How to open:

PET plastic bottle: Special snap-on neck design.
Turn the head 90° counterclockwise to open.
Press the head down slightly and turn it clockwise
to close.

Glass bottle: Screw-type bottle neck design. Turn
the head counterclockwise to open and
clockwise to close.
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Soybean Oil 450k

Peanut Ol 450°F 232°C
Canola Oil 400°F

Vegetable Oil 400-150°F

Corn Oil 450°F

Extra Virgin Olive Oil

Safflower Oil 227
Rice Bran Oil 490°F

Grapeseed Oil 390°F 199°C
Refined Avocado Oil 520°F 270°C
Refined or Light Olive Oil 240°C
Refined Sesame Oil 410°F

Refined Coconut Oil 450°F

How to clean:

PET plastic bottle: Hand wash with a soft cloth
and mild dishwashing detergent. Keep

water temperature under 40° C (104°F).

Glass bottle: Wash the head the same way as the
PET plastic bottle. The body can be cleaned using
a dishwasher or hot water above 40° C (104°F).

Oils are an integral part of cooking. Each type of
oil has its own chemical composition and smoke
point. When oils reach their smoke point and start
to break down, they can release chemicals that
give food an undesirable burnt or bitter flavor, as
well as free radicals that can harm the body.

Visit the website for more tips.
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