
 

Updated on: 
January 2, 2019 

Reviewed on 
January 5, 2021 

  

Page 1 of 1 

Canola Oil 
 

Product Code: BFCA-560, DR-CA, TO-CA, TR-CA, KPCA-128, PRCA-35. 
 
General Description: 
100% RBD Canola oil 

 
 
Nutritional data: 
 

 
Physical Analysis : 

Color Lovibond 5.25”:  Red = 2.0 Max; Yellow = 20 Max 
Smoke point:    450° F Max 
Cold test at 32° F hours:   >20 hr 

 
Chemical Analysis: 

Free Fatty Acid (% as Oleic):  0.05 Max 
Peroxide Value (meq/Kg):  1.0 Max 
Moisture Content (%):    0.09 Max 
Iodine Value:     110 -125  

 
Microbiological:  

Standard Plate Count:         5,000/g Max 
Yeast:                           50/g Max 
Mold:                           50/g Max 
Coliform:                                 10/g Max 
E. Coli.:                                     Negative 
Salmonella:                             Negative 

 
Packaging: 
HDPE Jugs + PET Bottles + Totes + Drums + Tanker Trucks 
Package shall be labeled with name of product, code number, net weight, and Expiration date. 
 
Shipping and Storage:  
Store at 50° to 80°F and less than 50% humidity in tightly sealed original packaging. 
 
Shelf Life:  
12 Months Maximum 
The product is inspected throughout the process to assure a clean, wholesome product which is in complete 
compliance with good manufacturing practices and the provisions of the Federal Food, Drug, and Cosmetic 
Act. 
 


