
  

 
 

Firing range: 1100-1260ºC / Cone 02-8 

Biscuit temperature: 1050ºC / Cone 05 

Water content: 24% 

Plasticity (IP Atterberg): 27 

Carbonate content (CaCO3): 0% 

Drying shrinkage: 6.7% 

Firing shrinkage 1200ºC: 5.8% 

Porosity (water absorption) 1200ºC: 5.6% 

Dry bending strength: 5.2 N/mm2 

Fired bending strength 1200ºC: 39.5 N/mm2 

Thermal coefficient 1200ºC (25-500ºC): 

55.7x10^-7ºC^-1 

Information Technology Solutions 

SIO-2® PCLI is a type of clay body that is made by 

mixing paper pulp and clay together. The paper 

fibers in the clay create a unique texture and 

reduce cracking during drying and firing. It is a low 

shrinkage and strong clay that is suitable for a 

wide range of ceramic projects. 

 

SIO-2® PCLI clay contains 30% impalpable grog, 

which is a fine sand-like material up to 0.2 mm in 

size (up to 80 mesh). 

 

It has been specifically designed for use in artistic 

ceramics and boasts exceptional plasticity, making 

it perfect for intricate modeling. The clay is 

particularly useful for creating complex shapes that 

would be difficult to dry using other clays. 

 

WHAT IS PAPER CLAY?  

Paper c lay  body is  a  

mixtu re o f  c lay  and paper 

pu lp ,  used to  c rea te 

l ightweight  and h igh ly  

f lex ib le  scu lptu res o r 

potte ry .  

 

WHY CHOOSE SIO-2® 

PCLI?  

SIO-2® PCLI  has 

except ional  p las t i c i ty ,  

making i t  idea l  fo r  

c rea t ing complex shapes 

that  wou ld be cha l lenging 

to  dry  wi th  o the r c lays .  

 

IS  SIO-2® PCLI CLAY 

MICROWAVE SAFE? 

SIO-2® PCLI  c lay  is  

fo rmulated fo r  a rt ist ic  

ce ramics and has not  

been  tested to  be 

mic rowave sa fe .  

 

IS SIO-2® PCLI 

SUITABLE  FOR 

TABLEWARE? 

SIO-2® PCLI  c lay  is  made  

fo r  a rt is t ic  ce ramics and 

the re fo re has not  been  

tes ted to  be food-sa fe 

according to  ISO 

6486 :1999 standards .  

SIO-2® PCLI – Stoneware 
Paper Clay 
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