
that it encounters) and leave behind a heavy film 
of oil. grease or solid lubricant. Apenetrating-type 
chain lubricant not only displaces water, but it also 
cleans dirt and wear metals out of the pins of the 
chain and off the sprockets. It is essentially an oil 
change for chains. It is crucial that the lubricant is 
aimed into the pin & bushing area. 

When chains are subject to water wash down 
in food pIa nts and there is incidental food contact, 
it is imperative to displace water from the chain 
on a regular basis by using a Hl penetrating type 
of chain lubricant such as LE 4059 QUINPLEX. 
Regular oil and grease are non-polar and therefore 
unable to grab on to the water and remove it. A 
polar organic solvent included in the formulation 
of the lubricant works best. 

Reliability products - "Best Practice" 
for food manufacturing facilities 

lubrication Engineers, The lubrication 
Reliability Source1M believes however, the use of 
high performance Hl lubricants alone will not 
allow a food plant to fully benefit from powerful 
improvements in reliability - they need to be used 
in partnership with a variety of other reliability 
solutions. The importance of' Reliability' has never 
been more vital to food manufacturing facilities 
worldwide; a reliable plant is much more likely to 
be a profita ble and successfu lone. Many 0 f the 
reliability solutions that are available to the 
market offer, like high performance lubricants, an 
excellent return on investment (ROI) to the 
customer. Companies such as LE. are able to offer 
a fuU'turnkey solution' for the reliability needs of 
food plants; providing a reliability centred main­
tenance programme' 

Examples include: 
The durable oil safe lubricant transfer 

containers are critical to best practice lubrication 
programs. Colour coded and fully sealing, these 
containers ensure the accurate delivery of clean 
lubricant from bulk storage to point of use every 
time. 

Proper labelling of all equipment then ensures 
that the correct lubricant is delivered in the correct 
quantities to the correct application in the food 
plant. Expensive downtime is then avoided due to 

reservoirs, storage tanks and gearboxes. The 
breathers eliminate damaging moisture and 
contaminants in these systems, thereby improving 
their performance and reliability. 

Moisture contamination can also be 
prevented in tl'\e food industry by utilising oil sight 
glasses such as those manufactured by ESCO in 
the US. These sight glasses provide continuous 
fluid monitoring of the clarity, colour, sediment 
and water contamination as well as the oil level on 
equipment with fluid lubrication systems. The 

ability to see the t~', r'I<JlI~I'I' "j,,\ "rain the water 
accumulation as well .,', I ' 1",11 ' I"i' \""ere water 
is mixing with oit will gre<llly I.~I\J' ,. II ... ,I'"nage 
done by moisture contamlnatl 'J' 'II h.,d 1,1.1111'. 
The result is longer oil and equipille II I 101" ".,01 

improved IPlii1bility. 
Recently launched patented Clear Grease 

Tubes allow food pr(Jc('~~ing plants to have 100 
per cent visual gre,ls(' identification. therefore 
avoiding costly grease cros\-l.Onrnmin,J1'ion errors. 
Standard grease guns currently on thr rn,JrkC't rlo 
not allow the grease to be SEen mC'illl"l['. th,ll 
proper grease identification is not possible. -, he 
etearGrease Tubes provide a simple, cost-effective 
reliability solution to eliminating grease misappli­
cation mistakes. The tubes are available with a 
variety of assorted colour end caps. Colour 
co-ordinate the grease gun tube with the grease 
points in order to eliminate mishaps, thereby 
creating muttiple forms of positive identification_ 

Conclusion 
In these tough economic times, it has never 

been more important for the food manufacturing 
industry to focus on improving the reliability of 
their plants. As explained, this can be achieved by 
the use of both premium quality Hl Food Grade 
lubricants and Simple, cost effective reliability 
products. 

Food manufacturers will then benefit from: 
· longer eqUipment life - fewer capital expendi­

tures 
• Extended service intervals - reduced lubricant 
consumption 

• No contamination offood products 
• Energy reductions 
• Fewer repairs - fewer parts & less labour 
• Less inventory - multi-purpose products 
• Improved plant reliability - less downtime and 

lost production , 
The investment in these high quality Hl Food 

Grade lubricants & reliability solutions will then 
more than pay for themselves many, many 
times over - corporate profits will subsequently 
increase. 

The resl!Jlting maintenance improvements 
and cost savings will then be totally 'clear' for all to 
see. 


