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Refined Soya Oil  

Refined Dewaxed Vegetable Oil 

   

Description   
   

Petrico Refined Soya Oil is a heavily refined and dewaxed soyabean oil, produced from genetically 

modified soya. An antifoam (DMPS) is added to the product, up to 3ppm. Petrico Refined Soya Oil 

meets the requirements of all UK and EC regulations for a food grade oil or fat, and is free from rancid 

and foreign odours and flavours. 

   

Application   
   

• Petrico Refined Soya Oil is gluten free. 

• This product does not sustain microbiological growth. 

 

Typical Properties   
   

Property   Typical   Min.   Max.   

Flash Point (°C) 330 - - 

Smoke Point (°C) 230 - - 

FFA (% as oleic acid) - - 0.08 

Peroxide Value (meq/kg) - - 1.0 

Iodine Value - 125 135 

Color values (Iovibond 5.25” cell) - - 
Red 2 

Yellow 20 

   

 

Storage and Handling   
   

Store in a cool, dry place out of direct sunlight. If stored in appropriate conditions, Petrico Refined Soya 

Oil has a shelf life of 12 months. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 


