100% Pure Rapeseed Oil

100% Pure Rapeseed Oil

An Austrian high-quality product
produced by one company at one location

A natural product from its cultivation in the field
to its use in the kitchen.
Rapeseed Field
the raw material for Rapso®
a natural product from Austria
selected natural seeds
varieties
no genetic engineering

Rapeseed Grain
claned, dried
The seeds are put into
the preliminary containers
at the oil mill.
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100% Pure Rapeseed Oil
the high-quality

For further information on our range of rapeseed cooking oils please contact
VOG AG, Bäckermühlweg 44, A-4030 Linz, Austria
Tel.: (++43) 732 / 3738 / 2224, Fax: (++43) 732 / 3738 / 2317
E-mail: rapso@vog.at
Homepage: http://www.vog.at
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Rapeseed Cake
a high-quality
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Warehouse
Modern logistics,
environmentally
friendly delivery
via company rail
connection.

ly

Bottling
In a closed system,
Rapso®® is put into
light-proof bottles
which protect
the product.
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Storage in Tanks
Intermediate storage
in modern stainless
steels tanks.
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Laboratory
Quality assurance
through regular
inspection.

Crushed Rapeseed
before it is gently
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Refinery
Refining is a natural
process based on
physical principles no chemistry involved!
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Press
Rapeseeds are
crushed gently - they
are not extracted!!

100% Pure
Rapeseed
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Oil Mill
Located at
Aschach a. d. Donau
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100% Pure Rapeseed Oil
Natural production and
strict quality control

Gentle pressing and
refining of rapeseeds.
Rapso® is an edible oil that does
not contain cholesterol.

Cultivation contracts are
concluded with selected
Austrian farmers.

about 60% (+/-2%) monounsaturated fatty acids (oleic acid)
over 30% polyunsaturated
fatty acids (e. g. linoleic acid)
Rapso® is highly
recommended from
the viewpoint of
nutritional physiology.

Rapeseed is grown by
applying controlled, gentle
agricultural methods.
Rapso® farmers
produce their rapeseeds
in harmony with nature.
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For crisp lettuce and delicious
salads, for cooking, roasting,
stewing and frying.
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The versatile cooking oil for the
modern cuisine with its sound
nutritional principles.
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10 l Unibox
The Modern Packaging System
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Dietary habits in Central Europe are
3. Relatively high intake of complex
characterized by a high intake of energy
carbohydrates by means of whole meal
due to a high intake of fats, but also due
products, vegetables and fruits etc.
to high intake of small carbohydrates. These
Saturated fats are able to increase
dietary habits and sedentary occupation
the atherogenic LDL-particles, howe(lack of physical activity promote degenerative
ver fats containing high mono- and
atherosclerotic diseases (atherosclerosis
polyunsaturated fatty acids are able
of blood vessels, myocardial infarction,
to counteract this process and tend
apoplectic insults, peripheral vascular
to lower increased LDL-leves. A
diseases). In particular, the composition of
favourable effect in this regard has
dietary fats influences the blood levels of
been contributed to the most imporvarious lipids and lipoproteins, who are to
tant monounsaturated fatty acid,
Univ. Prof.
promote the progression of atherosclerotic
oleic acid: Fats and oils with a high
Dr. Kurt Widhalm
desease when developing an unfavorable
content of this fatty acid are able
pattern. In this regard LDL-particle (low dento lower LDL and to increase the
sity lipoprotein) plays a major role, being affected
HDL-fraction. Due to well documented scientific
by various nutritional factors in promoting the
studies of the past years Canola oil has - due to
degenerative atherosclerotic process.
the high content of monounsatorated fatty acids a favourable effect on blood lipids due to the LDLA healthy nutrition with the aim to prevent
lowering and the HDL-increasing effect. Thus, Canola
diseases and to maintain health is characterized
oil might have a great importance towards a healthy
by the following:
nutrition, which could contribute to achieve a favour1. Moderate energy intake which corresponds to
able blood lipoprotein pattern. This should be a goal
the entire physical activity with the aim to avoid
both for healthy people without any risk factors as
overweight
well as for people who are affected with a inborn
error of lipid metabolism or who are on a special diet
2. Low intake of socalled saturated fats (most
because of a family risk.
common in animal products) and intake of well
A healthy diet should also taste well and enjoy ourselbalanced proportion of monounsaturated fatty
ves. The use of Canola oil could contribute to reach
acids and polyunsaturated fatty acids
this goal.

Designation

Unit

The environmentally friendly
lightproof glass bottle protects
quality and vitamins.

Bottl./
Bottle Size Cardboard
Bottl./ Bottl./ Cardb. EAN/
Box Size in cm Cardb. B. Layer Pallet B./Pallet Bottle
in cm
Length

Width Height

131314 Rapso-100% P. 0,75 l 7,25 25,4 28,8 22,8 26 12
Rapeseed Oil
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144

720

60

10 l Unibox
can supplier
®

30 pallets

3 pallets with cardboard boxes
1 pallet with bags

Saving:
26 pallets need not
be transported
canning
25 pallets

30 pallets

Saving:
5 pallets need not
be transported
customer
®

30 pallets

3 pallets with cardboard boxes
1 pallet with bags

Saving:
26 pallets need not
be transported
= less waste
waste disposal

From the economic point of view:
more efficient use (+20%) of pallets
= fewer storage problems for you

Univ. Prof. Dr. Kurt Widhalm
University of Vienna
President of the Federation of European Nutrition Societies (FENS)

cardboard boxes
waste paper collection

Comparison of dietarys fats
Cholesterol
0

6%

Sunflower oil

0

11%

66%

Corn oil

0

13%

55%

Olive oil

0

14%

Soyabean oil

0

15%

20%

8%

10%

64%

-1%

24%
1%-

30%

77%
54%

7%

24%

Polyunsaturated fat
Saturated fat

he
For tof our !
sakieronment
env

Fatty acid content normalized to 100 percent

Rapso/100% pure Rapeseed oil

EAN/
EAN/
Cardboard Box Pallet

9001466207911 9001466207928 9001466207935

10 l can

bags
plastic waste collection

Dietary fat

Item
No.

100% Pure Rapeseed Oil

A natural product
you’ll surely relish

Rapso® is made
from selected rapeseeds
cultivated in Austria.

No

100% Pure Rapeseed Oil

Linoleic acid

Alpha-linolenic acid
(An Omega-3 fatty acid)

Monounsaturated fat

From the ecological point of view:
reduction of waste volume (-86%)
= less waste disposal for your customers
Rapso Unibox - ideally suited for large canteens which care about the nutritional content of foods
Item
No.

Designation

131315

Rapso-100% Pure
Rapeseed Oil

Unit

Box/
Size in cm

Length

10 l

Width

Height

19,2 19,2

35,2

Box/
Layer

Box/
Pallet

EAN/
Unibox

EAN/
Pallet

24

72

9001466207942

9001466207959
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