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Positively non-toxic – ideal for 
food industry & pure oil 
applications.

Outlasts and outperforms 
ordinary "pure" oils.

Formulated with preservative 
additive to suppress harmful 
bacteria activity.

S a v e  M o n e y

E n h a n c e  Pe r f o r m a n c e

E x t e n d  S e r v i c e  L i f e

OMEGA MANUFACTURING DIVISION

O D P  5 8 0    T - L H H C

SPECIAL FEATURES
Omega 580 Superior Food Machinery Oil leads the way in 
the field of high-purity lubrication with a unique additive 
formulation that has little competition in operating capabilities.

•	Omega 580 is positively non-toxic – ideal for food industry 	
	 and other applications that demand the use of a pure oil 	
	 grade.
•	Omega 580 outlasts and outperforms ordinary "pure" oils in 	
	 any application demanding pure-grade quality.
•	Omega 580 is formulated with a potent preservative 	 	
	 additive to suppress harmful bacteria activity.

OUTSTANDING 
PROPERTIES
Omega 580 is the superior food machinery oil that:

•	Contains excellent anti-foam agents.
•	Contains a highly effective oxidation inhibitor.
•	Contains supplementary anti-wear agents.
•	Is formulated for maximum versatility – has wide range of 	
	 pure oil applications.

USE FOR
Omega 580 contains such a highly advanced and 
sophisticated additive formula that the components were 
individually tested and approved by the United States 
Department of Agriculture in food plant applications that 
involve incidental food contact (USDA H-1 category).

Use Omega 580 for:
• Food Processing Plants • Abattoir Equipment • Bottling 
Machinery • Hospital Equipment • Canneries • 
Pharmaceutical Manufactories • Bakeries • Cosmetic 
Factories • Research Laboratories • And all types of 
machinery and equipment that demand the use of pure oil 
grades.

Omega 580 is ideal for applications where incidental food 
contact may occur, such as:
• Compressors • Pumps • Hydraulics • Chains • Conveys.
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Superior 
Food 
Machinery 
Oil

M a g n a  I n d u s t r i a l  r e s e r v e s  t h e  r i g h t  t o

m o d i f y  o r  c h a n g e  t h i s  p r o d u c t  f o r  p u r p o s e s

o f  i m p r o v i n g  i t s  p e r f o r m a n c e  c h a r a c t e r i s t i c s .
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