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Featuring Low-Trans and  
Non-Hydrogenated Options
ADM supplies a broad portfolio of high quality, consistent 
oils and fats for bakery applications from breads and biscuits 
to cakes and doughnuts. Whether your aim is reducing trans 
fat, lowering saturated fatty acids, extending shelf life or 
simply producing quality products, we have the ingredient 
for you. 

We will help you find the one that best suits your formula-
tion, providing full functionality whilst maintaining work-
ability, taste and texture.

Our selection includes a range of non-hydrogenated, lower 
trans oils and fats  as well as our line of fully hydrogenated 
products that perform well in baked products:

• Vegetable oils	 • Low-trans alternatives
• Cake margarine	 • Non-hydrogenated options
• Shortening	 • Non-GM products
• Fluid shortening	 • Mixes & blends
• Pastry fats	 • Enzymatically interesterified oils

Our oils and fats are available in both bulk and packaged 
quantities to meet your needs.

R&D and  
Application Support
With ADM’s quality oils and fats, customers have available 
to them an integrated global network of technical and appli-
cation support and R&D services. Should you require, our 
team will visit your plants to help develop new products or 
optimize your production.

In our advanced facilities, staff experienced in the unique 
properties of oils and fats in baked products, work to maxi-
mize functionality in customers’ products.

Pilot plants, analytical laboratories, bakeries and test kitch-
ens let us work with customer formulations and fully test 
oils and fats to ensure products meet and exceed customer 
expectations.

Our small-scale refinery and hardening plant give us the 
capability to conduct trials and produce samples to help 
ensure performance.

Global Resources
To serve customers on six continents, ADM sources products 
from all over the world and provides a full range of services 
to support them. Multiple plants worldwide, combined with 
a global distribution system, ensure consistent supply and 
quality. A range of risk management solutions helps meet 
customers’ needs while minimizing risk.

Oils & Fats for Bakery

Key Benefits

• Extensive product range

• Non-hydrogenated, low trans-fat options

• Functionality in many applications

• Global R&D and application support
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www.adm.com oilsandfats@adm.com

For customers around the world, ADM draws on its resources—its people, products, and market  
perspective—to help them meet today’s consumer demands and envision tomorrow’s needs. 


