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The Gold Standard of Cooking Oil backed by science.
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Fatty Acid Compositions of Selected Cooking Oil
with its Respective Omega-3 and Omega-6 Content
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OIL & w6 18:2 8 Others Comments
Coconut 1 High SAFA
Palm Kernel (PKO) 2 High SAFA
Palm Oil (PO) Il | | High SAFA + MUFA
Palm Olein (POo) T High SAFA + MUFA; SQPO0 |
Palm Superolein 13 High SAFA + MUFA; DFPOo
Lard 9 | High SAFA + MUFA
Cottonseed Oil 50
Pomace Olive Oil 1z High MUFA
EVOO_ R | | High MUFA
Peanut Oil 3 |
Macadamia Oil 2 High MUFA; 20% w7 16:1
Avocado Oil 12 High MUFA; 13% w7 16:1
Rice Bran Oil 32
SFO 54 High 18:2 & 18:3
/Canola 20 High 18:3
Slﬁ 49 High 18:2 & 18:3
HO SBO 7 High MUFA
HO SFO/RSO 1 High MUFA & 18:2

HO = high oleic. EVOQ = extra virgin olive oil; Poo = palm olein; SQPQOo = special quality POo available;
DFPQOo = double fractionated Poo, liquid at low temperature

Conclusion: Palm olein is as good as olive oil.
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Olive Oil Blends Well with Palm Oil
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members concluded that 190 is better in terms of taste
and aroma. Majority of them preferred the 90:10
ratio to virgin olive oil.
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A sensory evalunation was carried out in Malaysia
with most panel members being mainly
Malaysian, along with 1 member each from China,
India and Kazakhstan respectively. Most of the panel



Nutritional Properties of Palm Olein
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Intake of Palm Olein and Lipid Status in Healthy Adults: A Meta- Analysis

Phooi Tee Voon,' Sin Tien Lee,™ Tony Kok Wai Ng,* Yen Teng Ng,' Xion Shnang Yong,* Verna Kar Mun Lee,” and Angustine Soon Hock Ong® "Nutrition

Unit,

Malaysian Palm 0il Board (MPORB), Selangor, Malaysia; *Department of Nuirition and Dietetics, Faculty of Medical and Health Seiences, University
Putra Malaysia (UPM), Serdang, Malaysia; *Department of Biomedieal Sciences, Faculty of Science, Universiti Tunkn Abdul Baliman (UTAR), Kampar,
Perak, Malaysia; ‘Department of Bioprocess Technology, Faculty of Biotechnology and Biomolecular Sciences, Universiti Putra Malaysia (UPM), Serdang,

Malaysia; "Department of Family Medeine, School of Medicine, International Medical University (IMU), Seremban, Negeri Sembilan, Malaysia; and

"Academy of Seiences, Malaysia, Petaling Jaya, Selangor, Malaysia

The chart above shows the total cholesterol level over
HDL. For a healthy adult, the lower the ratio,
the better.
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Why P90 ?
4+ 2 £ P90?

Fats are broadly categorised into saturated,
monounsaturated (MUFA) and polyunsaturated
(PUFA) and they are all present in our daily food
consumption. To remain healthy, the American Heart
Foundation introduced the idea of smart balance — a
balanced intake of saturated, MUFA and PUFA fats.
And MUFA is healthier than PUFA as it is low in
Omega-6. Omega-6 has been identified as one of the
biggest contributors in our body’s inflammation.
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. Groundnut / Peanut Oil
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The research has been conducted in the respective
countries listed above, across multiple sector and
ethnicity to ensure that the result is not biased towards
a specific region or ethnicity.
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Our scientists have done in-depth research on the
impact of palm olein intake against the lipid status
and reached coneclusive results that palm olein has a
positive impact on the blood lipids levels. With that,
we developed P90 that has a high content (G90%) of
unsaturation at the sn-2 position. We are proud to say
that P90 is the gold standard of cooking oil!
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Academician Tan Sri Emeritus Professor
Datuk Dr Augustine Ong Soon Hock
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Palm Oil has been criticized over the
years due to the lack of
understanding. To set the record
straight, Tan Sri Emeritus Professor
Datuk Dr. Augustine Ong Soon,
fondly referred to as the Father of
Malaysian Palm Oil, cleared some
myths surrounding the benefits of
Palm Oil. Augustine received the
Merdeka Award in 2012 for his
significant role in advocating and
promoting the Malaysian Palm Oil
Industry to the world.

He began his career as a lecturer with
the University of Malaya in 1959. He
was a Fulbright- Hays Fellow at the
Massachusetts Institute of
Technology (MIT) USA from 1966 to
1967. Before this, he read for a PhD
in  Organic Chemistry at the
University of London Kings College,
1961-1963.

His first patent, obtained in 1974, was
on lipids research of the olein-stearin
separation method. He later added 19
more patents to his name in palm oil
research. These patents are from the
US, the UK, Japan, Australia and
Malaysia. His research on palm oil
covered several aspects of palm
oil; from its chemical
composition, nutritional value to
its waste treatment.

Augustine was also a co-researcher in
the isolation of tocotrienol from palm
fatty acid distillate. Tocotrienol, an
anti-oxidant, has beneficial effects on
brain loaded with
anti-cancer properties, and lowers the
levels of bad cholesterol. Augustines
research inspired other scientists in

neurons, is

other parts of the world to conduct
similar research on palm oil.

In 1981, he conceptualised the
conversion of palm oil to biodiesel.
The project began with laboratory
experiment and a pilot plant
study, went on to field trials and
subsequently proceeded to mass
production for commercialisation
in Malaysia, Thailand, Columbia
and South Korea. Today, Malaysia
is one of the worlds leading
biofuel producers, with several
plants approved for production.
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Find out more about NONOSUGAR #E TfEnonosugarfiEL£{=8

Customer Care ZPR%E :

Monday- Friday, 9am—6pm B—Z@E, LF? REZTF 6 A

@ +60 11-2432 9887

@® ® nonosugar.love
@ nonosugar

@ www.nonosugar.love
@ www.nonosugar.com.my
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