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Mel-Fry Extend Clear High Performance Frying Oil delivers:
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v/ Extended fry life and heat stability vs. conventional soybean or canola oils
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v" Extra crunch with a non-greasy finish so food stays crunchier |onger
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Extended Fry Life Consistent Quality

Mel-Fry Premium Oil lasts up to twice as long as Extended fry life means better,
conventional soybean or canola oils, giving you more consistent food quality

better fry life.

Reduced Waste Oil Management Resources
A longer fry life means up to 50% less oil and packaging Mel-Fry helps simplify your operation with

waste than with traditional soybean and canola oil. value-added tools and resources for better oil management.
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