OILS COMPARISON CHART

Health [% fat]
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Oils Oleic Linoleic Linolenic Other Minor
(Monounsaturated) (Polyunsaturated) (Polyunsaturated) Fatty Acids

High Oleic
Sunflower

Cooking

20

Plenish®
High Oleic 25
Soybean

Olive 12

Omega-9
High Oleic 17
Canola

NuSun®

Sunflower 10

canola 7 TS e
62 20 9 7 2

Peanut o .

48 32

Palm Olein 23

44 10 46

Corn 10

Soybean 6
23 54 8 15

Cottonseed 10

Coconut 11 [
5 1 94
*According to the American Oil Chemist Society (AOCS), the Oil Stability Index (OSl) is the point @
of maximum change in an oil or fat's rate of oxidation under standard condiitions. In other words,
the OSI determines the relative resistance of an oil or fat to oxidation and can be an indicator of CORTEVA
the length of shelf life or fry life for that fat or oil. agriscience
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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 Omega-9 Oils P !ﬁ.n !ﬁh ;,..
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Note: Fatty acid profiles may vary slightly.
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® NuSun is a registered certification mark of the National Sunflower Association.

“Trademarks and service marks of DuPont, Dow AgroSciences or Pioneer, and their affiliated companies or their respective owners.



