
 

* The specifications for Iodine and Smoke Point values are currently under review and may require minor modifications.  If changes 
are required, a new spec sheet will be available to you. 

 
 
 

 
VEGALENE® BUTTERY  

COOKING SPRAY & FOOD RELEASE 
17 oz. Aerosol 

 
 

I.    Ingredient Statement 
 
 

Canola Oil, Capryllic/ Capric Triglycerides, Artificial Butter Flavor, Salt, 
Phosphated Mono & Diglycerides, Beta Carotene and Propellant 

 
 
II.   Physical Specifications 
  
 

A.  Description - A homogeneous blend of Canola Oil, Capric/Capryllic 
Triglycerides, Phosphated Mono & Diglycerides, Salt and Flavor.  

 B.  Flavor – Buttery  
 C.  Color – Golden. 
 D.  Odor – Buttery. 
 
 
III.  Chemical Analysis on Concentrate 
 
        Typical 
 A.  Specific Gravity     0.89 - 0.91 @ 25°C 
 B.  Smoke Point       350˚F* 
 C.  Moisture      <1% 
 D.  Iodine Value     100-110* 
 E.  Peroxide Value     2.0 MEQ max. 
   
 
IV.   Microbiological Analysis for Finished Aerosol Product 
 
        Typical 
 A.  Aerobic Plate Count    < 100/gm 
 B.  Coliforms      none detected 
 C.  Yeast and Mold     < 100/gm 
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V.    Nutritional Information 
 

Serving Size: About a 1/3 second spray (.25g) 
 Servings Per Container 1,928 
  
Per 100 gram Sample of Concentrate  
              
 Calories   858 kcal 
     Calories from Fat 858 kcal  

 
    
    
Total Fat 98 g   

 Saturated Fat 11 g   
             Polyunsaturated Fat   28 g   

Monounsaturated Fat 58 g   
Trans Fat 0 g   

Cholesterol     0 mg   
Sodium      387 mg   
Total Carbohydrate  0 g   
Protein             0 g   
  
   
This product is Kosher Pareve approved.  As with any product made from 100% 
vegetable oil, it contains no cholesterol, no animal fats and no tropical oils.  No 
alcohol or water has been added. 
 
 
VI.  Allergens 
 
The ingredients do not contain any of the following allergens:  Peanuts, Tree 
Nuts, Dairy Products, Eggs, Seafood, Sulfites or Gluten from Rye, Barley, Oats, 
Millet, and Spelt. 
  
 
VII.   Coding System 
          

Date code stamped on case and bottom of can indicates date and year of 
production (Julian Date)  Example: 9204 = Year of 2009, #204th day,  
(July 23).  

 
VIII.  Handling and Storage 
  
 A.  Temperature - Store between 65-120° F 
 B.  Shelf Life - In excess of one year.      


