Safflower Oil
& TH E DEEP FRY

As far asfrying goes, nature knows best, and
nature chooses Montola Safflower Oil. It is;

NOT HYDROGENATED ‘ retur d |y TRANS FAT FREE

HIGH OLEC mmp Tretur dly STABLE UNDERHIGH HEAT

NOT GENETICALLY MODIRED ‘ reurdlyssecTeD

Nature@ High Heat Choice

When compared to other oils, Montola Safflower Oil is incredibly stable under high temperatures (check out
chart below). With the impressive smoke point of 530%, Montola will maintain its heating
integrity and will be able to be heated more times, lasting longer in the fryer. BEven better,
Montola Safflower Oil can do it al naturaly with no additives or hydrogenation.

. . Smoke
The High Oleic Advantage My, My, which Oil to Fry? | = b2
Looking at this chart, it is obvious where heat stability | Montola High Oleic Safflower 530%r
comes from: oleic faity acid ak.a monounsaturated |"Sgfiower (high oleic) 510
fat. The higher the mg_nounsaturated fatty_ acids, the Sunflower (high oleic) A750
greater the heat ability.! Montola High Oleic Canola TCOE
Safflower Oil contains a whomping >80% . -
monounsaturated fatty acids and therefore g;)m(gpf‘mdly hydrogenated) jggl'z
topsthe charts! o ,
Peanut Oil 450%
AND monounsaturated fatty acids (GOOD fat) are |0¥bean (partially hydrogenated) Graliu
heart hedthys, so if you are going to fry, might as well | Cottonseed (partialy hydrogenated) 440%k
fry hedlthy! Grapeseed 440%
Olive (refined) 430%
Franken_Fryi ng Olive (ExtraVirgn) 400%

Frying is one of the oldest methods of cooking, but in today® age many frying oils have been tinkered and
tampered chemicaly (hydrogenation, additives) so that they can withstand high heat.! These oils, such as
hydrogenated soybean and corn oils, naturdly are NOT STABLE under high heat until they are partidly
hydrogenated or loaded with additives, andE

Hydrogenated fats= Trans Fats (BAD fat)!
‘ MONTOLA SAFH OWEROIL HAS0% T RAN S FAT & STILL CAN BEHEATED TO 530%!

1Dunford, Nurhan. (Deep-fat frying basics for food services.OObtained on 10/10/07 from OK Cooperative Extension Service website at: http://www fapc.okstate.edu/factsheets/deepfatfryingpdf.
*The Culinary Institute of America (1996). The New Frofessional Chef (6™ Edition). bhn Wiley & Sons.
*Kris-Etherton, Penny (1999). GAHA science advisory: monounsaturated fatty acids and risk of cardiovascular disease.OJairnal of Nutrition. 129: 2280-2284.
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