
INGREDIENTS:

Canola Oil:  Fully refined, bleached and deodorized Canola Oil of bland
flavor and light color.  This salad oil has excellent shelf-life and the nutritional
advantage of containing mostly monounsaturated fatty acid.

Extra Virgin Olive Oil:   Full-bodied, imported Extra Virgin Olive Oil.  This
oil has a powerful flavor but is smooth and sweet flavored with no bitterness or
acrid after-taste.

TYPICAL ANALYSIS:
Free Fatty Acid: 0.50%
Iodine Value: 98 - 104
Peroxide: 3.8
Serving Size: 14 Grams

Polyunsaturated Fats: 3.46 Grams
Monounsaturated Fats: 9.38 Grams
Saturated Fats: 1.16 Grams
Transfat 0 Grams

Protein, Grams 0
Carbohydrate, Grams 0
% of Calories from Fat 100%
Cholesterol, mg/100g 0
Sodium, mg/100g 0

This specification was developed with the utmost care based on up to date information available, but

PRODUCT: BLENDED CANOLA AND OLIVE OILS

SPECIFICATIONS FOR BLENDED OIL
40% EXTRA VIRGIN OLIVE OIL/60% CANOLA OIL
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scrutinized by the recipient, it does not release him from checking the quality of goods delivered with proper diligence.


	60-40 Blend

