
PRODUCT DESCRIPTION:  Expeller grade,cold pressed, non-GMO, pure Soybean oil.  Extracted
without use of solvents, de-foamers, addititves, butylated anti-oxidants or other synthetic agents.

TYPICAL ANALYSIS
Appearance Light Golden
Free Fatty Acid, % max. 0.03%
Phosphorus, pm 3
Peroxide Value 0.7
Iodine Value 132
Moisture & Volatiles % 0.06%
Total Tocopherols, ppm 1250
Color:   Yellow 5.8
              Red 0.6
Flash Point, Degrees F 570° F

FATTY ACID COMPOSITION, %
Type Name
C 16:0 Palmitic 10.14%
C 17:1 Margaric 0.11%
C 18:0 Stearic 4.20%
C 18:0 Oleic 23.10%
C 18:2 Linoleic 53.10%
C 18:3 Linolenic 7.90%
C 20:0 Arachidic 0.20%
C 20:1 Gadoleic 0.19%
C 22:0 Behenic 0.37%
C 24:0 Lognoceric 0.12%

Other 0.17%

SHELF LIFE: 12 months

STORAGE:  At room temperature and dim light.

APPLICATIONS:  Used by manufactureres for cooking oil, frying, baked goods, and other uses.

Nutritional Data:
Per 100 Grams

Calories: 857
Calories from fat: 857
Total Fat: 100
Saturated Fat: 14
Monounsaturated Fat: 21
Polyunsaturated Fat: 57

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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