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FrY BETTER...FRY LONGER

AMERICA’S LEADING DEEP FRrRYING OIL
SINCE 1957

ZERO GRAMS TRANS FAT PER SERVING

The cheapest frying oil isn’t always
the least expensive. Some frying oils
have a low case cost, but their short
fry life means you must replace the oil

frequently. This increases your annual

oil cost significantly. In contrast,

Frymax® is subjected to our patented

ultra-purification process, which was

developed to remove impurities from

the oil. The result is a light flavor,

longer fry life and lower annual costs.




PRODUCT INFORMATION

PRODUCT PACK NET WT. GROSS CUBIC
CODE SIZE (LBS) WT. (LBS) TIE HIGH FEET LENGTH (IN.) WIDTH (IN.) HEIGHT (IN.)

FRYMAX

SUN SUPREME

FRYMAX
SUN SUPREME

1/35.0¢

211.5# ! . 1.06
FRYMAX

1/35.0¢

SUN CLASSIC

FRYMAX
SUN CLASSIC CREAMY

FRYMAX

SOY SUPREME

1/35.0#
1/35.0¢

Frymax Sun Supreme + 100% High Oleic FATTY AC ID COM POS'T' ON
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COTTONSEED OIL

¢ Premium Blend Of
High Oleic Sunflower CORN OIL

And Cottonseed G sovew ot (T R )
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e Zero Grams Trans

Fat Per Serving Saturated Monounsaturated [l Linoleic Linolenic
High oleic sunflower oil has the highest percentage of monounsaturated fat of all vegetable oils.
Frymax Soy Supreme Monounsaturated fat has a healthy image and is significantly more stable in a fryer than polyunsaturated fat.
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Why Stratas Foods? For More Information:
e Over 200 years of combined ¢ Technical support from the Call: 1-888-404-1004

experience from industry leaders industry’s leading food experts f

ACH and ADM www.stratasfoods.com

» Comprehensive R&D facility Stratas Foods

* Committed to offering top quality with extensive research staff 7130 Goodlett Farms Parkway

brands such as: Frymax, Mazola ZT, Suite 200

Whirl and Sweetex * Global sourcing for optimum Memphis, TN 38016

quality, reliability and value

* Nationwide support with a complete §

network of Sales and Business Partners STRAT /S

FOODS
8211SF-49621



