WORLD-CLASS QUALITY AND
CoNSISTENCY IN OILS

For unmatched quality and consistency, look to ADM food
oils. From soybean to canola, cottonseed to coconut, sunflower
to palm kernel, our portfolio includes first-rate oils formulated
for excellence as ingredients in food production or for
repackaging.

Whatever your application, we have the oil to meet your needs,
each available in railcar, tank wagon, or barge shipments. Put
our oils to work in:

¢ Frying ® Margarines

* Baking e Salad dressings/condiments

* Cooking ¢ Chocolate/compound coatings
® Processed foods e Candy/confections

* Snacks * Non-dairy creamers

e Canned foods

BLENDS MADE TO ORDER

From your own unique specifications, we'll tailor a blend
that helps meet whatever challenge you face. Give us your
goal—lowering trans fat, reducing saturated fat, increasing
stability, extending shelf life—and we’ll deliver a solution
created for you.

Low-TRANS REVOLUTION

Our innovative NovaLipid™ line of zero and low trans-fat
oils and shortenings lets you meet the trans fat labeling
requirements on qualified products and reduce trans fats in
your formulations without sacrificing taste.

Enzyme interesterification, as well as blending other fats
& oils in the NovaLipid line can allow you to formulate
products containing Og trans/serving
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AWARD-WINNING OILS

ADM received the prestigious Frost and Sullivan Product
Leadership Award for innovation in edible oils and fats,
specifically our NovaLipid line of 0 g/serving oils. In addition,
the U.S. Environmental Protection Agency bestowed upon
ADM a Presidential Green Chemistry Award, recognizing this
process as an innovation in cleaner, smarter chemistry.

NovaLipid products also earned recognition for their potential
impact on public health through the American Oil Chemists
Society’s Corporate Achievement Award. Food Processing
and Wellness Foods readers ranked ADM number one in the
fats and oils category for four consecutive years, recognizing
our excellence in both products and service. And for four
out of the last five years, Frito-Lay has chosen ADM as their
Supplier of the Year.

WoRrLD-CrAass R&D

Behind every ADM food oil is our comprehensive global
research-and-development network. With our state-of-the-art
bake labs, fry lab, and culinary facilities, our oil specialists
can replicate conditions in your facility to assist with product
development and help solve your formulation challenges.

When you're ready to test finished products, our sensory
testing team can provide objective, detailed evaluations.

DisTRIBUTION WORLDWIDE

Our extensive distribution network ensures you get the right
product at the right place at the right time, anywhere in the
world. An integrated system of tractor-trailers, barges, ships,
and railcars delivers the oils you need when you need them.

Risk MANAGEMENT TooOLS

Find the risk level that’s right for your business with ADM’s
marketing specialists working for you. We’ll help you minimize
your purchasing exposure using tools like hedging strategies,
options, basis buys, and new oil contracting methods.

BAack OFFICE INTEGRATION

Through our customer portal, e-ADM.com, we offer a wealth
of tools to simplify your business. e-ADM.com provides the
flexibility and convenience of online account management,
EDI and XML transactions, online inventory and logistics
management, and more.
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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.

ADM

www.adm.com

info@adm.com
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Foop Oi1Ls

ProbpucT APPLICATIONS ProbpucTt APPLICATIONS

Liquid Canola Oil

Salad dressings, mayonnaise,
salad oils, frying, baking, cooking,
processed foods

Partially Hydro Corn Oil

Breads, rolls, processed fried foods,
packaged frying oils

Salad dressings, mayonnaise,

Dewaxed Canola Oil salad oils, frying, baking, cooking, Corn Margarine Oil Stick Margarines
processed foods
Canola Margarine Oil Soft Tub Margarines Cottonseed Cooking Oil Frying
Mid Oleic Sunflower Ol Salad oil with excellent flavor and
Canola Coffee Whitener Coffee whitener (NuSun™) stability as a ”O”zy‘ldee”atEd frying
COCOA BUTTER SUBSTITUTES—
Canola Spray Oil Excellent for spraying applications PALM KERNEL OIL BASED

Hydrogenated Canola Oil

Excellent for frying applications

Partially Hydrogenated
Palm Kernel Oil

Pastel confectioners’ coatings—
non-tempering coatings, chocolate and
compound coatings, confectioners’
coatings, centers, center fat

Canola Vegetable Frying
Shortening

Deep fat frying

COCOA BUTTER SUBSTITUTES—
FRACTIONATED PALM KERNEL OIL BASED

Hydrogenated Canola Oil

Snack foods or industrial frying oil

Palm Kernel Stearine

Pastel and chocolate compound
coatings

Archer Soybean Oil

Mayonnaise, salad dressings,
spreads, canned foods, sauces,
bakery goods

Partially Hydrogenated
Palm Kernel Oil

Pastel and chocolate compound
coatings, mouldings

Superb® Oil Hydro Winterized
Soybean Oil

Salad dressings, cooking, baking,
frying, processed foods

TROPICAL OILS—COCONUT OIL BASED

Hydro-Fractionated
Soybean Oil

High-stability liquid fry oil, spray oil

76° Coconut Oil

Ice cream coatings, spray oils

Partially Hydro Soybean Oil

Breads, rolls, processed fried foods,
packaged frying oils, snack food, or
industrial frying oil

92° Partially Hydrogenated
Coconut Oil

Non-dairy creamers

Creamy Liquid Soybean
Shortening Base

Creamy frying shortening base

Partially Hydrogenated
Coconut and Soybean Oil

Whipped toppings, cream centers

Hydrogenated Soybean Oil

Deep fat frying; non-dairy fat for
sour creams, dips, and confections

TROPICAL OILS—PALM KERNEL OIL BASED

Deep fat frying; non-dairy fat for

Ice cream coatings,

Vegetable Shortening sour creams, dips, and confections eglerages multi-application
Vegetable Multi-purpose, high-stability Partially Hydrogenated Confectioners’ coatings,
Heavy-Duty Shortening shortening for frying Palm Kernel Oil drops, centers
Vegetable Shortening needs in baking, frying,
All Purpose Shortening and cooking VL LOLIES

Vegetable Oil All Purpose

Shortening needs in baking, frying,

Refined, Bleached, and Deodorized
Palm Oil

Baking and frying

and cooking
Soybean Margarine Oil Margarines
Soft Stick
Soybean Margarine Cooking, baking, margarines
Oil Stick

COCOA BUTTER REP

LACERS—PARTIALLY

HYDROGENATED SOYBEAN /COTTONSEED OIL BASED

Salad dressings, frying, baking,

Partially Hydrogenated Soybean
and Cottonseed Oil

Non-tempering coatings, centers,
bakery coatings

Bakery coatings, confectioners’

Liquid il ki i
iquid Corn Oi @eeldig) Partially Hydrogenated Soybean coatings, centers, toppings
Partially Hydrogenated Soybean Bakery coatings, confectioners’
and Cottonseed Oil coatings, centers, toppings
ADM Qils & Fats Box 1470 Decatur, Illinois 62525




