Tamaur Takcu: 1. REFINED SOYABEAN OIL

Type: Soybean Qil

Product Type: Fruit Oil

Processing Type: Refined

Cultivation Type: Common

Use: Cooking

Grade: Premium

Place of Origin: South Africa

Appearance transparent light yellow oily liquid without visible impurities
Purity: 100%

Luster, (Pt-Co) < 180 380

Epoxide number, % > 6.0 5.5

Todine number, % < 6.0 8.0

Acidity, MGk OH /g < 0.50 0.60

Flash point, °C > 280 270

Density, (20°C)/ (g/cm3) 0.988-0.998 0.988-0.998
Loss on heating, % < 0.30 0.50

Tanmant Takcu: 2. REFINED SUNFLOWER OIL

Specific Gravity at 20c 0.916-0.923
Refractive Index at 20c 1472-1474
lodine Value 120-143

Grade: A

Purity (%): 100%

Unsaponification 2.5 Max

Free Fatty Acid 0.1% Max. as Oleic Acid
Peroxide Value 1 Max. (meg/kg)
Color Max. 2 Red (on 5

Lovibond cell)

Moisture 0.1% Max

Appearance Clear and Bright

Odor and Flavor Odorless and Bland



