
 

 

TECHNICAL DATA SHEET    FICHE TECHNIQUE 
 
Designation: Deep-frying oil    Désignation: Huile de friture 
Product identification: Frying and deep-frying oil  Identification du produit: Huile de rôtissage et de friture 
Ingredients:        Ingrédients:       
Non-hydrogenated vegetable oils,    Huiles végétales non durcies, 
antioxidants, E306, E330 and E900   antioxidants, E306, E330 et E900 
Net contents:      Contenu net: 
10 litres, 20 litres and 25 litres    10 litres, 20 litres et 25 litres 
Shelf life:      Durée de conservation: 
2 years       2 années 
 

 

 
 

NOTE: 

This product does not require a Material Safety Data Sheet. It is a food grade product which is intended for edible uses. It is not a health, 
safety or toxic hazard. This specification is provided for information purposes only and should not be relied upon as a basis for product 
performance. It is suggested that you evaluate the product on at least a laboratory basis prior to its commercial usage. NO WARRANTIES OF 
MERCHANTABILITY OR FITNESS FOR A SPECIFIC USE OR PURPOSE, EXPRESS OR IMPLIED, ARE MADE. These specifications are not intended to and 
shall not be construed to be instructions or suggestions for use which may be in violation of patent rights. 

  FRYING OIL  


