
OILS COMPARISON CHART

*According to the American Oil Chemist Society (AOCS), the Oil Stability Index (OSI) is the point 
of maximum change in an oil or fat’s rate of oxidation under standard conditions. In other words, 
the OSI determines the relative resistance of an oil or fat to oxidation and can be an indicator of 
the length of shelf life or fry life for that fat or oil. 
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Note: Fatty acid profiles may vary slightly.
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** “Other” consists of saturated fats and other fatty acids.

For additional information, contact the Healthy Oils Team at susan.knowlton@corteva.com 


