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However, your recipe, other ingredients and processing are outside our control.  Therefore, we advise that you carry out prudent trials to 
check the product makes goods of a satisfactory quality and complies with current legislation. 
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Solid ‘200 S’ 
Description • Boeson Trennwax Solid ‘200 S’ is at room temperature, a 

beige coloured hard, vegetable fat based release agent. 
• When warmed to approximately 30-350C it starts to become 

pasty. 
• It has very good adhesive powers on warm, vertical/steep sided 

surfaces, and excellent release properties. 
Usage • A solid release agent for the cooker receiving pans of sugar 

boiling/cooker plants. Also for use in transport containers, 
moulds, cold tables and other metal parts coming into contact 
with a sugar/ caramel mass. 

• In most cases, it will not be necessary to apply the release agent 
after each removal of the sugar/ caramel mass from the 
receiving pans. 

• To grease candy filling pipes (inside and out), a 1:1 mixture of 
Solid ‘200 S’ and Liquid ‘Special O’ may be used. The Solid ‘200 
S’ should be melted prior to mixing the two grades together. 

Processing • Apply by cloth, felt or brush. 
• Alternatively, the Solid ‘200/S’ may be melted and sprayed if 

preferred. 
Application Temperature • 25 to 350C (for melting, heat to approximately 600C). 

Storage Conditions • 15 to 200C – Cool, dry hygienic conditions. 

Iodine Value (by calculation from 
Gaschromatogram) 

• 12 – 23. 

Peroxide Value (By the Wheeler 
method) 

• Not more than 3. 

Drop point (according to Ubbelohde) • 55 – 650C. 

Pack Sizes/Types • 8kg tin. 
 
 
Boeson Trennwax® Solid ‘200S’ is a registered trademark of BakeMark Deutschland GmbH 
  
 

 


