








HOW DOES U.S.-GROWN HIGH OLEIC SOYBEAN 
OIL AND SHORTENING BENEFIT YOU?
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Enhanced functionality:  High oleic soybean oil has improved resistance to 

oxidation and reduced build-up of polymers on foodservice equipment in high-heat 

applications compared to conventional oils and many other high-stability oils. For a 

customized functional solution tailored to product needs, high oleic soybean oil blends 

are also available.

Longer fry life: High oleic soybean oil performs longer than standard vegetable oils 

in high-temperature and extended-use applications because of the heat and oxidative 

stability of the oil. The oxidative stability index (OSI) for high oleic soybean oil is 

greater than 25 hours. This translates to cost savings for foodservice operations. 

Superior Performance for Foodservice Professionals
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2 Compared to conventional and other high-stability oils.

Improved shelf life: High oleic soybean oil offers superior resistance to oxidation. 

This resistance extends shelf life for packaged products and fresh baked goods. Recent 

functionality testing showed that enzymatically interesterified high oleic soybean 

shortening produced baked goods with increased oxidative stability most similar to 

products made with partially hydrogenated oils (PHO), making it the perfect drop-in 

solution for bakery applications.

���µ�þ�É�ú�µ�®���ã�µ�
���ú�™�Ú���1�™���ë�ú�9 High oleic soybean oil features a neutral flavor profile, 

allowing the true and natural flavors of ingredients to stand out.  

Increased Functionality for Food Manufacturers

�9�á�ö�ú�ë���µ�®���¿�™�����ö�ú�ë�0�Ú�µ�9 High oleic soybean oil’s fat profile features lower saturated 

fat* while maintaining 0 grams trans fat per serving, which may lower cholesterol 

and support heart health, and delivers three times the amount of beneficial 

monounsaturated fatty acids (MUFAs)2, which benefits heart health when consumed 

in moderation.

Better-for-you Bene�ts for Everyone



Natural and synthetic antioxidants are often added to edible oils used in food 

applications to control oxidation and extend product shelf life. While these food 

grade chemicals have been used successfully and safely for years, the use of high oleic 

soybean oil usually eliminates the need for such additives. This is very important for 

those seeking a simplified ingredient label. The typical OSI of high oleic soybean oil is 

greater than 25 hours, while the typical OSI of conventional soybean oil is eight hours, 

conventional canola oil is 10 hours and corn oil is 12 hours. 

 
OSI is an American Oil Chemists’ Society-approved method that determines the 

relative resistance of fat and oil samples to oxidation. All fats and oils are prone to 

oxidation. In the OSI analysis, the rate of oxidation is slow until any resistance to 

oxidation is overcome. This time is known as the oxidation induction period measured 

in hours at 110 degrees centigrade. After the induction period, the rate of oxidation 

increases dramatically.

CREATING A CLEANER LABEL
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The most commonly used synthetic antioxidants are: butylated hydroxyanisole 

(BHA), butylated hydroxytoluene (BHT) and propyl gallate tertiary butylhydroquinone 

(TBHQ). Soybean oil, both high oleic and conventional, contain natural antioxidants – 

tocopherols – that contribute to even greater oxidative stability when compared to all 

other vegetable oils.

SOYBEAN OIL CAN REDUCE 
THE NEED FOR SYNTHETIC 
ANTIOXIDANTS.

Put it to the test!

U.S.-GROWN HIGH OLEIC
SOYBEAN OIL IS AVAILABLE NOW 

Visit QUALISOY.com/samples to request a 
sample of high oleic soybean oil and high oleic 
soybean shortening and read testimonials from 

food industry professionals.
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16305 Swingley Ridge Road
Suite 120 
Chesterfield, MO 63017

QUALISOY.com 
info@QUALISOY.com 
(314) 579-1580
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