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acids. Focus on the Prommovd’ ones.
Learn more: http://bit.ly/oilchart [
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Border Colorg h
Green High in Omega-3 (Good!)
Blue High in Monounsaturated Fats (Good!)
High in “Bad” Saturated or Trans Fafts
Red High in Omega-4 (Bad!)
Gray is neutral/meaningless
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Rice Oil &
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Blue Store in the refrigerator
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