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PREFERENTEMENTE ANTES DEL FIN DE4 YLOTE: Verlegeodt 7F

OLIVE OIL
SUAVE

Oil comprising exclusively of olive oils
that have undergone refining and oils
obtained directly from olives.

This olive oil has a low acidity, thanks fo
refined olive oil, which is without colour,
aroma and flavour. We add a proportion
of virgin olive oil, which makes this oil
good for its consumption.

USE IT FOR

We recommend using this oil for cooking in many
different ways; especially boiled meals and frying
and also for soups, rice and pasta. This is stable oil
with a soft flavour or aroma, this healthy oil does
not affect your dishes flavour.

This oil is also used for canned food such as fish,
meat or vegetable tinned foods.

NUTRITION FACTS

Average values Per100g Portion 15m
Energy 822kcal 110kcal
Fats 100g 149
Saturates 15g 219
Monounsaturated 729 10g
Polyunsaturated 139 199
Carbohydrates Og 0g
Sugars
Polyols % %
Starch 0g 0g
Fiber 0g 0g
Protein Og 0g
salt 0g 0g
Vitamin E 12 mg (200% CDR) 28 mg (28% CDR)
Vitamin A 200 pg (25% CDR) 30 ug (4% CDR)

CDR based on a 2,000 keal diary diet

40 x 16.5x 37 cm
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