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BENEFITS OF REFINED PALM OLEIN
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Light and clear color

High in Vitamin E

Contains Omega 3, 6 and 9
Cholesterol free

Heat resistance (up to 220°C)
Odorless and less susceptible

to rancidity

Suitable for stir fry and deep frying
Properly maintain crispness
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WHY A LIGHT COLORED PALM OLEIN
MEANS GOOD QUALITY?

Light colored palm olein is a result of quality raw
materials, a high-tech manufacturing process
and an excellent quality assurance system. :
Patum Vegetable Oil is the biggest purchaser D
of crude palm oil in Thailand, and we use e
our experience to make sure only top-grade

crude palm oil is used for our edible products.

We make sure that our crude palm oil w
is refined to the highest standards, A
both for use in Thailand and the
international market.
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Our advanced technology and processes ‘
combined with decades of experience -
enables us to produce high quality oil
with very few impurities. Stir fried and deep-fried
foods are not left oily, and the consumption of oil is less

than with general palm oil. The light colour of our oil also helps deep fried and
stir-fried food look appetising. Our GMP and quality assurance system ensure
the quality of our oil will remain consistent throughout its shelf life.
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WHAT FOOD IS

PALM OLEIN
SUITABLE FOR?

Palm olein is heat resistant
up to 220°C, making it
suitable for both stir frying
and deep frying. It properly

maintains the crispness of

deep fried foods and provides

an appetising appearance.

As it is odor-free, palm olein

enhances the food’s natural

colour without adding additional
flavours to the food.
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WHY IS OUR
PALM OLEIN THE BEST CHOICE?

Premium quality

Our high-quality palm olein is a
result of our careful selection of raw
materials and our high technology
manufacturing processes, continuously
monitored by our outstanding quality
assurance system.

Constant quality

Patum Vegetable Oil holds many
international standards certifications.

Reliability of supply

As a leader in the palm oil business
we are proud to partner with other
leaders throughout the supply chain.
These partnerships enable us to have
continuous supplies for our customers.

Professional business partnerships

We believe in quality, integrity and
professionalism. We conduct our
business to provide long-term
sustainability.

DIMENSION (CM)* GROSS™
SIZE PIECE/BOX | WIDTH |LENGHT | HEIGHT | WEIGHT (KG)
0.25L 48 42 31 20 12.15
0.5L 24 39 26 24 11.75
1L BAG 12 44 29 16 11.50
1L 12 34 26 30 11.65
2L 6 37 25 30 11.90
5L 4 33 32 35 19.50
18L 1 24 24 35 17.50

* Subject to change




QUALITY FOR LIFE

Patum Vegetable Oil (PVO) was
established in 1975 and has become
a market leader in the cooking oil,
biodiesel and refined glycerine sectors
in Thailand. We focus on providing
premium products by using advanced
technology, modern process facilities
and world class quality management.
We offer our products in a variety of
containers and specifications to meet
our customers’ satisfactions.

HIGH INDUSTRIAL STANDARDS

Patum Vegetable Oil (PVO) continually improves quality through the
Integrated Management System. This system covers the quality assurance
of our products and services as well as encompassing social and
environment-friendly measures. Our company has long been awarded
certification for meeting international standards.
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HEAD OFFICE FACTORY

1/8 Soi Charansanitwong 55, 29/3 Moo 6 Pathumthani - Ladlumkaew Rd.,
PVO Charansanitwong Road, Bang Bumru, Khubangluang, Latlumkaeo,
patum vecemeLe o Bang Phlat, Bangkok 10700 Thailand Pathumthani 12140 Thailand

Tel: +662-424-1165, +662-424-2168, Tel: +662-581-2348-50, +662-581-5211

+662-434-8384-7 Fax: +662-581-6407
Fax: +662-433-6423

email: cs@patumoil.co.th | www.patumoil.co.th




