
TECHNICAL DATA SHEET 
 
 

 
 
 
 

 
  

CREAMY LIQUID SOYBEAN SHORTENING 
 
 
   
Partially Hydrogenated Soybean Oil with TBHQ and Citric Acid added as 
preservatives and Dimethylpolysiloxane added as an anti-foaming agent. 
 
 
Physical & Chemical Tests:  Typical Values 
 

Color (Lovibond)   1.0 Red, Max. 
Free Fatty Acid (FFA)  0.05%, Max. (as Oleic Acid) 
Peroxide Value (PV)  1.5 meq/kg, Max., At Delivery 
Flavor and Odor   Bland 
Moisture     0.1%, Max. 
   
  
Additives:  TBHQ, Citric Acid and Dimethylpolysiloxane 
 
Storage Conditions:  Protect from extreme heat and cold. 
 
 
 
 
 
 
DISCLAIMER OF WARRANTIES: The information in this Technical Data Sheet is believed to be accurate and reliable.  
However, this information is provided without any representation or warranty, expressed or implied, regarding its 
accuracy or correctness. 
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TYPICAL NUTRITIONAL INFORMATION 
 
 

 
 
 
 

 
  

CREAMY LIQUID SOYBEAN SHORTENING 
 
 

Nutritional Information 
Serving Size 1 Tbsp (14 g) 

Servings per Pound  32 

Amount Per Serving 
Calories  130  Calories from Fat  130 

% Daily Value* 
Total Fat    14 g     22% 
    Saturated Fat    2.5 g    13% 
    Trans Fat    2.5 g 
    Polyunsaturated Fat    4.5 g 
    Monounsaturated Fat    4 g 
Sodium    0 mg 
Total Carbohydrates    0 g 
Protein    0 g 
Not a significant source of cholesterol, dietary fiber, sugars, 
vitamin A, vitamin C and iron. 
*  Percent Daily Values are based on a 2,000 calorie diet. 

 
 
Partially Hydrogenated Soybean Oil with TBHQ and Citric Acid added as 
preservatives and Dimethylpolysiloxane added as an anti-foaming agent. 
 
 
 
DISCLAIMER OF WARRANTIES: The information in this Nutritional Information Sheet is believed to be accurate and 
reliable.  However, this information is provided without any representation or warranty, expressed or implied, regarding its 
accuracy or correctness. 
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