
Cocoa and Chocolate
Processing
Food safety and performance for
maximum productivity!

Today’s cocoa and chocolate manufacturers must optimize their operating
efficiency in order to competitively fulfill the demand for high quality cocoa and
derived products. One of the core activities, “cocoa grinding”, requires the use
of state-of-the-art process equipment which is exposed to the following extreme
field conditions:

a powder and residues 

your production targets while maximizing food safety. Our products are specially
formulated for your applications and meet the requirements of major equipment

Food Safety: No Worries!

for incidental contact with food, can minimize product loss and prevent damage

Nevastane Lubricants Guarantees:
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Conches Refiners
Mixing

Cleaning

Winnowing Roasting

Moulding

Cocoa Powder

Other Ingredients

Cocoa Butter

Cocoa Butter

Cocoa Liquor

Cocoa Liquor

Cocoa

Chocolate

Grinders Cocoa Press

improvement, reserves the right to change specifications as
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OTHER APPLICATIONS

OTHER FOOD-SAFE LUBRICANTS
NEVASTANE SDO:

the wrapping lines.

NEVASTANE ANTIFREEZE:

Product Gearboxes Bearings Special Advantages

Nevastane SL

Nevastane HPX
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Product Gearboxes Hydraulic Systems Special Advantages

Nevastane SL

Nevastane AW
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Product Gearboxes Bearings Special Advantages

Nevastane SL

Nevastane SFG
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Product Gearboxes Hydraulic Systems Special Advantages

Nevastane SL

Nevastane EP

Nevastane HPX

* PAG oils are not compatible with PAO and mineral oils. Check the compatibility of the seals and paints of your equipment with PAG oils.

Oil  | Optimal  

Total Lubricants CanadaTotal Lubricants USA

www.total-us.com

www.total-nevastane.com
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