
Food-Grade Mold Release N-S
PRODUCT DESCRIPTION:   
JAX Food-Grade Mold Release N-S (Non-Soy) is formulated to provide efficient 
food release from grills, loaf pans, boning benches, chopping blocks, and other hard 
surfaces. Formulated from ingredients that are approved by the FDA as GRAS (Generally 
Recognized as Safe), JAX Food-Grade Mold Release N-S provides enhanced release 
properties.  Its bland flavor makes it suitable for all types of food.

PRODUCT BENEFITS:  
An important part of the JAX Food-Grade Mold Release N-S formulation is highly refined 
non-soy lecithin. The lecithin promotes release and product separation by modifying the 
interface between the food and the cooking or mold surface to prevent food products 
from coming into contact with the cooking surface. Another benefit of lecithin is its 
association with good heath. We assure the ingredients to be non-allergenic and 
non-GMO. Many competitive products continue to use soy-based lecithin, which is easily 
accessible. But this creates an issue for ingredient statements, as soy is an allergen.

APPLICATION:  
JAX Food-Grade Mold Release N-S has a low viscosity for ease of application and it 
resists darkening during exposure to prolonged heat. Uses for JAX Food-Grade Mold 
Release N-S include:

	 •	Candy-making
	 •	Poly-packaging for meats and sausages
	 •	Molds for formed protein products (e.g. turkey, chicken)

TECHNICAL DATA:  
	 	 	 Propellant: 	 Propane and Butane
	 	 	 Flash Point: 	 392°F (200°C) Concentrate, typical
	 	 	 	 -94°F (-70°C) Propellant, typical
	 	 	 Pour Point:	 -42°F (-41°C), typical
	 	 	 Spray Pattern: 	 Atomized Mist
	 	 	 Viscosity: 	 23.1 cSt @ 40°C, typical
			   Texture: 	 Thick Oil
			   Appearance:	 Amber
	 	 	 Consistency: 	 Medium
	 	 	 Specific Gravity:	 0.87 for Concentrate, typical

AEROSOL PACKAGING:  
15.5 oz. net weight aerosol cans (12/case) — Product JAX233 

BULK PACKAGING:  
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October 15, 2008 
 
 
 
To Whom It May Concern: 
 
This is to confirm that JAX FOOD GRADE MOLD RELEASE N-S: 
 
•  does not contain any soy or soy products 
•   does not contain any of the following allergens:  milk, eggs, soy, tree nuts, 
 peanuts, seafood, wheat or protein derivatives thereof 
•   does not contain any ingredients that were produced from genetically 
 modified organisms (GMOs) 
 
If you have any questions, please let me know. 
 
Regards, 
 

 
Patty Riek 
Regulatory Compliance 
 

December 2, 2008
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December 2, 2008

To Whom It May Concern:

Behnke Lubricants Inc. and Pressure-Lube, Inc. manufacturers and marketers of J Brand 
Lubricants pioneered the development of food grade, FDA & USDA approved lubricants.
J Magna-Plate 8 was the first machinery lubricant approved by the USDA for incidental food 
contact in 1960.  With over 130 USDA approved products, we continue to be leaders in 
technology and innovation for high performance, food grade lubrication.

At the end of 1998 the USDA Food Safety Inspection Service discontinued the testing of new 
and reformulated proprietary substances and nonfood compounds that were intended for use in
USDA inspected food processing facilities.  This, in effect, froze the existing USDA Listing of 
approved products, since no future testing or approvals will be offered by USDA.  Although the
USDA has federal inspection authority primarily over meat, poultry and egg processing 
establishments, the USDA Letter of acceptance has been used industry-wide as a measure of
acceptability for use in all processing facilities involved in food, beverage, cosmetic and 
container manufacturing.

This letter is an official document which certifies that the product(s) listed below continue to 
abide by the guidelines set forth by the FDA and the USDA for their current Pan Release 3H 
classification.  This would define lubricants that are acceptable for use as a release agent for 
use on food contact surfaces in official establishments operating under the meat and poultry 
products inspection program.

FDA guidelines currently met by this product(s) would fall under 21 CFR 173.340 or 178.3620
(b),  and GRAS (Generally Regarded as Safe) substances.  The established USDA guidelines 
for 3H (Release Agent) continue to be followed by J as well.

s
We will continue to evaluate J Lubricants by the guidelines listed above, and will monitor the 
relevant industry and government agencies for any additional requirements or guidelines.

BEHNKE LUBRICANTS INC.
PRESSURE-LUBE INC.

JAX FOOD GRADE MOLD RELEASE N-S (AEROSOL)


