LABEL DIELINES - 35 LB BOX - 7.50” x 10.00”

7.50”

CULLA N

BRAND

ANOLA OIL

ALL-PURPOSE
COOKING OIL

HIGH HEAT
Smoke point of
225°C / 437°F

NEUTRALLY REFINED
HIGH VERSATILITY

USE FOR ALL
« Sauté

NUTRITION FACTS

1135 Servings per container

- Grill » Roast - Bake

Also try in dressings, marinades, and sauces.

Serving size 1 Thsp (14g) | rich in Polyunsaturated Fatty Acids.
Amount pe.r Serving 120 Gluten-Free, Soy-Free
Calories Cholesterol-Free, 0g Trans Fat

% Daily Value
Total Fat 14g 18%
Saturated Fat 1g 5%
Trans Fat Og
Polyunsaturated Fat 4g
Monounsaturated Fat 9g

IF SMOKING OCCURS, REDUCE HEAT.

INGREDIENT: Canola Oil

Storage instructions:

Lucullan Brand Ltd. Co.
7000 N Mopac Expy,
2nd Floor #4185
Austin, TX 78731

Countries of Origin: Canada and/or USA

MANUFACTURED IN THE USA

Not a significant source of cholesterol,
dietary fiber, total sugars, added sugars,
vitamin D, calcium, iron, and potassium.

*The % Daily Value (DV) tells you how much
a nutrient in a serving of food contributes
to a daily diet. 2,000 calories a day is used
for general nutrition advice.

Visit us at:
lucullanbrand.com
1-800-984-5703
(SE HABLA ESPANOL)

NET WT 35 LB (15.88 KG)

PL50035C67300

10884400820416

CUSTOMER / BRAND:

Lucullan Brand

OVERALL SIZE DIMENSIONS:

FILE NAME:

ColluMBUS

viw/m—)o"-s

WWW.CVOILS.COM

PART NUMBER(S):

PL50035C67300

7.50” x 10.00” - Label

PROJECT DATE: INK COLOR(S):

9/9/2026
#2183-26

GRAPHIC PROJECT #:

CVO_Lucullan_7.50inx10in_35lb Canola Oil Label_9-9-26_PL50035C67300.ai

SPECIAL INSTRUCTIONS:

Material: Pressure Sensitive Label

WARNING: THE CONTENTS OF OIL WILL BURN IF OVERHEATED.

STORE AT AMBIENT TEMPERATURE BETWEEN 18°C—24°C (65°F-75°F).

Sodium Omg 0% Store in a cool, dry place away from direct sunlight.
Total Carbohydrate Og 0% Do not refrigerate. Please dispose carefully.
Protein Og DISTRIBUTED BY:
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UPC: 884400820419 & 10884400820416

ART REVISION(S):

DIE REVISION(S):

440078204
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COMPLETE ART
APPROVAL AREA:

D APPROVED AS IS
D ALL COPY CORRECT

D LAYOUT CORRECT

COLOR(S) &
PMS #(S) CORRECT

VERIFICATION
OF BARCODE

NOT APPROVED!
CHANGES REQUIRED

CUSTOMER SIGNATURE:

Please review all the contents of this proof carefully to ensure that the specifications are listed correctly. Columbus Vegetable Oils can not be held responsible for any errors
or omissions not corrected on the proof by the customer. Please mark any needed changes or corrections as well as checking the appropriate boxes shown above.
DISCLAIMER: This signature box must be executed by an authorized customer representative and returned back to Columbus Vegetable Oils before starting production.

10.00”




