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PRODUCT DESCRIPTION 

 

2K high build epoxy enamel cured with ammine cycloaliphatic hardener. It provides very 
high chemical resistance beside to non-toxic properties. Owing to this characteristic it is 
recommended for food use with iron tanks, cement tanks for the storage of drinking 
water, wine, etc.  
They will be put into service 10 days after application. 
 
 
 
 

 
SUBSTRATES 

 
Bare steel, sanded and degreased. 
Iron and concrete supports. 

 
 

SURFACE PREPARATION 
 

Degrease the substrate with anti-silicone thinner F290. 
 
 
 
 
 
 

MIXING RATIO 
 

By Volume 
 

5 CERAMIPOX 
 

1 Hardener  EP 148 

You can possibly dilute the mix up to 5% with ethylic alcohol. 
 

 
 
 
 
 
 
 
 

APPLICATION TOOLS 
 

You can apply the product with brush, roller or steel trowel. 
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APPLICATION 

 

Apply one full coat and lay the product down with the chosen tool. 
 

 
 
 

DRYING 
 

Dry to touch 6-8 h.  
Recoatable after 24-48 h. 
It can be put into service 10 days after application. 
Wash the coated surface with water before putting it in touch with any food. 
 

 
 
 
 

TECHNICAL  DATA 
 

Colour White 
 

Density 1.650 Kg/l 

Coverage not below 5 m2/l ready to use product. 

 Pot-life                                 1 h  at 20° C. 
 

Shelf life 2 years in original tightly closed containers away from direct sunlight and 
excessive heat. Storage temperature between18 °C and 20 °C. 

 
 

CLEAN UP 
 

Clear the equipment carefully with Nitro thinner I040. 
 
 

SAFETY PRECAUTIONS 
 

FOR PROFESSIONAL USE ONLY 
- Use only in well ventilated areas 
- In case of insufficient ventilation, wear suitable respiratory equipment. 
- Wear suitable gloves and wash hands immediately after work. 
- Comply with the standards in force as to waste disposal. 
- See special instructions or safety data sheets. 
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