
PRODUCT DESCRIPTION:  Refined, bleached and deodorized palm oil.  Palm oil is a natural
source of palmitic fatty acids.

PROPERTIES TOLERANCE TYPICAL METHOD

Appearance, 65°C Clear Visual
Color, Lovibond Y/R 35 / 3.5 max. CC-13b-45
Flavor & Odor Bland Sensory
Free Fatty Acid, Oleic % 0.05 max. Ca-5a-40
Iodine Value, Wijs 50 - 55 Cd-1-25
Melt Point, °F 100 108 Cc-18-80
Moisture, % 0.05 max. Ca-2e-55
Peroxide Value, meg/kg 1.0 max Cd-8-53
Stability AOM, hrs 50 min. Cd-12-57
Solid Fat Index (SFI) Cd-10-57

50°F 32 - 36
70°F 11 - 15
80°F 8 - 12
92°F 7 - 10

100°F 5 - 7

INGREDIENT(S): Palm Oil, Kosher
Additive(s) and Nutritional information available upon request.

APPLICATIONS:  Various food ingredient applications, such as margarine, infant formulas,
and bakery shortenings.  Especially suited for deep-frying applications, ramen-noodle and 
doughnuts.

AVAILABILITY:  Product is available in 400 pound drums or 35# pails.

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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