
 

Updated on: Jan 25, 2022 

 

Revision:  -3- 
 

 

Page 1 of 1 

  

Vitco Gold Extra Heavy Mayonnaise – 30 LBs Ctn 
 

Product Code: 1031 VIT 

General Description: 

     Emulsified semi-solid containing ingredients conforming to definitions and standards for 
mayonnaise under Federal Food, Drug, and Cosmetic Act. 

Organoleptic Characteristics: 

Color:                                         Off-white to pale yellow 

Flavor & Aroma:              Typical of fresh Mayonnaise 

Ingredients: 

     Soybean Oil, Water, Egg Yolks, Mustard, Corn Syrup, Vinegar, Fructose, Salt, Spices, 
and Calcium Disodium EDTA added to protect flavor. 

Allergens:  EGGS.   

 
Nutritional data: 

Nutrition Serving Size: 14g (1 Tbsp) Cholesterol: 5mg 

Calories: 90cal Sodium: 75mg 

Calories from fat: 90cal Total Carbohydrate: 1g  

Total Fat: 10g Dietary Fiber: 0g 

Sat. Fat: 1.5g Sugar: 0g 

Trans Fat: 0g Protein: 0g 

Analytical:  

PH:                                            3.5 - 3.9 

Viscosity:                                150,000 – 200,000 CPS 

Acidity % (as Acetic):         0.27 - 0.47 

Salt %:                                     0.4 - 0.65% 

Microbiological:  

Standard Plate Count:         5,000/g Max 

Yeast:                                       50/g Max       

Mold:                                       50/g Max      

Coliform:                                10/g Max 

E. Coli:                                     Negative 

Salmonella:                            Negative 

 
Packaging: 

Description: Net Wt. 30 LBs/carton(box), plastic bag in carton(box)

Pallet Tie: 20 (cartons/layer) Pallet Height: 3 (layers/pallet) Total Pallet: 60(cartons/pallet)

**Package shall be labeled with name of product, Ingredients, Julian Date code, net weight, Name & 

Address of Manufacturing, & Nutrition Facts. 

Shipping and Storage:  
Store at 50° to 80° F and less than 50% humidity in tightly sealed original Packaging.  

DO NOT FREEZE! 

Shelf Life: 6 Months in original packaging. 

Kosher Status:  Orthodox Union Koshered 


