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AMARNAKOTE®

Achieve flawless release on
conveyers and high heat
applications

(« Reduces Waste: Less product sticking to conveyors and trays means more yield.
* Resists Heat: Safe to use on heated surfaces, ovens and dryers.

 Improves Safety: \Water-based formula reduces oily overspray on floors and surfaces.

% Avoids Sticking and Tearing: Prevents foods from sticking to belts, packaging and other foods. )

The Amarnakote® suite of products are designed with your regulatory needs in mind.

Product What Can It Do For You? Allergen GMO Mineral

i Packagin
Name Free Free Oil Free Organic ging

AMARNAKOTE® An gnvironmentally friendly wate_r-soluble emul_sion which is
applied as a release agent on drying surfaces, grids, screens,
R and pans in the dehydration and baking processes.

AMARNAKOTE® Superior release capability fortified with canola oil to
oc complement organic initiatives in drying & baking applications

AMARNAKOTE® Non-GMO formula that offgr‘s.su‘perigr relgase capapility to
complement allergen-free initiatives in drying & baking
RS applications

An environmentally friendly, allergen free, preservative free,
AMARNAKOTE® and GMO-free, water-soluble emulsion which is applied as a
PF release agent on drying surfaces, grids, screens, and pans in

the dehydration and baking processes.

AMARNAKOTE® An environmentally friendly water-soluble emulsion used as a
release agent on drying surfaces, grids screens, and pans in
CNF dehydration and baking processes.




Vantage offers a full range of spray equipment to ensure turnkey solutions.

Product Operation
Name Size

What Can It Do For You? Throughput

Key Conveyor
Features Included

q Economical solution with targeted, even )
M Pulse X5 o .
X5 Oven SR coverage and minimal overspray designed Highly

OVeR specifically for oven applications customizable

Don't see the right solution? Contact us to discuss our broader portfolio! Info.food@vantagegrp.com

Our easy and reliable integrated solutions
increase operational efficiency and peace of mind

Processing Ingredients
Equipment
Our comprehensive
portfolio offers solutions
for a wide variety of
production applications

Our customizable solutions
are designed, built, and
serviced by in-house experts
to support any size operation,
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Expert Support

With over 40 years of industry experience, our equipment, R&D, and sales teams
work collaboratively with customers to troubleshoot and provide solutions
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?
Ready to boost your performance? Ve BaselalE

Contact our team for a personalized demo
or click here to watch the CPG 460 in action!




