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Specification code S0O/1/PB
Date 13/06/2024

Product description Physical chemical analysis
Product description 100% vegetable oil (oil from soybeans: Density at 20° C 919 -925 kg/m3
refined, bleached and deodorized)
Ingredient declaration Soya oil (produced from genetically Smoke point ~210°C
modified soybeans)
Flash point ~300°C
Additives No additives Peroxide value Up to max 10,0 megq/kg
GMO status GMO: Produced from genetically modified
soybeans and in view of Regulation (EC) 1829/2003 and
1830/2003 this product is subject to GM labeling and
traceability requirements.
Country of origin On request Intended use Suitable for use in
the food industry Do not heat over 175°
Nutritional analysis (approximately per 100g) Microbiological analysis
Energy 3700 kJ / 900 keal Ol..ll’ rfafined oils and fats com.ply with the.microbiological
criteria for foodstuffs according to Directive
Fat 100g  (EC)2073/2005.
-of which saturated Please note that refined oils and fats undergo a
100g sterilization step and are then not susceptible to the

growth of microorganisms due to the low water activity
levels in commercially available refined oils and fats.

og Oils and Fats are deodorized according to FEDIOL Code of
Practice (min 180°C for min 2 hrs), which effectively

Carbohydrates Og
-of which sugars

Protein Og eliminates microbiological activity
Salt Og
Organoleptic characteristics Our certificates

Texture Liquid BR@S

Agents and Brokers

Taste Neutarl | meaRikicAYRRNS|

Odor Neutarl

Color Yellow
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