PROFESSIONAL COOKING OIL




EFFOI

100% HIGH OLEIC SUNFLOWER OIL
WITH 82% OLEIC ACID

OLEIC ACID IS A NATURAL ANTIOXIDANT THAT PROVIDES SUPER RESISTANCE TO OXIDATION,
HIGH STABILITY AND FUNCTIONALITY



EFFO'

WHAT MAKES-EFFO SPECIAL

A UNIQUE COMBINATION OF FUNCTIONAL AND HEALTH BENEFITS

Q GREAT / GREAT @ GREAT

EFFICIENCY FOOD QUALITY HEALTHINESS

REDUCES FOOD-COST, THE TASTE OF THE DISH, HEALTHY OIL
INCREASES MARGIN NOT THE OIL FOR A HEALTHY LIFE



GREAREFFICIENCY

e LAST 3 TIMES LONGER THAN YOUR EXISTING OIL

* MORE CYCLES OF FRYING

® MUCH LESS ABSORPTION IN A PRODUCT

e LOW SMOKE CONTENT DUE TO THE HIGH SMOKE POINT



EFFOl

GREAT.FOOD QUALITY

* COOKED FOOD STAYS FRESH LONGER
e DELICIOUS GOLDEN CRISPY CRUST
* HIGHLIGHTS INGREDIENTS’ NATURAL FLAVORS






EFFOl

ECO-FRIENDLY AND ERGONOMIC PACKAGING

CREATED WITH CHEFS

* 100% RECYCLABLE

* 80% LESS PLASTIC COMPARED TO JIB

* CONTAINS A POLYETHYLENE POUCH

e LESS SPACE FOR STORING IN THE KITCHEN
e LESS STORAGE SPACE FOR EMPTY BOXES



EFFOl

PRODUCT HIGHLIGHTS
e o= THEHIGHER CONTENT
CANOLA OIL ‘ OF OLEIC ACID —
G ~ THE HEALTHIER HEART

CORN OIL .
SOYBEAN OIL ‘

SUNFLOWER OIL .




PROFESSIONAL COOKING OIL

EFFO
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USAGE
INSTRUCTION
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ABSORPTION



PROFESSIONAL COOKING OIL

EFFO CHEF

USAGE

NSTROTN NEUTRAL TASTE

MULTIPLE WAYS TO USE: GRILLING, PAN- - -

FRYING,
SALAD DRESSING AND

MAKING SAUCES
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EFFOl

TRUSTED BY INDUSTRY LEADERS

Sirmort B ondelez,
vvvvvvvvvvvvvv KFC International
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buddha-bar



PROFESSIONAL COOKING OIL
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LET'S DISCUSS HOW EFFO CAN
ELEVATE YOUR BUSINESS TODAY!




