
PRODUCT DESCRIPTION:  Expeller grade, Cold-pressed, non-GMO, pure canola oil.  No solvents, de-foamers,
additives, butylated anti-oxidants or other synthetic agents added or used in the processing of this oil.

Free Fatty Acid % 0.1 Max
Peroxide Value Initial 2 Max meq/kg
Color (Lovibond) 15.0Y - 2.0R
Iodine Value (Wijs) 105 - 120
Flavor and Odor Bland/Bland
Moisture % 0.1 Max
Specific Gravity 0.910 to 0.920

FATTY ACID COMPOSITION
Palmitic C 16:0 3.0 - 6.0%
Palmitoleic  C 16:1 0.2 - 0.3%
Stearic C 18:0 1.3 - 3.0%
Oleic C 18:1 56.0 - 66.0%
Linoleic C 18:2 14.0 - 28.0%
Linolenic C 18:3 4 - 13.0%
Erucic C 22:1 0.2 - 2.0%

SHELF LIFE:   12 MONTHS

STORAGE:  Store in a cool dry place (50° to 68° F optimum) away from direct sources of sunlight, heat and oxidizers. 
Properly stored unopened containers have an expected shelf-life of 12 months 

This specification was developed with utmost care based on up-to-date information available, but should also be 

 scrutinized by the recipient. It does not release him from checking the quality of goods delivered with proper diligence.
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