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When excess foam causes your processing 
vessels to overflow, your maintenance costs 
increase. You lose capacity, reducing your 
production efficiency. Your processing time 
increases, and you may require larger, more 
expensive equipment to handle the foam.
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For more information please contact your local Univar Solutions representative or visit us at UnivarSolutions.com

Silicone foam control is the solution
DOWSIL™ and XIAMETER™ Silicone Foam Control 
Agents from Dow enable manufacturers to increase 
productivity and decrease production costs. They 
have low surface tension for effective foam control 
in a variety of foaming media and act as both 
antifoams and defoamers. Available as fluids, 
compounds, emulsions, and powders our efficient 
and long-lasting foam-control agents are suitable 
for use in both aqueous and non-aqueous systems. 
They have proved successful in a wide range of 
applications in diverse industries around the world.

Every foaming situation is unique
This document lists DOWSIL™ and XIAMETER™ 
Foam-Control Solutions suitable for some common 
foaming issues, but the products listed may 
not be appropriate for your application. Further 
assistance with your specific situation, technical 
information, product samples, and buying options 
are available online at www.UnivarSolutions.com

Silicone Antifoams
Food Processing
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Bakery Brine Meat, poultry and seafood Pasta Soup Soybean / tofu

CE
RE

AL
, B

RE
AD

 A
N

D 
BA

KE
RY

 P
RO

CE
SS

IN
G

PI
CK

LI
N

G

RE
N

DE
RI

N
G 

ST
EP

 O
F 

M
EA

T 
PR

OC
ES

SI
N

G

GE
LA

TI
N

 P
RO

DU
CT

IO
N

SE
AF

OO
D 

PR
OC

ES
SI

N
G,

 C
LE

AN
IN

G 
TR

EA
TM

EN
T

PO
UL

TR
Y 

PR
OC

ES
SI

N
G

M
EA

T 
PR

OC
ES

SI
N

G

SP
IN

AC
H 

PA
ST

A 
RE

AD
Y 

M
EA

LS

PO
W

DE
RE

D 
SO

UP
 P

RO
CE

SS
IN

G/
CL

EA
N

IN
G

CO
OK

IN
G 

OF
 S

OY
BE

AN
S 

DU
RI

N
G 

SO
YB

EA
N

 
PR

OC
ES

SI
N

G

SO
Y 

SA
UC

E

SO
YB

EA
N

 P
RO

TE
IN

PO
W

DE
RE

D 
SO

Y

XIAMETER™ ACP-1500 (EU) 
Antifoam Compound l l l l ◆ ◆ l l l l l

XIAMETER™ AFE-1510 
Antifoam Emulsion l l l l l l ◆ ◆ l l ◆ l ◆ l ◆ ◆ ◆

XIAMETER™ AFE-1520 
Antifoam Emulsion l l l l l l l l ◆ ◆ l l ◆ l ◆ l ◆ ◆ ◆

XIAMETER™ AFE-1530 
Antifoam Emulsion l l l l l l l ◆ ◆ ◆ ◆ ◆ ◆ ◆ ◆ ◆ ◆ ◆ ◆

XIAMETER™ APC-1920 
Antifoam Emulsion l l l l l l l ◆ l

XIAMETER™ PMX-200 
Silicone Fluid 350 cSt  
Food Grade

l l l l l l l ◆ ◆ ◆ ◆

l	 Product has been used in the specific application 
◆	 Product is suitable for the application, but efficacy hasn’t been tested
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commercialized product. Univar relies on information and data from its suppliers on which to base this suggested formulation, but Univar has not subjected the suggested formulation to any testing for performance, efficacy or safety. 
Univar makes no warranties, express or implied, related to this suggested formulation, INCLUDING WARRANTIES OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE. Additionally, Univar has not done any patent search on 
the suggested formulation. BEFORE USE, YOU MUST TEST THE FORMULATION, OR ANY VARIANCE THEREOF, TO DETERMINE ITS PERFORMANCE, EFFICACY AND SAFETY. FURTHERMORE, IT IS YOUR RESPONSIBILITY TO OBTAIN ANY 
NECESSARY GOVERNMENT CLEARANCE, LICENSE OR REGISTRATION. BY TAKING THIS SUGGESTED FORMULATION, YOU HEREBY AGREE TO DEFEND AND HOLD UNIVAR HARMLESS FROM ANY CLAIM OF INTELLECTUAL PROPERTY 
INFRINGEMENT. Any suggested uses are not inducements to infringe any patent and should not be taken as such 13042 - 2021 V2. 
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