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EMULACTIV C-1 
FOOD-QUALITY PARAFFIN EMULSIONS FOR 
ACTIVE PACKAGING 

 
 

Specialities 

 

Description 
REPSOL's EMULACTIV C-1 range of paraffin emulsions is specially designed to be used 
as a coating for ACTIVE PACKAGING in the food sector. They meet the FDA Regulation, 
Food Codex, for products in contact with food.  
These emulsions are based on natural essential oils (Cinnamon series) so that when they 
are applied to paper or cardboard boxes they prevent the proliferation of pathogens, 
extending the life and ripeness of the food they contain (fruit, vegetables, pastries, etc.). 
EMULACTIV C-1 is based on a mix of carefully selected paraffins that are treated to 
ensure maximum waterproofing. The selected group of surfactants used to emulsify these 
paraffins ensures product stability during transport and handling.  
EMULACTIV C-1 also provides an excellent moisture barrier, great coatability, high stability 
in handling and storage, good resistance to hard water and low migration. 
 

Applications 

EMULACTIV C-1 is particularly suitable for coating food wrap and/or cardboard boxes that 
are used to transport food such as fruit and vegetables, as well as for applications that 
come in contact with bread and pastry products. 
It is applied the same way as the traditional paraffin emulsions used in the paper and 
cardboard industry. 
 

Technical specifications* 
 

 UNITS METHOD C-171 C-191 

Colour - IT PAL-100 WHITE WHITE 

Brookfield Viscosity 25 ºC cP IT PAL-101 < 500 < 500 

Solids %p IT PAL-104 45 45 

pH - IT LAB-100 10 8-9 

Average particle size µm CAT 19.00. 1 1 

Mechanical stability - IT PAL-102. Stable Stable 

Stability with hard water - IT PAL-103. Stable Stable 

Essential oil concentration %p calculation 7 9 
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Typical particle size distribution 

 

Packaging 

Emulactiv C-1 products are supplied in 200-litre drums, 1000-litre containers and using 25-
mt road tankers. They should be stored in closed containers with a venting system and 
protected from sudden temperature changes in a range between 10 ºC and 30 ºC. 
 

Applicable regulations 

- European Directive 2002/72/ECC and its amendments 
- Recommendation from BfR XXV.A 
- FDA CFR 21: 172.886 (apt.B),176.170, 176.180, 176.200, 176.210 
- European Pharmacopoeia 2002, Monographic 1034 “Parafinas macrocristalinas” 
(Macrocrystalline Paraffins) 
- Regulations 1935/2004 and 2023/2006. RD 510/96 
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