ANOQVA

Complete Guide to Cooking Oils & Smoke Points

Oils & Fats Fahrenheit Celsius Neutral Flavor?

Avocado Oil 520°F 271°C Yes

RiceBranOIl 490°F 2600 . Yes
MustardOll o 490°F . 260C . No .
GrapeseedOil i, a85F 252CY€S _____________________
TeaSeedoil 485°F 2520C No

Olive Oil ExtraLight | a65F 240°C | Yes
safffoweroil 450°F | 232 . Yes
PeanutOil o ASOF L 2moC o Yes
Soybean OW M R 232°C s
Corn QOil F 450°F | 232°C ' Yes

Ghee, Clarified Butter 450°F | 232¢ . No
Sunflower Oil, Refined | 450°F 232C i Yes
Palm &Palm Kernel O~~~ | 450°F 1 232°C . Yes
HazelnutOil oo A0 . 20°C o No ..
Olive Qil, Refined 428°F 220°C No
Almond Oil, Refined 420°F | 25 ©  No

CottonseedOil 420 eC . Yes
Sesame Ol Refined i . 40 200c |  No
Macadamiaoill MOF 1 2100C . Yes
Canola Ol 400F o 205°C o Yes
Walnutoi 400°F | 205°C ' No
Beef Tallow 400°F 205C | No

Chicken Fat, Schmaltz . 375 . 190°C |\  No
DuckFat . 37%F .  19°Cc i  No
tad i 370F i 995c . No
Vegetable Shortening, Crisco . 360°F . 180°C . Yes
Butter,Salted 3/0F 7ec . No
Butter, Unsalted | 350°F | 176°C i No

Coconutoil i 350°F | 76eC . No
Sesame Oil, Unrefined 350°F 75C . No
Olve Ol ExtraVirgin . 33F . 16C . No
Hempoil 330°F  teseCc . No
oOlive Oll, Virgin 320°F 160°C No

Margarine, Soft 32006 . 160°C . No
Margarine, Hard 300 | 150C .  No

Flaxseed Oil 225°F 107°C No



