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Martini Food Service BUONFRY is formulated on Unigrà’s 
experience in vegetable oils and fats and their many uses.

BUONFRY is a mix of vegetable oils containing anti-
foaming and antioxidant agents, making it the perfect 
choice for professional chefs.

HIGH-OLEIC SUNFLOWER:
the composition of fatty acids make 

high-oleic sunflower oil more stable at 
high temperatures and more resistant 

to oxidation and degradation which 
fatty acids encounter especially during 

cooking or storage, resulting in the 
production of toxic substances.

SUNFLOWER OIL 
contributes to an excellent 

taste of frying.

RICE BRAN OIL
is high in mono-unsaturated oleic 
acid, typically found in olive oil, and in 
poly-unsaturated linoleic acid, typical 
of vegetable oils. The main nutritional 
benefits of rice oil are due to its 
non-saponifiable fraction, with high 
concentrations of vitamin E, and peculiar 
is the presence of gamma oryzanol, 
which acts as a natural antioxidant, 
slowing the formation of oxidized 
substances and polar compounds (these 
must not exceed 25%, as per Food 
Regulation). This allows a high smoke 
point and, consequently, longer usage of 
the oil during frying.

THE ANTIOXIDANT (EXTRACT 
RICH IN TOCOPHEROL), as the 

name indicates, provides primarily to 
inhibiting oxidation reactions that cause 
deterioration of the oil and the formation 

of polar compounds. Specifically, 
tocopherols are compounds found 

naturally in certain plants that are added 
to oil to improve its stability during 

storage and use.

THE ANTI-FOAMING AGENT 
reduces the formation of foam, also 
making the oil suitable for frying frozen 
products that tend to generate a lot of 
foam due to their high water content. It 
also contributes to slowing oxidation of 
the oil, extending its life.

INGREDIENTS
Each ingredient is perfectly balanced 
and has unique, distinctive properties:



FRYING
Frying is a type of cooking where the food is 
immersed in pre-heated fats, which cook it 
via direct contact.

• strictly avoid the temperature of the oil exceeding 
175°C. Higher temperatures will accelerate alteration 
of oils and fats. It is therefore recommended to use a 
fryer with a temperature control.

• remove excess oil absorbed by food after frying, 
draining it appropriately.

• frequently replace oils and fats 

• check the quality of oil during frying, taking into 
account that well-used oil can easily be recognised 
by browning, viscosity and the tendency to smoke 
during frying

• filter already used oil, if still suitable for frying, with 
appropriate systems and/or inert substances (filtration 
additives). Also, thoroughly clean the bottom of the 
filter and the oil container. Burnt crusts, oily viscous 
residues or remains of old oil, accelerate alteration of 
the oil

• strictly avoid topping up the oil (mixing new oil with 
used oil). Fresh oil alters far more quickly when in 
contact with used oil.

• protect oils and fats from light.

Frying temperatures vary, but are generally 
very high (between 160°C and 175°C). 

Meanwhile, cooking time, whilst also variable, 
is generally rather short (although this depends 
on the thickness and composition of the food).

For excellent frying, it is crucial to consider the 
smoke point of the oil, the maximum temperature 
that the oil can reach before it starts to break 
down, also forming toxic substances and losing all 
of its nutrients. 
The richer the oil is in unsaturated components, 
the more sensitive it will be to heat and, therefore, 
the greater the production of acrolein, visible in the 
form of smoke.

MEANWHILE, IT IS IMPORTANT TO:
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PRODUCT CODE AH10GL

EAN CODE 8003180020235

PACKAGE Drum

SALES UNIT 25 L

PALLETIZATION 11 drums x 3 layers

SHELF LIFE 12 months

RECOMMENDED 
TEMPERATURE FOR FRYING

Fish / Chicken 160°C – 165°C

Cutlets / Vegetables 170°C – 175°C

Doughnuts 170°C – 175°C

French fries / Chips max. 175°C

CHARACTERISTICS

Contains an anti-foaming agent

Very high resistance to odours

Optimum yield

Long shelf life

Reduced absorption of oil into finished product

Enhanced flavour of the fried product

Dry and crispy frying

High smoke point (≥ 230°C)

High stability at frying temperature

BUONFRY
VEGETABLE PRODUCT FOR FRYING

VM
C
TL

27
9-
0


