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Nevastane® Flush Oil 
Food Machinery System Flushing Oil 
 
Nevastane Flush Oil is a very light viscosity fluid for cleaning and flushing old oil and 
residues in mechanical systems found in food processing plants.  It is compatible with 
petroleum products and most synthetics.  It is non-corrosive to metals. It helps to reduce 
contamination problems as required by the Hazard Analysis and Critical Control Point System 
(HACCP). 
 
NSF registered category code H-1, for incidental contact with food. 
Formulated from ingredients meeting 1998 United States  
FDA regulation 21 CFR 178.3570.  
 
 
 

Applications Benefits 
• Hydraulic Systems • Registered NSF International 
• Gear Reducers • Meets former USDA 21 CFR 178.3570 guidelines for H-1 Classification 
• Airlines & Air Tools • Non-toxic 
• Circulating Oil Systems • Low odor 
• Bearings  
• Chains  
 
 
 
 

Properties 

NSF registration number  123139 
ISO Viscosity Grade 10 
Appearance Clear Water White Fluid 
Color, ASTM D-1500 <0.5 
Odor Mild Chemical 
Kinematic Viscosity, cSt, 40ºC 9.5 
Kinematic Viscosity, cSt, 100ºC 2.5 
Flash Point, C.O.C., ºF (ºC) 230 (110) 
Fire Point, C.O.C., ºF (ºC) 240 (115) 
Pour Point, ºF (ºC) -24 (-31) 
Density, lb./gal, 60ºF (kg/m3, 15°C) 6.90 (827) 
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TOTAL Lubricants USA, Inc. with a policy of continuous improvement, reserves the right to change specifications as our technology progresses. 
We are not responsible for the misuse and/or misapplication of our products.  ©2002 All rights reserved. 
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