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Vegalene® Olive Mist Seasoning Spray 

 

 

Material # UPC (can) GTIN  (case) Size 

1000037410 0 80378 17150 2 1 00 80378 17150 9 17oz/6pk 

 

 
Ingredient Statement 

 

Extra Virgin Olive Oil, Canola Oil, Propellant  

 

 
 

Finished Product Specifications 

 

Pressure: 55 – 75 psig @ 68°F (20°C) 

Spray Rate: 0.72 – 1.25 g/sec. 

Spray Pattern: 3.0 – 4.25” diameter @ 8” 

% VOC: 18% 

  

Appearance: Translucent Liquid 

Color: Greenish Yellow 

Odor: Olive 

Taste: Olive 

 

 

Physical & Chemical Analysis 

 

Specific Gravity*: 0.90 – 0.92 @ 77°F (25°C) 

Peroxide Value*: 20 MEQ max. 

Viscosity*: 55 - 75 cP @ 77°F (25°C) 

 35 - 45 cP @ 100°F (37.7°C) 

 * Values based STC QC specifications 

 

 

Microbiological Analysis 

 

Vegalene® Olive Mist Seasoning Spray is an oil-based product that contains no proteins; 

the low water content does not promote nor sustain microbial growth. 
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Nutritional Information 

 
Serving Size: about 1/3 second spray (0.25g)           Servings per Container: 1928 
 
 Amt / 100 g of Concentrate 

Calories 888.80 kcal  

Calories from Fat 888.80 kcal  

    

Total Fat 100.00 g  

Saturated Fat 11.76 g  

Monounsaturated Fat 70.30 g  

Polyunsaturated Fat 15.60 g  

Trans Fat* <0.45 g  

Cholesterol 0.00 mg  

Sodium 0.00 mg  

Carbohydrates 0.00 g  

Dietary fiber 0.00 g  

Dietary fiber (soluble) 0.00 g  

Dietary fiber (insoluble) 0.00 g  

Sugar 0.00 g  

Added Sugar 0.00 g  

Protein 0.00 g  

Potassium 0.00 mg  

Magnesium 0.00 mg  
Iron 0.00 mg  
Calcium 0.00 mg  
Vitamin A 0.00 mg  
Vitamin D 0.00 mg  
Vitamin E 0.00 mg  
Vitamin C 0.00 mg  
Niacin (Vitamin B3) 0.00 mg  
Folate (Vitamin B9) 0.00 mg  
Folic Acid (Vitamin B9) 0.00 mg  

 
     *A trivial amount of naturally occurring Trans Fats in vegetable oil products is normal. 
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Regulatory Information 

 

Allergens & Sensitizers: None 

  

Kosher Status: Certified – Kosher Pareve 

  

GMO Status: N/A 

  

Country of Origin: Made in the United States with globally sourced materials. 

 

 

 

 

     Coding System 

 

A five-digit date code stamped on all product containers indicates date of production. The 

first two digits are the last two numbers of the year followed by the Julian Date.   

Example: 20204 = Year of 2020, #204th day of the year, (July 22, 2020). 

  

 

 

 

Shipment & Storage Information 

 

Shelf Life (in Days): 365 (from date of manufacture) 

  

Storage Conditions: Store in ambient temperatures. Do not refrigerate. Do not store 

above 120°F (50°C).  

  

DOT Classification: Limited Quantity; Division 2.1  
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Packaging Specifications 

 

Can: 211 x 713 DSC 

Cap: 52mm Red 

Finished Can Dimensions: 2 11/16 x 9 12/16” 

  

Case Dimensions: 8 1/4 x 5 11/16 x 10 3/16” OD 

Case Cube: 0.28 cu. ft. 

Case Gross Weight: 8.1 lbs. 

Case Net Weight: 6.4 lbs. 

  

Pallet Configuration: 39 tie x 4 high (156 cases)  

Pallet:  48” x 40” GMA 

Finished Pallet Dimensions: 48 x 40 x 45.25” 

Finished Pallet Cube: 50.3 cu. ft. 

Gross Pallet Weight: 1318 lbs. 

Net Pallet Weight: 998 lbs. 

 

 

 

 

 

 

 

Approved By: Miguel Avila 

 
Date: 4/21/2023 


