W Ventura Foods

Technical Data Sheet

Product: Mel-Fry Advanced High Performance Frying Oil
Product Number:

Pack Size: 2/17.51b

INGREDIENTS:

CANOLA OIL, SUNFLOWER OIL, TBHQ AND CITRIC ACID ADDED TO PROTECT FLAVOR,
DIMETHYLPOLYSILOXANE, AN ANTI-FOAMING AGENT ADDED.

Product Characteristics: A golden yellow colored, clear liquid oil that possess a bland, clean flavor and aroma.

Kosher Supervision:

Kosher pareve available

Shipping Temperature: 60 - 80 °F
Storage Temperature: 60 - 80 °F

Shelf Life: 360 days
*Canola oil from Canada

Analytical: Microbiological*

Free Fatty Acid 0.05% Oleic Max Not applicable due to extremely low water activity
Moisture 0.05% Max and lack of nutrients to support microbial growth.
Peroxide Value 1.0 meq/ Kg Max

lodine Value 95.0 — 103.0

Color 1.5 Red Max.

Smoke Point 450°F Min

Extraneous None
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W Ventura Foods

Technical Data Sheet

Nutrition Facts

Serving Size 1 Thsp {14q)
Servings Per Container About 567
|

Amount Per Serving

Calories 120  Calories frem Fat 120

% Daily Value*

Total Fat 149 22%

Saturated Fat 1g 5%
Trans Fat Og

Polyunsaturated Fat 2.59
Monounsaturated Fat 10g

Cholesterol Omg 0%

Sodium Omg 0%

Total Carbohydrate Og 0%
Dietary Fiber Og 0%
Sugars Og

Protein Og

Vitamin A 0% * Vitamin C 0%
Calcium 0% + lIron 0%

*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs

Calories: 2,000 2,500

Total Fat Less than 85g 80g
Saturated Fat  Lessthan  20g 259
Cholesterol Lessthan 300mg  300mg
Sodium Lessthan 2,400mg 2.400mg
Total Carbohydrate 300g 375g
Dietary Fiber 259 30g

Calories per gram:
Fat9 « Carbohydrate4 + Protein4

Nutrition Information Per 100g

Typical Values

Calories

889.3

Total Fat (g)

99.9

Saturated Fat (g)

6.9

Trans Fat (g)

0.97

Polyunsaturated Fat (g)

16.8

Monounsaturated Fat (g)

711

Cholesterol (mg)

Sodium (mg)

Total Carbohydrate (g)

Dietary Fiber (g)

Sugars (g)

Protein (g)

Vitamin A (IU)

Vitamin C (mg)

Calcium (mg)

Iron (mg)
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