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Introducing FlavOil Edible Oils

Maximizeaza
profitul
prin reducerea
costului de uleiul.
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Chefii bucatari iubesc
uleiul High Oleic!

Uita-te la acest grafic! Arata compozitia tuturor
uleiurilor si grasimilor utilizate in mod obisnuit in
bucatarie... Retine ca sunt foarte diferite!
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Compararea grasimilor alimentare



FlavOil este cel mai bun ulei
de gatit pentru ca este:

ECONOMIC

Bun pentru business

SUPERIOR

Se reflecta in calitatea
preparatelor

MAI SANATOS

Dintre toate uleiurile

VERSATIL

Multiple intrebuintari

SUSTENABIL

Prietenos cu natura




NG OILS PUT TO THE TEST g

*****

There are a lot of cooking oils on the market, many making claims about performance, taste and longevity. "lGH Ulﬂc
It can be confusing and we at Flavoil decided to put these claims to the test. SUNFLOWER
Under professional kitchen conditions (heavy duty) four of the most popular cooking oils would duke it out eunKINB oIL
over a 5 day frying marathon. The contenders were The New High Oleic Sunflower Cooking 0il (H0SO0),

The very popular Rapeseed Cooking 0il, The common Soybean Cooking oil and The popular Corn Oil

E C O N OM I C g Test Results

Nu exista nicio indoiala ca pretul conteaza si
FlavOil este alegerea pentru reducerea efectiva
a costurilor.

In partea dreapta sunt citiri in fiecare caz,
dintr-un test in bucatarie, de HOSO fata de uleiul
de gatit curent.

In fiecare caz, bucataria a folosit mai putin ulei,
A aruncat mai putin ulei uzat si a petrecut mai

. . . g - TPM (Total Polar Materials) From the results, itcan haeloanyseanmal Smoke Point (Readings over a 6 day trial)

put] n t] I l l p ne u nct] On a Cu Cu rata rea S] u I I l p e rea readings over a 6 day trial HOSO High Oleic Sunflower oil ha Every day at the beginning of the frying cycle we

) ) y ) outperformed the other common oils by l established the temperature, at which each tested oil

. (Fewer TPM is better) significant margin. It was by far the most was starting to smoke, by simply heating it to the

25 stable, retaining its smoking point for maximum - that is called “Smoke Point”. From the

r] e u Ze O r . considerably longer. It excelled in the pure graph below it is clear that HOSO Sunflower Cooking Oil
oy i - taste of the fried products and after 6 hard had the best results through all 6 days of test.

4 days of frying, it contained the lowest TPM . Smoke Point Degradation

(Total Polarity Materials) measure (a 20
scientific measure of clarity — measured by S L Hoso
the Testo 270 Oil test system). &

Acest model se repeta din nou si din nou in 99% | SRS P
Din toate bucatariile. R IH




SUPERIOR PRIN
CALITATEA
PREPARATELOR

Mai putin ulei absorbit : gustati
preparatul, nu uleiul.

Preparatul ramane mai proaspat si
mai crocant mai mult timp: ideal
pentru gatit in avans.

Gust neutru de ulei: scoate in
evidenta aroma alimentelor.

Produce crusta mai crocanta si mai
putin grasa.

Calitate superioara: mancare mai
gustoasa echivaleaza.







Prajire in
friteuza

Prajire in
tigaie

Dresing
pentru salata

Ingredient

|

pentru coacere
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Sosuri si
marinade







Clientii nostri impartasesc standardele noastre nalte...
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