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Foamdoctor F2100 Foodgrade 
foam control agent for food processing 

 
Foamdoctor F2100 is a 100% active silicone compound. It is a highly effective antifoam for a wide 
variety of aqueous and non-aqueous food industry foaming problems. It is acceptable for use in 
foodstuffs under the regulations of a number of countries. Foamdoctor F2100 is a translucent, 
viscous, pseudoplastic compound of polydimethylsiloxane fluid and silica filler. It is tasteless with a 
slight, but not unpleasant odour. 
 
 
TYPICAL PROPERTIES 

Specific gravity:   @25°C, 1. 0 
Flash point:   Open cup ASTMD-92-33, >300°C 
Colour:   Translucent, grey 
Silica content:  6% 

 
 
APPLICATION 

Foamdoctor F2100 is recommended for a wide variety of food processes including the following: Adhesives; Bottle 
washing; Deep fat frying; Edible oil processing; Fermentation processes; Jam and preserves manufacture; Molasses; 
Paper coating Soft drinks manufacture; Sugar refining; Yeast processing 
 
Foamdoctor F2100 may be applied neat or dispersed in a permitted food solvent. Dispersion of the antifoam in a 
solvent before adding to the foaming system will aid dispersion, and therefore both the antifoaming efficiency and 
stability of Foamdoctor F2100. 
 
Alternatively Foamdoctor F2100  can sometimes be dispersed in either one of the ingredients of the foaming 
medium or even in a small quantity of the foaming medium itself. In all cases, agitation of the foaming system 
during or immediately following the antifoam addition is necessary to attain optimum dispersion. 
 
Gentle agitation of dispersions of Foamdoctor F2100 is necessary if stored for longer than a few hours. The quantity 
of antifoam required can only be found by experiment. In general between 10 and 100ppm of the product is all 
that is required (100ppm = 0.1 litres of product per 1000 litres of foaming media). 

 
 
STORAGE 

Foamdoctor F2100 should be stored below 35°C. Settling may occur with time, but the product can easily be 
reconstituted by simple stirring. Shelf life of unopened containers is 12 months from date of manufacture.  
 
European legislation has now approved Silicone oil (polydimethylsiloxane) as a direct food additive - E900. The 
Foamdoctor F2100 antifoam also meets the relevant regulations for use in direct food applications, EU food 
additive regulations as well as one or more of FDA CFR 21 Nos 173.340, 175.105, 175.300, 176.170, 176.180, 176.200, 
177.1220, 177.2260; BGA Chapters 14 and 36 and the French “Repression des Fraudes”. 
 
Foamdoctor F2100 is approved Kosher Parev by the Manchester Beth Din.   

 


