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Introduction 
Traditional enamels and PTFE are currently the main coatings used in fields such different as 
cookware, appliance, small appliance, grills and barbecue. 
 
The first coating is heat and scratch resistant while the second one is non-stick and very easy-to-
clean. 
 
Ferro recently decided to answer the customers requirement: to develop an hybrid coating being at 
the same time heat, scratch resistant and non-stick : RealEase®. 
 
1. RealEase® definition 
RealEase® is an hybrid coating, based on an organic part which gives the non-stick properties and 
chemical resistance and on a vitreous part which gives the hardness and the thermal resistance. 
Finally, RealEase is as easy-to-clean as “PTFE” coating and at the same time more heat and more 
scratch resistant  
 
If we compare more precisely the most important properties of RealEase® with the current coatings 
available on the market, we can see (cf table below) that at the present time, RealEase is the best 
compromise between enamels and organic coatings. 
 
 

 Cleanability 
Abrasion and 

scratch resistance
Heat resistance Fragility Comment 

Paint 18/25 30/100 200-250°C Plastic Low life time (T°C + scratch) 
PTFE 25/25 50/100 260°C plastic Limited T°C and scratch resistance

Enamel 14/25 100/100 500°C glass Quite eternal 
RealEase 25/25 75/100 310°C plastic Best compromise PTFE/enamel 
 
 
RealEase® is of course available with different colours and aspects:  
 

 
 
Many colours are available, except the light ones because a lower stain resistance. 
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                                                                                       Copper                       Silver                        Gold 
 
 

                 Mottled effect 
 
 
2. RealEase® applications 
The potential market for RealEase® can be shared into 5 parts: 

- Hollowware, 
- Small appliances, 
- Grills and barbecues, 
- Ovens. 
- Bakeware, 

 
a) RealEase® and hollowware 

 
Most of hollowware is currently coated with “PTFE” inside. The thermal resistance of PTFE is its 
main disadvantage as it can be used only up to 260°C. So it is not advised to use this type of coating 
for hollowware outside. 
 
RealEase® is more heat resistant and can be used up to 315°C for 24 hours. This means that we 
can coat the outside of hollowware with RealEase, even to be used on gas flame. The advantage 
will be that the outside coating will be as easy-to-clean than the inside coating. 
 
Examples of industrial and potential applications are presented on the pictures below : 
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b) RealEase® and small appliances 
 
Small appliances represent 3 main sectors: small electrical ovens, pan cakes makers and waffle 
irons, combined microwave ovens. 
 
The table below presents the advantages and disadvantages of each coating currently used in each 
sector of the small appliance market. 
 
 

 Small electrical ovens Pan cake makers, waffle 
irons … 

Combined microwave ovens

Substrates Aluminised steel, 
Stainless steel 

Aluminium, 
Cast iron 

Aluminised steel, 
Stainless steel, steel 

Current coatings No,  
self-clean enamel 

PTFE coating, 
enamel 

No, 
enamel 

Disadvantages Metal not heat resistant (becomes 
yellow, blue), grease absorption 

Metal : not heat resistant, 
Enamel : not esay-to-clean 

Metal : not heat resistant 
Enamel : not easy-to-clean 

 
 
All the coatings currently used are either not easy-to-clean or not heat resistant enough. RealEase® 
is as easy-to-clean as PTFE coating and is more heat resistant, that is why it is the most suitable 
coating to be used in small electrical ovens and combined microwave ovens and also on cast iron 
waffle irons for instance. 
 
RealEase® is already used to coat small electrical ovens. Pictures of applications are presented 
below. 
 
 

 
 
 

c) RealEase® and barbecues 
 
Griddles and barbecues are mainly made of aluminium or cast iron which are coated with enamel or 
“PTFE”. Once again the disadvantage of enamel is the difficulty to clean. PTFE coatings are not heat 
resistant enough to be used on pieces composing gas barbecues. 
 
Thanks to its non-stick properties even at high temperature (up to 315°C), RealEase® fits perfectly 
with these type of applications, whatever the nature of the substrate.  
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d) RealEase® and ovens 
 
Traditionally, ovens are either made of uncoated aluminised steel or stainless steel or of enamelled 
steel. In this last case, the coating can be traditional enamel, “self-clean” enamel or pyrolytic enamel. 
 
The first table below presents the advantages and disadvantages of metals when they compose 
ovens.  
 
 
 Current uncoated ovens 
 Aluminised steel Stainless steel 
Advantages Cheaper than stainless steel Bright and design aspect 
Disadvantages Difficult to clean Expensive, 

Not heat resistant (becomes yellow with temperature), 
Difficult to clean 

 
 
RealEase® is a very interesting alternative for uncoated ovens as it is more heat resistant no more 
discoloration with temperature), and very easy-to-clean.  
 
Besides, many different aspects and colours can be used for a design differentiation. 
 
This second table concerns the enamelled ovens. 
 
 
 Current enamelled ovens 
 Traditional enamel “self-clean” enamel Pyrolytic enamel 
Advantages Cheap “self-clean”  Easy-to-Clean 

Eliminates greases (pyrolysis) 
Disadvantages Difficult to clean 

Detergent required 
Absorbs greases without 
eliminating them 

Expensive 
High energy consumption 

 
 
RealEase® presents more advantages than the three different types of enamels previously 
mentioned. Thanks to its non-stick properties, RealEase® is easier-to-clean than all the enamels. It 
means that detergents are no more required and low energy consumption as high temperature 
cycles (pyrolysis) are no more required to clean the oven. 
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Potential applications are presented on the pictures below. Of course, dripping pans are also coated 
with RealEase®. 
 

 

 
 

 
e) RealEase® and bakeware 

 
Industrial bakeware is currently coated with either silicone or fluoropolymers based products. The 
main disadvantage of these coatings is that after their shelf-life, sandblasting and pyrolysis are both 
required to eliminate the coating before replacing it. 
RealEase® only needs a sandblasting to be removed. 
 
Potential applications in bakeware market are presented on the pictures below. 
 

 
 

 
 
3. RealEase® and environment 
RealEase® is already prepared with raw materials which commit with the 2015 EPA regulation 
regarding PFOA content, that means that RealEase is a PFOA free coating. 
 
During RealEase® firing, volatile emissions are around 75% less than with PTFE firing. 
 
RealEase® is fired between 460 and 490°C. 
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RealEase® is entirely a recycled product: after spraying, the overspray is collected and reworked 
with 70% of virgin RealEase® slip : no waste. 
 
As RealEase® is non-stick, its use in ovens allows the suppression of detergent and no energy 
consumption because no pyrolysis cycle. 
 
4. RealEase® and process 
RealEase® is supplied in a wet form (slip) ready to spray. Wet spraying is done at 150g/m² per side. 
Drying (80°C) is required before firing (475°C) in a convection furnace. This type of furnace is 
absolutely required to obtain an homogeneous repartition of temperature. Final properties of 
RealEase depend a lot on the firing conditions. 
 
RealEase® can be applied on many substrates. The table below presents the different pre-
treatments adapted to each substrate. 
 
 

Substrates Pre-treatment 
Aluminium, cast aluminium sandblasting 

Aluminised steel degreasing 
steel primer 

Cast iron Hard-base 
Stainless steel Sandblasting 

Ceramic Direct-on or hard-base 
 
 
5. Conclusion 
RealEase® is a non-stick coating, enamel based, more heat and scratch resistant than organic 
coatings. 
 
It can be applied on cookware (metallic or ceramic substrates), small appliances, ovens, grills, 
barbecues and bakeware. 
 
RealEase® coating was developed to respect the environment. 
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