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FIGURE 1: COMPOSITION OF NEW ZEALAND COOKING OILS
(g per 100ml)
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FIGURE 2: THE GOOD OIL CONTAINS HALF THE AMOUNT OF 

SATURATED FAT AS OLIVE OIL
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FIGURE 3: FAT COMPOSITION OF THE GOOD OIL
(G PER 100ML)



 

 

 

 
 
 
 
 
 
 

 

 

 

 

https://en.wikipedia.org/wiki/Cultivar
https://en.wikipedia.org/wiki/Rapeseed

