

























































































FILLING FATS

BES SLY FILI.ING FATS
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GENERAL DESCRIPTION Non-lauric and non-hydrogenated vegetable fat
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TECHNICAL INFORMATION ANALYSE METHOD
PRt Cile ) )':\JU\ 5T
Fat Content, % min. 99,9
o> §l s Jilaa
Melting Point, °C max. 21 AOCS Cc 3-25
J‘;éﬂ.u‘\;)é “_UA‘LLm
Free Fatty Acids, FFA % (as oleic acid]  max. 0,12 AQCS Ca 5a-40
(Sl h Gl ) A3 cpa sl Slas
Perokside Value (meq02/kg) max. 1,0 AOCS Cd 8-53
A.u.nS\)J ol ‘)_\S\A;
Color[Lowbond 51/4") max. 6 R AOCS Cc 13e-92

) Slas
Solid Fat Content [NMR Values), % N20°C - [UPAC 2.150 a
LUla o ¢l sisa N 30°C

N 35°C

PACKAGING SPECIFICATION 18 L tin can
A A Cllad dia el 18 cayh
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FOREIGN TRADE

Eksper Gida Pazarlama San. ve Tic. A.S.
Kisikli Mah. Alemdag Cad. No: 60 B BLOK KAT: 3 D: 7-8
B.Camlica, Uskiidar - istanbul / TURKEY
T: +90 (850) 202 43 00

www.eksperfoods.com






