
CORTONA

053058 - Oil Olive Pomace
Very light in color and taste, its high smoking point makes this oil perfect for deep frying, but it is also great for baking and cooking thanks to its high smoking point over 400 degrees F. 

"*High smoke point over 400 degrees F.  Great cooking oil                            *Consistent proven Quality.
*Third party - certified laboratory analysis.
*Convenient  packaging.
Balanced  neutral flavor for cooking 
"
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*Third party - certified laboratory analysis.
*Convenient  packaging.
Balanced  neutral flavor for cooking 
"

REFINED OLIVE PUMACE OIL,
EXTRA VIRGIN OLIVE OIL

Free From:

Brand Manufacturer Product Category

CORTONA REMA FOODS Oils and Shortening

MFG # SPC # GTIN Pack Pack Desc.

60000CTV 053058 10080366587480 4 6/GAL

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

66lb 64lb ITA No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

20in 11.1in 13.3in 1.71ft3 9x6 0DAYS 40°F / 111°F

Store in a cool dry place.

Use on salads or cooking

Open and use
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