














PROFESSIONALPROFESSIONAL

Corn Oil 

Food 
Service

Our packed corn oils have a shelf life of approximately 
12 to 14 months based on recommended storage conditions. 

 
 Corn oil originates mostly from the USA. It is relatively low in

saturated fats and rich in Omega 6 and 9.
 

What dishes are best cooked with 
Corn Oil?
To find out which oil is best for a particular dish, chefs from 
the Singapore Chefs Association used eight of the world's top 
cooking oils to prepare the most popular dishes in Asia.  A 
panel consisting of professional chefs, home cooks and 
consumers judged the oils based on cooking performance 
and the taste, odor, colour, texture and appearance of the 
food. 
 

And the results are... 

Fried Rice
Fried Spring Rolls
Pajeon Pancake

Lemongrass Pork Chop



PROFESSIONALPROFESSIONAL

Coconut Oil 

Food 
Service

Our packed coconut oils have a shelf life of approximately 
18 months based on recommended storage conditions. 

 
 Coconut oil originates mostly from Indonesia, Philippines, 

and India. It is rich in medium chain triglycerides.
 

What dishes are best cooked with 
Coconut Oil?
To find out which oil is best for a particular dish, chefs from 
the Singapore Chefs Association used eight of the world's top 
cooking oils to prepare the most popular dishes in Asia.  A 
panel consisting of professional chefs, home cooks and 
consumers judged the oils based on cooking performance 
and the taste, odor, colour, texture and appearance of the 
food. 
 

And the results are... 

Tempura
Ayam Rendang

Udang Masak Nanas
Ayam Panggang



PROFESSIONALPROFESSIONAL

Olive Oil 

Food 
Service

Our packed olive oils have a shelf life of approximately 
18 months based on recommended storage conditions. 

 
 Olive oil originates mostly from Italy, Spain and Turkey. It is 

relatively low in saturated fats and rich in monounsaturated 
fatty acids (MUFAs) such as Omega-9. It is also high in 
polyphenols which act as antioxidants.
 

What dishes are best cooked with 
Olive Oil?
To find out which oil is best for a particular dish, chefs from 
the Singapore Chefs Association used eight of the world's top 
cooking oils to prepare the most popular dishes in Asia.  A 
panel consisting of professional chefs, home cooks and 
consumers judged the oils based on cooking performance 
and the taste, odor, colour, texture and appearance of the 
food. 
 

And the results are...
Cereal Prawns
Agedashi Tofu

Baboi Binagoongan
French Fries



Palm Olein Oil 

Food 
Service

Our packed palm olein oils have a shelf life of approximately 
18 months based on recommended storage conditions. 

PROFESSIONALPROFESSIONAL

 
 Palm olein oil originates mostly from Malaysia and Indonesia. 

It is rich in beta-caroten.
 

What dishes are best cooked with 
Palm Olein Oil?
To find out which oil is best for a particular dish, chefs from 
the Singapore Chefs Association used eight of the world's top 
cooking oils to prepare the most popular dishes in Asia.  A 
panel consisting of professional chefs, home cooks and 
consumers judged the oils based on cooking performance 
and the taste, odor, colour, texture and appearance of the 
food. 
 

And the results are... 

Thai Prawn Toast
Beef Rendang

Pajeon Pancake
Seafood Patties



Our winning 
Blends for 
Food Services

CATERINGHORECA QSR

Our Blends are made for your professional kitchens

Our Palm Olein Oil Blends combine high 
quality Palm Olein Oil with our best 
sources of soft oils to produce a high 
performing oil that is better for health.



High Oleic

Sunflower oil 
Sunflower oil originates mostly 
from Ukraine and Russia. It is low 
in saturated fats and rich in 
Omega 9 and 6 and antioxidants 
(Vitamin E, sterols and squalene). 

Canola oil 
Canola oil originates mostly from 
Canada, China and Poland. It is 
low in saturated fats and rich in 
Omega 9, 6 and 3 and 
antioxidants (Vitamin E).  

Olive oil 
Olive oil originates mostly from 
Italy, Spain and Turkey. It is 
relatively low in saturated fats, 
high in Omega-9 and rich in 
polyphenols which act as 
antioxidants. 

Soybean oil 
Soybean oil originates mostly from 
North and South America. It is 
relatively low in saturated fats and 
rich in Omega 6 and 9. 

Peanut oil 
Peanut oil originates mostly 
from China and India. It is 
relatively low in saturated fats 
and rich in Omega 6 and 9. 

Corn oil 
Corn oil originates mostly from 
the USA. It is relatively low in 
saturated fats and rich in Omega 
6 and 9. 

Coconut oil 
Coconut oil originates mostly 
from Indonesia, Philippines, and 
India. It is high in saturated fats 
but rich in medium chain 
triglycerides. 

Palm oil 
Palm olein oil originates mostly 
from Indonesia and Malaysia. It 
is high in saturated fats but rich 
in beta-caroten. 

Canola oil
Sunflower oil
Corn oil
Olive oil
Soybean oil
Peanut oil
Palm oil
Coconut oil

COMPARISON OF DIETARY FATS

SATURATED FAT
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Bunge Asia Pte Ltd
1 Wallich Street, #08-01 Guoco Tower, Singapore 078881

For enquiries: CS-oils@bunge.com
www.farmoriginoil.com


