
Pampa International Trade Corp is a well established Soybean Oil Producer
and Exporter. For decades, food manufacturers have selected soybean oil
for its versatility and competitive pricing. The neutral flavour and well-balanced
fatty acid profile of soybean oil make it a desirable ingredient for a variety of
applications from baked goods to salad dressings.

Salient Features:

• Natural taste

• Contains 61% polyunsaturated fats

• 24% monounsaturated fats

• Up to 85% unsaturated fats

• Presence of Poly

and monounsaturated fats

• Contains Omega 3 fatty acids

www.pampainternationaltrade.com

.
, .

%



www.pampainternationaltrade.com

Composition:

It is a vegetable oil that comes from the pressing of soya, this oil is abundant

in polyunsaturated fatty acids. The soya oil is the most world production,

surpassing the rapeseed oils, palma and sunflower.

Analysis:
• Oils and Fats : 23.5

• Proteins : 36.8 %

• Fibers : 11.9 gr

• Humidity : 13.5 %


