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CHEMICAL DIGRESSION....
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NOT TRUE
DON’T OVERDO IT

FATS ARE GOOD FOR HEALTH!

:
:
5
S
Q
5
S
=

WE NEED
WE NEED
WE NEED
WE NEED
WE NEED

ALL FAT ARE NOT EQUAL...
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OPEN YOUR EYES TO

SATURATED
— FAT—

WORLD HEART
FEDERATION®

badfats.eu

BETWEEN MONO
AND POLYUNSATURATED
BIG DIFFERENCE...

THE RESISTANCE...
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EXTRAVIRGIN
OLIVE OIL
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SMOKE POINT
ON

SMOKE POINT
WHEN
INCRESE

SIMOKE POINT
ON HIGHT
OIL
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PROS

saturated

High resistance

monounsaturated

Good resistance
Good for health
Good taste

polyunsaturated

Good for health
Good taste

EXTRAVIRGIN
OLIVE OIL
WINS

BUL...
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OLIVE OIL

WINS

It has the
same chemical
characteristic of

extra virgin olive oil
but it's cheeper
and has not
a strong taste.

Casa Ollio Sperlonga
developed a special
olive oll for frying;,

Thanks
to the

with very low
acidity (less acidity,
more resistance), and
with a good
concentration of
vitamin E (Tocoferols)
that protect from
oxidation, now a good
and healty
frying it’s possible!
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resistance
resistance

EVERYBODY
WANT SOMETHING
DIFFERENT...
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SPERLONGA
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GOOD RESISTANCE o
High smoke point SPERIONGA

GOOD TASTE
Does not interfere
with food flavor

GOOD FOR HEALTH
Rich in monounsaturated
fats




SOFT OILS FRY TASTY
BUT UNHEALTY

MODERN
CONSUMER IS
HEAT.TH CONSCIOUS

MODERN
MARKET DEMANDS
TASTE AND HEAL.TH

o

SPERIONGA




HEALTIER THAN

SPERLONGA
CHEEPER THAN
EXTRA VIRGIN
BEYOND THE HABIT

THEWINNERIS...




SPERLONGA




