
Nutritionals 



HO sunflower oil is developed through standard breeding 
techniques and therefore naturally non-GMO.
All sunflowers in the United States are non-GMO.  
There are no plans to genetically modify sunflowers. 

Ingredients – 100% High Oleic Sunflower Oil

High Oleic Sunflower Oil
Becoming a common name in the culinary culture.

Free of TBHQ, Synthetic shelf stability additive 
Free of PDMS, Silicone based antifoam additive



• No Hexane Solvent Extraction
• Non-GMO
• Trans Fat Free
• Smoke Point >450o

• 3x’s Vitamin E of Olive Oil
• Non-Winterized 
• 18 - month shelf life

High Oleic Sunflower Oil
Deep Frying -Sautéing- Searing - Grilling - Roasting - Dipping - Dressings 
Sauces - Marinating - Baking
 



• Winterization is the process of striping the natural 
waxes out of oil.

• Winterizing can remove vital nutrients and vitamin E 
from oil.

• Wax can be seen in the bottom of CM oil and gives a 
slight cloudy appearance.

• Waxes do not affect taste or cooking profiles.
• 3x’s the vitamin E of Extra Virgin Olive Oil 

 Non – Winterized 
Offering an oil that is ahead of the game.



-Monounsaturated Fats are essential in a balanced diet 
and are heart healthy.
-Polyunsaturated Linoleic Fat is a fragile fatty acid that 
increases inflammation by creating oxidative stress on 
our cells when heated.  
-Polyunsaturated Linolenic Fat can become unstable 
when heated over a period of time and produce Trans 
Fats.
-Saturated Fats are heart damaging and can add weight 
to the body. 
- Trans Fats only damage heart and health.                                                                                                          
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 Heart Healthy
High oleic oils’ important role

• High oleic vegetable oils can play an important role in managing cholesterol and reduce the risk of coronary heart 
disease.  

• The FDA has approved a new qualified health claim for consuming oils with high levels of oleic acid to reduce 
coronary heart disease risk.  Using oils that are higher than 70% oleic acid (monounsaturated fat) as a replacement can 
lower overall cholesterol levels and heart-damaging low-density lipoprotein (LDL) cholesterol levels.

• Higher oleic acid contents have greater benefits on the heart.

High Oleic Canola – 75%
High Oleic Safflower –78% 
Extra Virgin Olive Oil – 72%

High Oleic Sunflower Oil – 82%
Colorado Mills’ High Oleic Sunflower Oil – 86%  *average



 Nutritional Facts
High oleic oils’ important role



Vitamin E
Not all oils are the same

Vitamin E functions mainly as an 
antioxidant, which means it helps protect 
cells from damage caused by free 
radicals.

• Anti-Aging ingredient in skincare 
products 

• Help prevent coronary heart disease 
• Support immune function 
• Prevents inflammation
• Lowers the risk of cancer
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