Stainless steel advantages
for industrial catering
What is ferritic stainless ?
KARA is the Aperam brand for ferritic stainless solutions.
> Ferritic stainless steel contains at least 10.5% chromium (as other stainless steels)
but does not contain nickel (unlike other stainless steels).
> By choosing ferritic, you can avoid the erratic price fluctuations of nickel and benefit
from more price stability.
> The chromium content provides stainless steel with its corrosion resistance,
enabling the natural and continuous development of a chromium oxide surface layer.
This oxide, referred to as the “passive layer”, provides it with lasting protection against all types
of corrosion. This passive layer is naturally self-healing when in contact with humidity or water.
> Ferritic stainless is magnetic.
For welding and drawing, please refer systematically to our technical data sheets available on our web-site.

Ferritic Stainless advantages
As austenitic stainless, ferritic stainless is:

Ferritic stainless has additional advantages:

> Recommended for contact with food
> Hygienic
> Corrosion resistant
> Temperature resistant
> Heat resistant
> Shock resistant
> Easy to clean
> 100% recyclable and infinitely recyclable

> Price stability as it is nickel free
> Low thermal dilatation
> Magnetism

Magnetism: a useful property
> Why ferritic is magnetic ?
Of the various categories of stainless steels, only the austenitics
– which have a high nickel or manganese content – are not magnetic.
This property is due solely to a different structure of the iron atoms
and is in no way related to the corrosion resistance, which is principally
dependent on the chromium and molybdenum content.
> Some typical examples of magnetism in use
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The KARA ferritic offer
Our experience as a supplier to the main catering manufacturers enables us
to recommend the most appropriate grade:
> K30: an entry level grade for parts exposed to low corrosive environments
> K41: a standard grade suitable for the main applications in the catering trade
> K45: a similar grade to 304 in terms of corrosion resistance
> K36: a particularly suitable grade for high level equipment thanks to its molybdenum content
These grades are available in Bright Annealed or Matt finish.

The influence of Surface finish on corrosion resistance
The stainless steel corrosion resistance depends on its chemical composition and its finish surface.
The higher the surface roughness, the lower the corrosion resistance.
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Ugiline surface finish, the fine polished look with the qualities of a rolled-on finish
> Good corrosion resistance superior to brushed and polished finishes (on identical grades).
> Improved resistance to surface yellowing linked to temperature, superior to brushed
and polished finishes.
> Ease of cleaning.

The apperance of the yellowing phenomenon is as a function of the temperature
(an example of K30 grade during a 24 hour period)
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Maintenance & Cleaning advice
Material users have little knowledge of the cleaning and disinfecting precautions to take in order
to preserve the stainless steel in its delivered state. Please do not hesitate to communicate
the relevant information on its maintenance. Please refer to our brochure “Maintenance Advice
for Stainless Steel in Catering” also available on our web-site at the address below
http://www.aperam.com/stainlesseurope/catering-cleaning.html

In addition, a film sponsored by the ISSF
(International Stainless Steel Forum)
and ICDA (International Chromium
Development Association) is available.
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