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Pro-Fry Zero

Item Code: 102044

Product Description:

This is zero gram Trans-fat Hi-Oleic Soybean Oil that is highly refined and deodorized. It is excellent
for cooking, baking and frying, TBHQ is added to preserve freshness and Dimethylpolysiloxane,
added as an anti-foam agent.

INGREDIENT STATEMENT:
Hi-Oleic Soybean Oil, TBHQ (added to preserve freshness) and Dimethylpolysiloxane, an anti-
foaming agent

ALLERGEN:

None

PACKAGING & CODING:

Lot Code Format

Date code is Six—digit date.
Example: 041806

04 18 06

MM DD YY.

MM - MONTH, DD — DAY, YY - YEAR

Product Information: Kosher Status: Yes (OU Pareve)
Pallet Packaging Information;

Packaqging Sizes: Case Size (LWH) Cu.Ft Ti X Hi
35Ib 93/16 X 93/16 X 14 9/16 0.71 20X 3

Shelf Life, Shipping & Storage Information

This product shall be stored and shipped at an ambient temperature (65 - 85 degree °F).
Recommended shelf life for this product, under optimal conditions, is 365 days from the date of
manufacture.

Regulatory Status/ Compliance:

Regulatory Compliance

This product shall be of food grade and in all respects, including labeling, confirm with all
applicable requirements listed in the United States Federal Food, Drug, and Cosmetic Act (FFDCA),
as well as those listed in the food chemical Codex, 6th Edition Monographs. Supreme Qil Co.
Dressings, Sauces & Oils facilities located in the United States are registered with the FDA in
compliance with the Public Health Security and Bio- Terrorism Preparedness and response Act of
2002 and the related FDA interim final rules on facility registration and prior notice published in
October 2003. This product shall be processed and packed under strict sanitary conditions in
accordance with FDA current Good Manufacturing Practices.
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Bio- Engineered Status

The Dressings, Sauces, Margarine, Shortening & oils business unit of Supreme Oil Co. does not
routinely segregate bio- engineered and non- bio- engineered sources of raw materials. Therefore,
we must assume that all our products, unless labeled as identity preserved (IP), may contain bio-
engineered (GMO) materials.

Nutritional Profile

The following represents typical nutritional information for the product above. To our best
knowledge, this information is true and accurate. This information is based on a statistical average
derived from actual data and should not be construed as being specifications.

Nutrition Facts
Serving Size 1 tbsp. (149)

Servings 1135
. _______________________________|
Amount Per Serving

Calories 130 Calories from Fat 130
% Daily Value *

Total Fat  14g 22%
Saturated Fat  2g 10%
Trans Fat 0g

Cholesterol  Omg 0%

Sodium  Omg 0%

Total Carbohydrate  0Og 0%
Dietary Fiber 0g 0%
Sugars  Og

Protein  Og

Vitamin A 0% Vitamin C 0%

Calcium 0% Iron 0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs:

Calories 2,000 2,500

Total Fat less than 659 80g
Sat Fat less than 20g 25¢g
Cholesterol less than 300mg 300 mg
Sodium lessthan 2,400 mg 2,400 mg
Total Carbohydrate 300g 3759
Dietary Fiber 25¢g 30g

Calories per gram:
Fat 9 e Carbohydrate 4 e Protein 4
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