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Oleic acid is a monounsaturated fatty acid of the omega 9 series 
typical of vegetable oils such as olive oil, sa�ower oil, avocado, etc. It 
exerts a bene�cial action on blood vessels reducing the risk of 
cardiovascular diseases.

Avocare Blend Premium has the healthiest blend of oils with high 
level of oleic acid: Avocado, Olive and Sun�ower seed.

Versatile, high quality product for the contemporary kitchen, a blend of oils that allows baking, 
roasting and frying up to temperatures of 500°F (260°C). Its unique formula allows its use in 
baking for breads, cookies and pastries, and due to its high conservation it is the best substitute 
for hydrogenated fats as well as animal fats. Being a high oleic blend, it is the healthiest source of 
lipids for our organism.
 
Avocare Blend Premium is ideal for frying and other similar preparations, since it tolerates an 
increase in temperature up to 330°F - 390°F , thanks to its heat tolerance that allows it to reach up 
to 500°F, so the oil can be used without spoiling and can be reused. 

Due to its high oleic acid content, a perfect frying of the food is achieved: this is achieved when, 
on contact with the hot oil, a �lm is created on the outside of the food that prevents oil from 
entering it, saturating it with fats, thus making the food authentically crispy. This characteristic, 
natural in Olive Oil pro�le, is transmitted and manifested precisely because it is part of the 
Avocare Blend Premium.

When we refer to "oleic acid" we mean the amount of monounsaturated fat (Omega 9) found in 
the ingredients of Avocare Blend Premium. Oleic acid is a monounsaturated fat common in the 
human diet. The consumption of these fats within a healthy diet and exercise plan has been 
associated with a decrease in low-density lipoprotein (LDL) and blood cholesterol levels. This 
prevents the development of cardiovascular disease.

Avocare Blend Premium is made with ingredients 100% free of chemicals, solvents, hexane or 
any other harmful ingredients, the result is a delicious and easy to use product that you can feel 
good about using. Avocare Blend Premium is ideal for any cooking process: including baking, 
sautéing, making dressings, sauces and marinades. You'll enjoy its light texture and very mild 
�avor no matter how you use it.

AVOCADO OIL
PREMIUM BLEND

Saturated fat
Monounsaturated fat

We are the most healthy alternative:
AVOCARE BLEND 70 - 85

Olive 55 - 87

Corn 20 - 43

17 - 29

4 - 9

8 - 27

13 - 20

8 - 22

Soy
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Product
Made in Mexico

9 in

Ø 2.79 inØ 3.4 in

PET Bottle
16.9 � oz
About 33 portions

PET Bottle
33.8 � oz
About 66 portions

General recommendations for use:
- Avoid mixing new oil with oil that has already been used.
- Avoid overheating the product: it is preferable not to exceed a temperature of 330°F-390°F 
during frying. If an electric fryer is used, adjust the thermostat so that the oil does not smoke or 
darken.
- The food to be fried must be dry, remember that water favors the decomposition of the oil.
- It is necessary to �lter the oil after each frying to eliminate remains of burnt food that remain 
�oating and favor, in turn, the oxidation and decomposition of the oil.
- Do not use the same oil more than two or three times for frying.
- Avoid reusing it if the oil has smoked or darkened.
- Air, light and heat a�ect it, which is why it is advisable to keep the product covered, in a cool, 
dry place, away from direct sunlight and any source of heat. 
- The color of the oil does not determine its quality.

Appearance: Bright liquid at a temperature of 20°C (69°F).
Color: Pale yellow.
Odour: Neutral, without symptoms of alteration and/or rancidity.
Taste: Neutral, slightly almondy, without symptoms of alteration and/or rancidity.

Acidity (oleic acid) ≤ 0,2 %.

CONTAMINANTS
Moisture and volatile matter 0.1% Max.
Impurities soluble in petroleum ether 0.05% Max.
Polycyclic Aromatic Hydrocarbons
Benzo(a)pyrene: 2.0 ppb Max

NUTRITIONAL VALUES:
Lipids: 100%
Energy/15 mL: 126 Kcal / 518 KJ
Natural Vitamins: E and A
Proteins: Does not contain
Carbohydrates: Does not contain

AVOCADO OIL
PREMIUM BLEND

www.oleolab.com

8.2 in

Spray can
6.76 � oz

About 125 portions

Ø 2.2 in

HIGIENE & CALIDAD

CERTIFICADO

Non-GMO
Veri�ed (USA)

Corporate Social
Responsibility

Top Quality
Certi�ed (Mex)

Kosher
Certi�ed

Food Safety System Certi�cation 22000
GSCFSSC22KMX424

FDA Registration
17898273288

11 in
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PET
Dimensions
Height:
11 in
Diameter:
3.4 in
Volume:
33.8 � oz

PET
Dimensions
Height:
9 in
Diameter:
2.79 in
Weight:
16.9 oz

UPC-A: 81129101048-3

UPC-A: 81129101049-0

16.9 � oz box
(6 bottles)
Dimensions: 
9.4 x 5.9 x 12.5 in
Weight:
About 6.8 lbs

33.8 � oz box
(6 bottles)
Dimensions: 
11.4 x 7.4 x 13 in
Weight:
About 14.3 lbs

Pieces
6 pieces per box
22 boxes per layer
4 layers per pallet
528 pieces per pallet
Weight:
About 1258 lbs

Pieces
6 pieces per box
32 boxes per layer
5 layers per pallet
960 pieces per pallet
Weight:
About 1 088 lbs

62
.5

 in

37.4 in37.4 in

47
.2

 in

41.3 in

52
 in

41.3 in

45
.6

 in



®

Spray 6.76 fl oz Cardboard box

Dimensions
Height:
8.2 in
Diameter:
2.2 in
Weight:
0.8 oz

Top viewStandard Pallet Front view
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Box de 6.76 � oz
(6 Bottles)
Dimensions: 
9.4 x 4.7 x 9.4 in
Weight:
3.96 lbs

6 Pieces per Box
47 Boxes per Layer
6 Layers per pallet
1 692 Pieces per pallet
Weight:
1 116 lbs

UPC-A:50301028797-1

56
.4

 in

36.6 in

46
.4

 in

36.6 in



® AVOCADO OIL
PREMIUM BLEND

www.oleolab.com

UPC-A: 81129101069-8

PET
Dimensions
Height:
11 in
Area:
4.13x4.13 in
Volume:
67.6 � oz

Pieces
6 pieces per box
17 boxes per layer
5 layers per pallet
510 pieces per pallet
Weight:
About 2 341 lbs

67.6 � oz box
(6 bottles)
Dimensions:
11.2 x 9.4 x 12.5 in
Weight:
About 27.5 lbs

PET
Dimensions
Height:
12.9 in
Área:
4.9 x 4.9 in
Volume:
1 gal

1 gal box
(6 bottles)
Dimensions: 
14.5 x 10.6 x 13 in
Weight:
About 50 lbs

UPC-A: 81129101076-6

40.9 in
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Piezas
4 pieces per box
20 boxes per layer
4 layers per pallet
320 pieces per pallet
Weight:
About 2 821.9 lbs

39 in
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Piezas
4 pieces per box
20 boxes per layer
4 layers per pallet
320 pieces per pallet
Weight:
About 2 821.9 lbs
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AVOCADO OIL
PREMIUM BLEND

Weight:
 About 41.89 lbs
(About 19 Kg)

48 Containers per Pallet
Total weight:
About 2 010.7 lbs
(About 912 Kg)

Bulk size
Plastic container
5.28 Gal
(20 Liters)

Weight:
About 440 lbs
(About 200 Kg)

4 Containers per Pallet
Total Weight:
About 1 760 lbs
(About 800 Kg)

Bulk size
50 Gal
(190 Liters)

Weight:
About 2 017 lbs
(About 920 Kg)

1 Container per Pallet
Total weight:
About 2 017 lbs
(About 920 Kg)

Bulk size
Cardboard Tote
259 Gal
(984 Liters)

Weight:
About 47 400 lbs
(About 21,500 Kg)

1 Flexitank per 20’ shipping container
Total weight:
About 47 400 lbs
(About 21,500 Kg)

Bulk size
Flexitank
6,208 Gal
(23,500 Liters)

Weight:
About 2 050.3 lbs
(About 925 Kg)

1 Container per Pallet
Total weight:
About 2 050.3 lbs
(About 925 Kg)

Bulk size
Tote IBC
264 Gal
(1,000 Liters)


