
WE MAKE A DIFFERENCE IN WHAT YOU MAKE

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.

Deep Frying Oil

FRY BETTER...FRY LONGER

AMERICA’S LEADING DEEP FRYING OIL

SINCE 1957

ZERO GRAMS TRANS FAT PER SERVING

™
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High oleic sunflower oil has the highest percentage of monounsaturated fat of all vegetable oils. 
Monounsaturated fat has a healthy image and is significantly more stable in a fryer than polyunsaturated fat.

WE MAKE A DIFFERENCE IN WHAT YOU MAKE

For More Information:

Call: 1-800-527-3026 (Ext. 0)

www.ACHzerotrans.com

ACH Food Companies, Inc.
1610 Century Center Parkway
Suite 105
Memphis, TN 38134

Why ACH Food Companies?

• Over 100 years of experience

• Committed to offering top quality
brands such as: Frymax, Whirl, 
Mazola, Argo, Karo, Durkee,
Twinings, and Equal

• A subsidiary of Associated British
Foods - Global resources 

• Nationwide sales support with
a complete network of Sales 
and Business Partners

• Comprehensive R&D facility 
with extensive research staff. 

FRYMAX
SUN  CLASS IC

FRYMAX
SUN CLASSIC CREAMY

FRYMAX
SOY SUPREME

FRYMAX
SUN  SUPREME

FRYMAX
SUN  SUPREME

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

 35071 1/35.0# 35.0 37.0 20 3 .85 9.69 9.69 15.63

 98048 2/17.5# 35.0 37.6 10 5 1.06 18.88 9.63 10.06

 98386 1/35.0# 35.0 37.0 20 3 .85 9.69 9.69 15.63

 98340 1/35.0# 35.0 37.0 20 3 .85 9.69 9.69 15.63

  98721 1/35.0# 35.0 37.0 20 3 .85 9.69 9.69 15.63

P R O D U C T  I N F O R M A T I O N
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F A T T Y  A C I D  C O M P O S I T I O N

Saturated Monounsaturated Linoleic

7862ACHFS-49621

• 100% High Oleic 
Sunflower Oil

• Exceptional Fry Life

• Clean Neutral Flavor

• Non-Genetically 
Modified (NON-GMO)

• Zero Grams Trans 
Fat Per Serving

• Premium Blend 
of High Oleic 
Sunflower and
Cottonseed Oils

• Excellent Fry Life

• Light Clean Flavor

• Also Available in Creamy

• Zero Grams Trans 
Fat Per Serving

Static Clings Menu Stickers Table Tents Danglers

Merchandis ing Mater ia ls

Linolenic

• 100% Low-Linolenic 
Soybean Oil

• Enhanced Performance vs.
Regular Soybean Oil

• Excellent Fry Life

• Zero Grams Trans 
Fat Per Serving
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