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Mel-Fry Extend Clear High Performance Frying Oil delivers:

EXTEND CLEAR

Introducing NEW

WHY USE MEL-FRY HIGH 
PERFORMANCE FRYING OILS?

Extended Fry Life 
Mel-Fry Premium Oil lasts up to twice as long as 
conventional soybean or canola oils, giving you 
better fry life.

Reduced Waste 
A longer fry life means up to 50% less oil and packaging 
waste than with traditional soybean and canola oil.

Consistent Quality 
Extended fry life means better, 
more consistent food quality

Oil Management Resources 
Mel-Fry helps simplify your operation with 
value-added tools and resources for better oil management.

Extended fry life and heat stability vs. conventional soybean or canola oils
More consistent food quality
Fewer oil changes, saving time and reducing waste
Extra crunch with a non-greasy finish so food stays crunchier longer

EVERYTHING IS BETTER 
WHEN IT’S MEL-FRY’D.

VALUE OF 
PREMIUM OIL

SKU # Product Description Pack Size Case 
Net Wt.

Case 
Gross Wt. Case Cube Cases per Pallet GTIN 14

23545-MFY Mel-Fry Extend High Performance Clear Frying Oil 35# 35.0 LB 36.7 LB 0.85 60 (20 Ti x 3 Hi) 00026700192760


