
Odell’s Premium Canola Oil is the lowest  

in saturated fat of all popping oils. It is pure, 

unblended canola oil that has a rich, clean 

buttery flavor that tastes great. Canola oil 

creates a crispy texture to the popcorn.
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PREMIUM POPPING OIL!
Lowest in saturated fats— 

clean crisp taste!
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Nutrition Facts
Serving Size: 1 Tbsp (14g)

Amount Per Serving 
Calories:  130 
Calories From Fat:  130
 % Daily Value* 
Total Fat 14g  22%
    Saturated Fat 1g  4%
Cholesterol 0mg  0%
Sodium 0g  0%
Total Carbohydrate 0g  0%
Protein 0g  0%
Vitamin A 40%
Vitamin K 25%
Not A Signi cant Source Of Dietary Fiber, 
Sugars, Vitamin C, Calcium Or Iron

*Percent Daily Values Are Based On A 2,000 Calorie Diet

PACKAGING 
– 35 Lb. Bag-In-The-Box  
 Fluid Cap: 4.38 Gal 
 Net Wt: 35.0 Lbs · Gross Wt: 37.0 Lbs 
 Cube: 0.824 Ft3 
 Product Code: CO035 
 UPC Code: 0 49772 00211 9

– 50 Lb. Metal Pail w/Handle 
 Fluid Cap: 6.5 Gal 
 Net Wt: 50.0 Lbs · Gross Wt: 54.8 Lbs 
 Cube: 1.0 Ft3 
 Product Code: CO050 
 UPC Code: 0 49772 00221 8

– 4/1 Gallons Per Case 
 Fluid Cap: 4 Gal 
 Net Wt: 30.8 Lbs · Gross Wt: 32.0 Lbs 
 Cube: 1.13 Ft3 
 Product Code: CO041 
 UPC Code: 0 49772 00202 7

Leaders in the Concession Industry
ODELL’S Canola Popping Oil has been specially designed to be superior to other popping oils 
on the market. A unique blend of our special buttery flavor, beta carotene and high-quality 
North American Canola oil, it bursts with flavor, aroma and color that your customers can’t 
resist. In addition, it is low in saturated fat and contains no trans-fats.

FACTS YOU SHOULD KNOW 
– Shelf Life—12 Months (From Manufacture Date) 
– No Refrigeration Required 
– Recommended Storage: 40° F–75° F 
– Liquid At Room Temperature 
– WILL NOT Breakdown Or Discolor 
– 100% North American Canola Oil 
– 80% Less Saturated Fat Than Coconut Oil 
– Ready-To-Use 
– No Cholesterol 
– No Trans-Fats 
– Sweet Butter Aroma Under Heat

PHYSICAL PROPERTIES 
– Melting Point 40° F 
– Smoke Point 450° F 
– Flash Point 554° F  
– Flavor Buttery & Clean  
– Texture Clear And Pourable 
– Color Light Golden/Red

INGREDIENTS 
Liquid Canola Oil (A Product Of North America), Artificial Butter Flavor, Artificial Color  
(Beta Carotene), TBHQ And Citric Acid Added To Improve Stability.
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It is pure, unblended 
canola oil that has a rich, 
clean buttery flavor that 
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