ANOQVA

Complete Guide to Cooking Oils & Smoke Points

Oils & Fats Fahrenheit Celsius Neutral Flavor?

AvocadoOl 0 B5OF . 7PC . Yes
Rice Bran Oil 490°F 260°C Yes
MustardOil a00F 260C 1 No
Grapeseed Ol 4gsF . g5PC . Yes
OlveOil Extralight & a5F 200 1 Yes
saffoweroil 4s0F 222C 1 Yes
PeanutOil 450F 232C 1 Yes
SoybeanOll . 4s0°F . o3kC Yes
comoil 450°F 232C . Yes
Ghee, ClarifiedButter  450°F . 93eC . No
Sunflower Oil,Refined 1 4s0F 232°C L Yes
Pamg&pamKemel Ol i 4s0F 232C_ 1 Yes
HazelnutOl . 430%F . 220C . No
OlveOilRefined & a2gF 2200 1 No
Amond Oil,Refined 1 4200 25°C . No
Cottonseed Ol 1 420F 26°C Yes
Sesame Oil, Refined | 410°F o1 No
MacadamiaOil i al0°F . 2100C_ . Yes
CanolaOIl a00F 205C 1 Yes
Walnuton a00°F 205 1 No
BeefTalow i a00F 205 1 No
ChickenFat,Schmaltz 375 . 190C . No
DuckFat i g7sE . 190C . No
ld L moR 195 No
Vegetable Shortening, Crisco &+ 360°F  180°C Yes
Butter,Salted _________________________________________________ 350°F ' 176°C NO ----------------------
ButterUnsaled 1 350 . 76 . No
Coconwtol L 76°C  No
Sesame Oil, Unrefined &+ 39°0°%F i fec & N
OlveOllLExtraVign L 66°C . No
HempoOl 33 . 165€C . No
OlweOilVirgn i 320 60°C_ No
Margarine,Soft 1 320 60C_ No
Margarine, Hard 300°F 150°C No

..................................................................................................................................................................................................................................................

Flaxseed Oil 225°F 107°C No



