


Oils of Alohas Macadamia Nut Oil
Retails, $10.75, UPC #028423-00315

The subtle, nutty flavor of this pure macadamia nut oil is delicious with fish, chicken
and vegetable dishes. Excellent as a base for salad dressings. It imparts a
delightful buttery flavor to baked goods and is especially good on popcorn.
Excellent for sautéing and stir-frying due to the high smoke point.



Red Palm OQil, Derived from the fruit of a tropical palm tree, red palm oil is high in
tocopherols and tocotrienols (vitamin E), and carotenoids (vitamin A), which gives
the oil its luscious red hue. (Toss it with pasta and green basil for a jolt of color!)

Jungle Products Red Palm Oil

Jungle Products Oil-Red Palm X Virgin, 16 ounce, 6 CS $16.69 Retail, UPC#
18002-00212

West African Wildcrafted Red Palm QOil Our beautiful West African Red Palm Oil is
made from the native Dura palms of West Africa. We do not use any plantation
grown trees in our production. We call these trees Beyond Organic™ because they
are located in small family farms that have existed for centuries. We
are working diligently to figure out how to certify these crops without disrupting the
natural state in which they currently stand.

We offer this exclusive oil in its natural state, having been made in small batches by
hand. The process of extraction is done by hand, and no chemical solvents are
ever used in production.

This oil has been used for centuries as a culinary, medicinal, and cosmetic favorite.
It is considered the "best" among indigenous  cultures, used for special meals
and guests. It has not been refined in any way and as a result contains all of its
important phyto-nutrients. Red Palm Qil is a rich source of Vitamin A in the form of
Cartenoids. It is also a wonderful natural source of Vitamin containing the full
spectrum tocopherols and tocotrienols. Our oil is not hydrogenated and contains no
cholesterol.



Jungle Products Red Pam Qil, Some benefits include:

* Contains natural antioxidants that act as scavengers to mop up oxygen free
radicals and are believed to play an important preventative role in cellular ageing,
arteriolsclerosis, and cancer.

* Promotes weight loss and boosts metabolism

* May help lower blood pressure and lower cholesterol levels.

* Excellent stability at high temperatures.

* Suitable for Vegan, Vegetarian, and Non-Dairy Diets

HOW OUR RED PALM OIL IS MADE

We use the fruits of oil palms that grow along the streams and rivers and small
scale farms throughout West Africa. We do not use any commercial plantain-grown
palm fruits in our oil production. The palm fruit is carefully inspected by hand, and
only the best quality fruits are selected. The fruits are separated, washed, then
gently steamed for a few minutes to soften the pulp. They are then poured into a
large mortar or frapper and pounded until the flesh separates from the nut. The nut
is set aside to dry and is used to produce virgin palm kernel oil. By the time the
flesh has separated from the palm nut, oil has already begun to appear.

The entire mass of oil and fiber is scooped into a hand-operated screw press,
which presses the oil out of the fiber mass. The red oil is heated slightly* to remove
all the remaining water, then let sit for 24 hours for all the impurities to descend
down to the bottom of the tank. After the 24 hours the red oil is filtered through the
traditional gravity filtering system to further remove any impurities. Note that the
filter is of 100 microns, therefore this process does not refine the pure red oil. The
end result is a natural, handcrafted red palm oil that is the best tasting and most
authentic product available.

* Temperature do not exceed 105° Fahrenheit

THE IMPORTANCE OF THIS PROCESS

Red palm oil is one of West Africa's most important oils. It is a popular cooking oil
and a main ingredient in many of our delicious sauces. Due to its very high vitamin
A content, it is an essential part of the West African diet.



Red palm oil is also used in health and beauty care. Local herbal doctors believe
that red palm oil has strong anti-microbial properties. It is also used as a to counter
the effect of poisons and as a laxative. Red palm oil is also widely used on the skin
as a moisturizer and healing agent. It is also an excellent base for smooth, gentle
soaps. Throughout West Africa, red palm oil is known as the "best friend of all
duties" and is deeply embedded in all aspects of society. It is an important part of
traditional religions. For instance, the Sakpana from Kaboli cover their entire bodies
with red palm oil during their ceremonies.

THE IMPORTANCE OF NATIVE VARIETIES

There are two native varieties of oil palm in West Africa, Dura and Pisifera. Dura is
the main variety found in natural groves, and has been the source of palm oil for
decades - well before modern methods of oil palm cultivation were introduced to
Africa in the second quarter of the 20th century. Plant breeders created the hybrid
variety Tenera by crossing the Dura and Pisifera. The Dura has a large nut with a
thick shell and thin mesocarp. The Pisifera is a small fruit with no shell. The Tenera
fruit has a thick mesocarp containing much more oil and fat (chemically saturated
oil) than either of its parents. The Tenera nut is small and is easily shelled to
release the palm kernel. The Tenera palm kernel is smaller than the Dura kernel
although the Tenera bunch is much larger than Dura.

The Tenera is considered a better variety for commercial industrial purposes
because of high yields, but it produces inferior oil for food consumption. African
consumers have found that the palm oil produced from Tenera was too fatty. In
addition, the oil did not have the right taste as oil or as a soup base.

While individual West African farmers have not adopted the Tenera hybrid on a
large scale, development agencies such as the FAO, World Bank, IMF, etc... have
been pressuring governments and farmers to adopt Tenera for decades. Large
government and corporate plantations in Togo and other West African nations do
use Tenera, but this oil is highly refined and is produced for the export market. Any
palm oil produced outside West Africa is from the hybrid varieties. Our palm oil
comes from native Dura palms, which are grown naturally on hundreds of small
farms.



THE HISTORY OF PALM OIL

The oil palm, Elaeis guineensis, is native to equatorial West Africa. The main oil
palm belt of West Africa runs through the southern latitudes of Sierra Leone,
Liberia, Ivory Coast, Ghana, Togo, Benin, Nigeria, Cameroon and into Zaire and
Angola. Humans have consumed palm oil for tens of thousands of years. Written
records of palm oil are available from Portuguese travelers to West Africa in the
15th century. However, fatty residues with analytical characteristics of oxidized
palm oil dating back to 5000 BC have been found in Egyptian pyramids.

Exports of palm oil to Europe in large quantities began in the late 18th century.
After the anti-slavery legislation in the first part of the 19th century, traders needed
an alternative to the lucrative slavery trade from West Africa to North & South
America and the Caribbean, and trade in palm oil increased tremendously. The
establishment of trade in palm oil from West Africa was mainly the result of the
Industrial Revolution in Europe. As people in Europe began to take sanitation and
hygiene seriously, demand for soap increased, resulting in the demand for
vegetable oil suitable for soap manufacture and other technical uses, such as
tinplating. In the early 1870s, exports of palm oil from the Niger Delta were 25,000
to 30,000 tons per year and by 1911 the British West African territories exported
87,000 tons.

Africa led the world in production and export of palm oil throughout the first half of
the 20th century, lead by Nigeria and Zaire. By 1966, however, Malaysia and
Indonesia had surpassed Africa's total palm oil production. The oil palm was
introduced into South Asia in 1848 as an ornamental tree. Commercial exploitation
as an export crop started in Sumatra after 1910 and in Malaysia in the 1920s. Palm
oil developments in South East Asia continued, and today, South East Asia exports
far more palm oil than Africa, with Malaysia producing over 50% of the world's total
refined palm oil exports.

Jungle Products Article Sources:

* Kurt Berger. Palm Qil. http://www .britanniafood.com/german/invite_02.htm?- Kwasi Poku. 2002.

* Small-Scale Palm Oil Processing in Africa FAO AGRICULTURAL SERVICES BULLETIN 148 FOOD AND
AGRICULTURE ORGANIZATION OF THE UNITED NATIONS

* Agbanga Karite — Copyright 2005



Avocado Oil is well-suited to French or Asian-style cooking or dishes that have
delicate flavors.
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Spectrum Avocado Oil

Spectrum Avacado Oil, 8 ounce, Retail $10.89, UPC#022506-134102

Avocado Oil, Refined

Size: 8oz

Spectrum’s Avocado Qil is a high heat wonder, with rich stores of monounsaturated
fat. We coax the oil from the fruit by cold pressing, then gently refine it using natural
methods to create a clean, fresh oil that’s a perfect match for high heat cooking.

This oil is best for high heat applications like sautéing, frying and all-purpose
cooking. Excellent for skin care and massage.

High Heat Up To 450°F

Ingredients 100% Expeller Pressed Naturally Refined Avocado Oil.
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Camellia Tea Seed Oil, With a high smoke point and tremendous antioxidant
content, “Camellia tea seed oil complements all world cuisines while supporting

heart, brain and body health.”

Arette Camellia Tea Seed Oil
Arette Oil Tea/Camellia X Virgin

8.5 ounce Retail, $7.99, UPC# 689466-025682

Arette Oil Tea/Camellia X Virgin, 17.8 ounce Retail, $14.25, UPC# 689076-371230

Camellia Tea Qil (Camellia Oleifera)
100% Organic Extra Virgin

100% Organic Camellia Tea OiIl
(Camellia Oleifera) 525ml/Bottle

Extra Virgin Cold Pressed From the seeds

87.8% Unsaturated fatty acids
78.54% Monounsaturated fatty acids
(Oleic Acid C 18 : 1 Omega 9)
9.26% Polyunsaturated fatty acids

(Linolenic Acid 18:3 Omega 3, Linoleic Acid 18:2 Omega 6)

Low saturated fatty acids
0 grams of trans fat

No cholesterol

High in Vitamin E
Contains polyphenols



Double 7 Products Inc. * 138-H Hamilton Drive, Novato, CA 94949 < (415) 3820373

Rice Bran Oils “Light-tasting rice bran oil offers perfectly balanced saturated,
monounsaturated and polyunsaturated fats as recommended by the American
Heart Association. It's ideal for improving serum cholesterol levels and preventing
cardiovascular disease.”

California Rice Oil Company Rice Bran Oils
California Rice Bran Qil, 25.4 ounce, $9.49 Retail, UPC #669761-077067

Rice Bran Oil is truly "The World's Healthiest" edible oil, containing vitamins,
antioxidants, nutrients and trans fat free. It's not just delicate and flavorful, it can
help lower cholesterol, fight diseases, enhance the immune system, fight free
radicals and more. Rice Bran Qil is extremely light, versatile and delicious. Use it to
fry, sauté, in salad dressings, baking, dipping oils and where ever you use cooking
oil. Once you use it you will be amazed cooking light and healthy is also the best
tasting.

Now being used by many restaurants in deep fryers to eliminate Trans Fat!!

Rice is one of the world's most important food crops and more than half of the
people in the world eat rice as the main part of their diets. Young rice plants have a
bright green color and as the grain ripens the plants turn golden-yellow. A typical
rice kernel is 1/4 to 3/8 inches long. The following is a brief explanation of the rice
milling process:




Rice bran is an incredible source of the vitamins, minerals, amino acids, essential
fatty acids and antioxidant nutrients that help fight disease and promote good
health. It's no wonder the healthy oil that comes from rice bran is becoming so
successful at replacing hydrogenated oils containing trans fat. Research is on-
going with this invaluable food source and scientists have found components
critical to human health.

Rice Bran Oil: The most balanced and versatile oil on the market and closest to the
AHA recommendations. Rice bran oil is a superior salad, cooking, and frying oil
which leaves no lingering after taste. The high smoke point prevents fatty acid
breakdown at high temperatures. Its light viscosity, allows less oil to be absorbed in
cooking, reducing overall calories. It mixes better in salad dressings and improves
the taste of baked goods, providing cholesterol reduction, nutritional and anti-
oxidant value.

California Rice Oil Company’s Rice Bran Oil is:

Naturally Rich in Vitamin E (Tocopherol and Tocotrienol). Both Types of Vitamin E
are natural antioxidants that help fight free radicals, a major cause of cancer.
Tocotrienol is believed to vastly out perform Tocopherol in fighting free radicals and
in preventing oxidation, it also helps lower cholesterol levels in the blood.
Tocotrienol is a difficult nutrient to find but is abundant in California Rice Oil
Company’s Rice Bran Oil.

High in Oyzanol. Oryzanol is a powerful antioxidant only found in rice bran oil. It is
more active than Vitamin E in fighting free radicals. Oryzanol is effective in lowering
cholesterol levels in the blood, reducing liver cholesterol synthesis and treating
menopausal disorders.

Phytosterols (not shown in the antioxidant chart) are nutrients with many health
benefits and are more abundant in Rice Bran Oil than any other oil. Scientific
research suggest that Phytosterols reduce cholesterol, provide anti-inflammatory
effects, inhibit the growth of cancer cells, improve the immune system and have
other health benefits. There are 27 different phytosterols in Rice Bran Oil.

Being globally recognized as the true “Health Oil” California Rice Oil company’s
Rice Bran Oil stands in a class by itself because of its surprisingly good



performance and health benefits.

Looking to replace partially hydrogenated oil in your deep fryer?
You've come to the right place!

Taste

This healthy premium oil is unequaled at enhancing and bringing out the flavor of
food. Our Rice Bran Oil is an extremely clean oil with an appealing light buttery
flavor and no lingering after taste.

How Rice Bran Qil is being used

As the consumer demands healthier food, restaurants are marketing their menu on
healthier fare. Our Rice Bran oil is a simple healthy switch to please your
customers. Many leading restaurants, as well as commercial frying operations
producing high quality products are now using rice bran oil. Our rice bran oil
produces products with a light golden color and excellent flavor. Gone are greasy
foods that leave an after taste so typical of other fryer oils. For many years Asian
countries have been utilizing rice bran oil for frying chips, rice crackers and
especially tempura. They know and appreciate the flavor and stability of rice bran
oil.

Using a healthy oil to replace trans fat oils is becoming a must for restaurants,
foodservice operations and manufacturers. Our Rice bran oil is a top choice.

Acceptability

The same oil that’s used in baking, salad dressings or marinades, can be used for
all types of frying, especially deep fryers. Our Rice Bran Qil has a light viscosity
making it non-sticky and easily emulsifies in dressings and sauces. The high smoke
point (490°) and anti-oxidant content prevents California Rice Oil Company’s Rice
Bran Qil from breaking down at high temperatures, making it a long lasting,
premium frying oil. Rice Bran oil produces less polymers than canola, soybean
cottonseed or peanut oil, this provides extended fry life and superior flavor.
Polymers form a thick sticky film that is tough to clean from vents and fryers, less
polymers means easier and less clean up. The beneficial health, taste and cooking
performance of rice bran oil is attracting industry and consumers to use this new
and exciting product. California Rice Oil company pays you back with fewer oil
changes, easier clean up, healthier and better tasting food. Literally this is a
premium oil that can be used from salad bars to deep fryers.



Rice Bran Qil is easily digested and hypoallergenic so people are less likely to be
allergic to Rice Bran Qil than any other oil. Rice Bran QOil is a great oil from the
worlds most trusted food source "Rice".

Packaging and Pricing
Packaging comes in standard 35 pound containers and gallons. The pricing is
competitive with other fryer oils.

Product Quality

The quality of our oil starts with the testing of the rice bran to insure only the best
raw material is used. The equipment used to extract and refine our oil is the best
available and two onsite labs continually check for quality and consistency. We are
committed to bring you the best possible product and service.

Our product and facility is SGS certified for GMP (Good Manufacturing Practices)
and HACCP (Hazard Analysis and Critical Control Point) certified GMO Free and
has received Kosher Certification.

Interesting Fact: Not one more seed has been planted or farm land created to
produce this product and after the oil is removed the Rice Bran is used as livestock
feed and that is sustainable agriculture.

To learn more about the current trans fat issues follow this link TRANS FAT
Below are some quotes from articles about California Rice Oil Company:

San Francisco Chronicle

Fine Dinning Section

“Chefs who use the oil say they like its delicate flavor and a smoke point of 490
degrees.” After testing it in The Chronicle's kitchen, we also found rice bran oil
worked great for french fries, as well as in a vinaigrette, marinated and grilled
vegetables, and roasted potatoes.

Fine Cooking Magazine
Great finds
“Rice bran Qil holds up to high heat”



California Restaurant Association

"Deep frying can now be considered a less guilty pleasure. What a great choice
especially if your restaurant is using partially hydrogenated oil."

FoodService Director
“Food for the millennium. Rice oil makes a splash”

Personal Chef Magazine

"Not counting the health benefits, rice bran oil is a top choice for chefs. You'll find
that fried foods are lighter, crispier and less greasy."



