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Webi nar starting soon; until thenO

o TEST YOUR KNOWLEDGE

Which NSF registration describes
food -grade lubricants made for
Incidental contact only? ’




Webi nar starting soon; until thenO

o TEST YOUR KNOWLEDGE

What purpose does Vitamin E
serve in a food -grade lubricant? D

@
Fire-Resistant

Wear Protection



Webi nar starting soon; until thenO

o TEST YOUR KNOWLEDGE

According to the USDA, how many
pounds of animal meat were produced in
the United States in 2023? 9

o
140 billion pounds

164 billion pounds

183 billion pounds
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Want Resources?

ACITGO MarketNets [Lubes +|

Support
Literature

B Home s
ABOUT CITGO

Welcome, Lubricants Customers, to CITGO MarketNet ®

ACCOUNT MANAGEMENT b
oo T e 2024 CLEARANGE | MARKETER
wnonACOUNTS b PRINT STOR Froghs Quloe INFORMATION
FREIGHTFREE OPTION » AUTOMOTIVE IS ) K .
R LUBRICANTS I RUEIETS i
PROGRAM CLICK TO REGISTER ubéAlert
PRODUCT INFORMATION »
COMPLETE
LUBES ADVISOR » SESDUCT - s S8 | HEAVY DUTY !
REFERENCE SOCIAL MEDIA PACKAGE-
PRODUCT CROSS REFERENCE b LubeAssure TOOLKIT CONTEST
PLANTS ’
LUBEASSURE » o

MARKETING TOOLBOX 3

Now Available: 2024 Lubricants
Programs Guide

TRAINING AND WORKSHOPS  »
USER PROFILES »

Lo b2 RSl View the 2024 Lubricants Programs Guide to kick-start the new year right!
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Future Webinars
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Matthew Gerber SSTLE OMA-I

ACITGO Sr. Product Specialist

AB.S. Mathematics &
Chemistry

AM.S. Mathematics

A13 Years of Experience in
Lubricants

A10 Years of Laboratory
Experience
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Doug Rice SNLGI CLGS; STLE CLS & OMA -|

ASr. Product Specialist
AGrease Technology
AB.S. Chemistry

A31 Years of Experience in
Lubricants including

QC Laboratory Manager,
Sr. Technical Service
Representative and

Sr. Account Manager




Matt Hoeffner

ACITGO Sr. Account
Manager

AB.S.E in Chemical
Engineering

AOver 10 years in Lubricants

with experience as a bench
chemist, sales and technical
services
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Industries
Requiring

What Are Clarion = Selling
Food Grade Food Grade Product Clarion

Lubricants \ : Offerings Lubricants
Lubricants
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What Is a Food Grade Lubricant?

A lubricant that Is safe to use

In facilities producing food
and beverages

AWho or what makes sure
the lubricant is safe?

AHow i s Rsafef

AAre all lubricants that are
called food grade designed
for all applications?

There are regulatory
and industry
requirements that
answer these
guestions

Use Classifications
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Transformed domestic and
foreign regulatory standards

C I a I‘I O n® Preventative controls are

Escdl Cratls Lubfiaanes required for human and animal
‘ food facilities
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3H Lubricants

A21 CFR 172.878
AUSP/NF

H1 Lubricants

A21 CFR 178.3570
AHX-1 additives

H2 Lubricants
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NSF

Certifled to
NSF/ANSI
60

Certified to
NSF/ANSI

61 Kosher Halal




Ming d-60a d-Grade Lulrroaantss

Botling

AMeat and Poultry ADairy
ASeafood ABeer/Wine
AFruits and Vegetables ASoft Drinks
ABakery

ACandy and Confectionary :
ADairy Pellet Mils
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Overhead Trolley Systems
AHooks connected to a moving track
AFor transporting carcasses and other large cuts of meat
throughout the facility

Meat Saws

AFor cutting down animal carcasses into smaller pieces
ACan be hydraulic or electrical -powered

Meat Grinders

AA screw conveyor mixes the meat and forces it against
a fixed plate

AFor grinding meat into small pieces, generally to make
patties or sausages



Meat: amaot Faultityy

Meat Slicers

AFor cutting meat into thin slices
ARotating blade that maintains texture of product

Forming: Machines

AFor forming meat into patties, meatballs, nuggets, etc.
AEnsures consistency in size, shape and weight

Stuffing Equipment

AFor stuffing meat into casings to make sausages
ABoth vertical and horizontal stuffing machines manufactured







Seafood

Head Cutterss

A Fish are generally transported on
a slip -proof belt to a rotating
blade

A Used to remove the heads and
tails from fish

SeparatingsEquipmenitn t
A Used to separate the fish bones,
flesh, and skin

A Output is minced fish meat that
can be used in a variety of
products

Peelers

A Used to remove the shells from
shrimp and other shellfish

A Shells are precisely cut to not
damage the meat



Food &
\Vegetable
Processing
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Processing;

Rotary Cookers

A A type of food sterilizer that uses
two horizontal cylinders to sterilize
and cool canned products

A Utilize either steam or natural gas

for heating

Fruit and Vegetable Peelers

A Primarily utilized to remove the
skin from fruits and vegetables

A Also utilized in making chips and
cutting ribbons for soups and
salads

Polishers

A For cleaning vegetables, especially
those grown underground

A Utilize brushes and abrasive
rollers
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