When free flow.is essential to your food
product go with Cab-O-Sil® fumed silica:

m Imparts superior'free-flow/andianti-caking

propertiesitoifoodiingredients:
u| Excellentiasia mlcroencapsula
oﬂs s

- Write for our NEW “Cab-0-Sil® Fumed Silica In
Foods” brochure detailing:

B How Cab-O-Sil fumed silica works.
® Recommended levels of use.
B “Angle of Repose” test procedures.

Cab-0-Sil® Division
CABOT CORPORATlON

Box 188 Tuscola, IL 61953
Phone 217-253-3370 / Telex 910-663-2542

FT
Y@ S I’m interested in Cab-O-Sil®.
fumed silica. Send me:
[J “Cab-0-Sil® Fumed Silica In Foods” Brochure.
[J General literature on Cab-O-Sil®.
[J Lab sample of Cab-O-Sil® general purpose
grade M-5.
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