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Technical informations and instructions for use   

 
Charateristics: 
 
Silicone defoamer E 900 is a 
non-ionic oil-in-water emulsion 
of a modified polydimethylsilox-
ane of average molecular 
weight. In the application con-
centration, the product is odour-
less and tasteless. 
 
Effect: 
 
Silicone defoamer E 900 pre-
vents and destroys foams in in-
direct and direct food contact. 
In fruit processing, for example, 
the product is used in the 
dearomatization and concentra-
tion of mother juices, the pro-
duction of jams and fruit pre-
serves, and the mixing of fruit 
juice spritzers and soft drinks. 
 
Approval: 
 
Silicone defoamer E 900 is 
approved both as a processing 
aid and as a food additive. 

 Dosage: 
 
Preliminary tests must be car-
ried out to determine the opti-
mum dosage. 
In addition, when used as a di-
rect food additive, the maximum 
quantities valid according to 
ZzuIV must be taken into ac-
count, e.g. 50 mg/kg or litres for 
jams, fruit spreads, non-
alcoholic aromatised drinks, 
canned fruit and vegetables. 
 
Application: 
 
The container should be shaken 
or gently stirred before removal. 
Silicone Defoamer E 900 can 
be used undiluted directly or di-
luted with water and carefully 
homogenized. Dilutions should 
be used in one day. 
The shear load when dosing 
with pumps should be kept as 
low as possible. 
 
Storage:  
 
Silicone Defoamer E 900 can 
be stored in tightly closed origi-
nal containers at 5 - 25°C for at 
least 12 months without loss of 
quality. 
 

 Package sizes: 
 
1 kg bottle (No. 5811) 
5 kg canister (No. 5810) 
50 kg canister (No. 5813) 
 
All information in this publication corre-
sponds to our current experience and 
knowledge. Schliessmann Kellerei-
Chemie neither warrants that the prod-
ucts can be used without prior diligent 
testing as described above, nor that 
patent rights of third parties are not in-
fringed by their use.. 

 


