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Cottonseed/Canola Premium Fry QOil

@ Highly versatile oil with excellent performance that is ideal for: Deep-Fat Frying, Stir-Frying/Wok Cooking, and Roasting.

@ Delivers a neutral flavor that does not overpower the food and actually enhances the flavor of your fried foods.
Taste the food, not the oil.

@ Fry-Boss has natural and beneficial levels of oleic, palmitic, and stearic acids which help contribute to the great
performance and stability without hydrogenation.

® Contains beneficial levels of heart healthy Omega-3 and Omega-9 fatty acids that cannot be produced by the
human body.

® Fry-Boss does not deteriorate rapidly when used at high temperatures because it has a high smoke point.

® Lasts 20% longer than Canola Fry based on the industry standard Oil Stability Index (OSI)*

Oil Stability Index

Fry Boss

Partially Hydro Soy

Canola Fry B Oil Stability Index

Soy Fry

*According to the American Qil Chemist Society (AOCS), the OSI is the point of maximum change in an oil or fat's range of oxidation under standard conditions.



