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ACF National Convention:
Plant Based Oils and Protecting your
Margin




Agenda

e Olive Oil
- Versatility and Health Benefits
- Fact vs. Myth
- Grades and Applications

 Blended Oils - Benefits and Application
 Choosing an oil for your application

e World Markets

- CME - Soybean and Canola Oils
- Sunflower Oil and Non GMOQO's
- 2023 outlook and possible alternatives



The Versatility
of Olive Oil

What makes Olive Oil the
best oil in the world!






Health Benefits of Olive Oil

https.//www.healthline.com/nutrition/11-proven-benefits-of-olive-oi

 Rich in Monounsaturated Fats

« Studies suggest s50mL of EVOO has a
similar effect as 10% of a dose of
lbuprofen in reducing inflammation.

* Also, when combined with a fish oll, it's
shown to improve morning stiffness and
joint pain in people with rheumatoid
arthritis.
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https://www.healthline.com/nutrition/11-proven-benefits-of-olive-oil

Health Benefits of Olive Oil

* High In antioxidants and
Polyphenols

o Helps with the reduction of heart
disease and other chronic disease.

o Approved by the American Heart
Association to carry their heart healthy
shield.

» Linked to helping with gut microbiome
and cognitive disorders



Fact vs. Myth: Olive Oil

MYTH FACT

* Al oils have the same number of calories which is 120

« “Light” olive oil is lower in calories per tablespoon. B
calories than other olive oil. R R e A L A AT

aromas.

T « Color is not an indicator of the quality.
y A Very green COlor Indlcates * |t canrange in color from pale yellow to dark

hlgh-quahty olive Oll green and really depends on the climate and

harvest timing..

e Extra Virgin olive oil is the . ALtL Olive Oils are high in heart-healthy “good"”
n n . ats.
Only healthy type Of Ollve «  While EVOO does retain antioxidants, all olive oils have
Oi g(])or%emoofr;[kc]:eogl%%g ror;losnounsaturated fats than other
e Olive oil isn't ideal for * Smoke point is not an issue
cooking because of the " raroy 1ach the Smofe polnt. The AntioKants 1 the

1 oil protect the natural stability when heated making it a
lower SmOke p0|nt- verFy)/ healthy option to saute gnd cook with. J

https.//www.aboutoliveoil.org/olive-oil-myths-facts
https://oldtownolive.com/blogs/news/olive-oil-myths-debunked



https://www.aboutoliveoil.org/olive-oil-myths-facts

Olive Oil Grades & Applications

 Extra Virgin Olive Oil
* Virgin Olive Oil

 Lampante (Classic Olive
Oil)
e Olive Pomace Oil



So why Use Blended Olive Oils?

 Blends are used to help increase heat stability, reducing
your overall cost while keeping that Olive Oil flavor

 What are blends best used for?

- Dressings (will not congeal and overpower)
- Marinades

- Pan Frying

- Sauteing - high heat

- Frying and Baking




Olive Oil vs. Blended Oil



Olive Oils vs. Blends: How to Choose?
Questions to ask yourself
1. What is your application?

2. What is your budget?

1. How are you marketing your dishes? VS.



Oil Markets 2020 - 2022



Oil Markets: What is going on??



Oil Markets: What is going on??

COVID
Supply Chain

Inflation
Russia — Ukraine Conflict
Weather




Future of Sunflower Oil and Non GMOs

 Russia - Ukraine conflict: 75% of worlds Sunflower
Domino affect in Europe and the USA
What does this look like for the future of Non GMO Oils?

2023 Outlook and possible replacements.



Q&A

Thank Youl!
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