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Our crude High Oleic Sunflower oil is produced with a single-pressing process. Non GMO high oleic
sunflower seeds are used. Prior to pressing, the seeds are partially dehulled. No solvent is used during
the process. The sunflower oil is mechanically filtered before storage.

The crude high oleic sunflower oil shows a light yellow color and features a typically “sunflower” smell.

Average composition (indicative data on raw material from Huilerie de Chambarand’s analytical

plan)
Critéres Average values Tolerance
| Water 1 01% _ <02% B
Insoluble impurities ~0.02% " <0.05%
 Oléic Acidity (FFA) 0.7% <2% ___|
| Peroxyd value o 2 meqO2/kg 1 < 7.5 meqO2/kg

Fatty acids composition (indicative data on raw material from Huilerie de Chambarand’s
analytical plan)

|
Fatty acids Average value Codex range
C16:0 3.90 % 260/50%
N C18:0 2.80 % 29/6.2%
Cc18 :1 - 86 % 75190.7% |
C18:2 3.9% B 21717 %

Packaging and shelf life

Crude High Oleic Sunflower oil is loaded / delivered in bulk. Packaging in 1000 liters containers is
possible on request.
Shelf life : 6 mois after loading date with respect of the points below :aprés la date de chargement en
respectant les conditions de stockage ci-dessous :

- Storage at ambiant temperature and away from moisture and light.

- Storage citerns must be regularly cleaned.

Documentation

Specifications sheet established on 2023, June 26th.
Specifications sheet valid 2 years, except early review.
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