Cooking 101
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Follow A Cooking Recipe?



DIFFERENT FORMULATION TYPES

EMULSIFIABLE SOLUBLE SUSPENSION DRY

CONCENTRATE LIQUID CONCENTRATE FLOWABLE
(EC) (SL) (SsC) (DF)

It's common to focus on active ingredients, but we
should remember formulations contain additional
Ingredients called inerts.



Tank mix
Incompatibilities arise
when the chemical
formulation of one
product influences the
mixing, delivery or
performance of other
products in that

mixture.




Two Types of
Incompatibilities

MAhysical

AChemical



Physical Incompatibility changes

the products into gels, makes products fall
to bottom of tank, or separates into layers.
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