredder hoppers, and packaging chutes. Everflon™ coatings provide an oleophobic barrier that prevents cheese
clumping and buildup, maintaining high cutting accuracy and line throughput.

* Packaging Lines: Heat-Sealing Jaws, Hot Knives & Form-Fill-Seal (FFS): Thermoplastic packaging films melt and build up
on heated sealing bars, causing defective pouch seals and equipment drag. Everflon™ PTFE coatings on sealing jaws and
cut-off blades ensure clean release of polyolefin and laminated films at high cycle speeds.

5. Quality Assurance, Food Contact Standards & Technical FAQs

Everflon™ food contact coating formulations are manufactured under strict ISO-9001:2015 and Good Manufacturing Practice
(GMP) conditions. Coatings are fully tested for overall and specific migration limits according to FDA and European food packaging
testing protocols.

Q: How do Everflon™ coatings eliminate oil sprays in commercial bakeries?

A: By virtue of their ultra-low surface energy, Everflon™ PTFE/PFA coatings provide dry release of baked doughs without
vegetable oil or animal fat sprays, slashing lubricant costs, eliminating oily bakery floor hazards, and reducing oven cleaning
frequency.

Q: Are Everflon™ coatings durable enough to withstand daily caustic CIP washdowns?
A: Yes. Unlike silicones or low-grade non-stick coatings that quickly degrade in hot alkali, Everflon™ fluoropolymer resins are
chemically inert and fully resist typical commercial cleaners (NaOH, peracetic acid, sanitizing chlorine) up to 85 °C.
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Everflon™ Advanced Materials — Food Processing Industry (FPI) Engineering Center

Food Contact Compliance Documentation, Sample Pan Coating, and Release Trial Evaluations
Email: food@everflon.com | Website: www.everflon.com/food-processing
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