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Omega-9 Olils

Healthier Oils. Healthier Business

Omega-9 Canola Qil is a naturally stable,
healthy cooking oil that is readily available for
, l the foodservice and food processing industries.
High oleic canola oil helps maintain the freshness
I of food products, without additives or preservatives,
‘ A and can extend fry life over commodity oils.

Omega-9 Canola Oil was developed to enhance
the healthfulness of foods while preserving key
functional qualities such as clean taste, extended

- ' y
\ | product shelf life and overall cost effectiveness.
/ High oleic canola oil contains no trans fat,

——— is among the lowest in saturated fat and is high
— in heart-healthy monounsaturated fats.

Schaal Oven Test
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Comparison of peroxide values for Omega-9 Canola Oil versus commodity canola oil over time.
The slower development of peroxides in the Omega-9 Canola Oil indicates that it can be used
to achieve a longer shelf life in manufactured food products compared to commodity canola oil.

plenish

High Oleic Soy

Plenish® high oleic soybean oil offers functional and nutritional benefits for both
foodservice and food processing. The combination of a high monounsaturated
and low polyunsaturated oil results in exceptional heat and oxidative stability
which extends shelf life and provides longer fry life for food manufacturers.

Fry Life Analysis
@ Conventional Soy @ Plenish® High Oleic Soy
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Plenish® high oleic soybean oil provides an opportunity for foodservice operators to extend use
of their frying oil without sacrificing taste or performance. Results have shown that Plenish® high
oleic soybean oil extends fry life 2-3x over conventional soybean oil in industry testing.

Performance

Over time, less stable oils deposit polymers on equipment (e.g. foodservice, spray
nozzles) causing maintenance, cleaning issues and inefficiencies. The increased
heat stability of high oleic soybean oil reduces polymer buildup, leading to cleaner
equipment and less labor used for cleaning.

Commodity Soybean Oil Plenish® High Oleic Soybean Oil
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Fryers were used to prepare french fries over 13 days at 176° C, 8 hours per day.




