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Organic Fera fruit oil ™️

HIGH PERFORMANCE FRYING OIL SEED OIL-FREE

Pressed from antioxidant-rich fruit grown on 
organic regenerative farms for a clean-fried® 
crisp without seed oils.



Organic Fera fruit oil comes from a relative 
of other palm trees that produce coconuts, 
dates, and acai berries. Like avocado and 
olive oils, it has mostly healthy fats plus a 
cleaner taste for frying.

2X longer fry life

95% less land needed 
than soybean oil

445°F smoke point

Neutral taste

Not from top 9 allergens

Liquid at room temp

Seed oil-free certified™️

Expeller-pressed

Deforestation-free

Better crisp, 
less grease

Fry with less oil.
Fruit antioxidants and heat-stable fats keep Organic 
Fera fruit oil fresh for longer than conventional oils, 
for a cleaner fry with no off-flavors.

1 Case = 2x Longer Fry Life
Fera fruit oil

Average days recorded between oil changes

Almost no discernible aftertaste on 
the food. Super, super clean.

The oil lends itself very well

to long holding times. We can cook several 

crispy tacos and keep them under a heat

lamp through the busy dinner service.Chef Jack Logue


Chef and co-owner of The 
Lambs Club

Mario Cascante 

Co-owner of Luna

NO CHEMICAL SOLVENTS,

HEXANE, TBHQ, BHA, BHT

Nutrition Facts
about 1064 servings per container

Serving size 1 tbsp (14g)

120
% Daily Value

Total Fat 14g 18%

Saturated Fat 4.5g 23%

Polyunsaturated Fat 1.5g

Monounsaturated Fat 8g

Sodium 0mg 0%

Total Carbohydrate 0g 0%

Total Sugars 0g 0%

Protein 0g

Not a significant source of cholesterol, 
trans fat, dietary fiber, vitamin D, 
calcium, iron, and potassium.

INGREDIENTS: ORGANIC OLEIFERA X 
GUINEENSIS PALM FRUIT OIL.

Amount per serving

Calories



®

Organic Fera fruit oil™️

Product Specs

Product Organic Fera Fruit Oil

Manufacturer ID 9901800

Case Pack 1 JIB, 60 cases per pallet, TiHi: 20:3

Unit Weight 35 lbs

Pallet Weight 2250-2500 lbs

Storage Away from light, store above 60℉

Shelf life 15 months

Physical state Liquid consistency at room temperature

Color Yellow-red

Odor & Flavor Neutral

Solubility Insoluble in water

Packaging Type Jug in a Box

Unit Dimensions 9.2 x 9.7 x 15.8 in

Pallet Dimensions 40 x 48 x 54 in

Allergen Statement N/A

1

CASE = 2X LONGER FRYING

with best practices
Contains fruit antioxidants that may naturally darken 
oil. Rely on taste of food 

before changing oil. 

®

HIGH PERFORMANCE FRYING OIL SEED OIL-FREE

Clean, neutral taste

Extended fry life


445℉ smoke point

Expeller-pressed

NO
Nutrition Facts
about 1064 servings per container

CHEMICAL SOLVENTS,

HEXANE, DMPS, TBHQ

Serving size 1 tbsp (14g)

ONE OF A KIND 120
There are over 2,600 species of 
palm trees worldwide yielding fruits 
like coconuts, dates, and acai.  
Fera fruit oil comes from a unique 
type of palm fruit exclusive to the  
oleifera x guineensis tree, grown 
deforestation-free in Colombia on 
organic regenerative certified farms. 
Fera fruit oil’s name guarantees the 
specific sourcing standards and 
culinary performance.

SMALL FRUIT,

BIG DIFFERENCE
Unlike oil from conventional palm 
fruit, Fera fruit oil has a clean, 
neutral taste, contains primarily 
healthy monounsaturated fat, and 
needs 62% less land to produce 
the same amount of oil.

clean-fried

®

Ⓡ

Total Fat 14g

Sodium 0mg

Total Carbohydrate 0g

Protein 0g

INGREDIENTS: ORGANIC OLEIFERA X 

GUINEENSIS PALM FRUIT OIL

Not a significant source of cholesterol, 
trans fat, dietary fiber, vitamin D, 
calcium, iron, and potassium.

Saturated Fat 4.5g
Polyunsaturated Fat 1.5g

Monounsaturated Fat 8g

Total Sugars 0g

% Daily Value

23%

18%

0%

0%

0%

Net wt. 35 lb  
15.9 kg

4.6 gal

Scan for  

lot info:

100% 

authentic

SAMPLE PRODUCT - 
NOT FOR RESALE

DISTRIBUTED BY ZERO ACRE FARMS

SAN FRANCISCO, CA 94104

COUNTRY OF ORIGIN: COLOMBIA

DO NOT REFRIGERATE. STORE AT ROOM TEMPERATURE ABOVE 60℉

Organic Fera fruit oil
™️

Calories
Amount per serving

KEEP FRYING 
PAST COLOR CHANGE

*


