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Oil, vegetable, corn, industrial and retail, all purpose salad or

cooking
NDB No: 04518
Value per ||[Number
Nutrient Units [11.2 grams ofj of Data
edible portion|| Points
IProximates ]
|Water I o | 000 O |
[Energy || keal | 9 o |
[Energy K 4140 |
[Protein g | 000 0 |
Total lipid (fat) I g 1120 0 |
Ash g | 000 0 ]
[Carbohydrate, by difference g | 000 0 ]
Fiber, total dietary I g | 0.0 0o |
Sugars, total I g | 0.00f 0 |
[Minerals |
(Calcium, Ca |r mg | o o
llron, Fe I mg | 0.00] ©
IMagnesium, Mg I mg | of o |
[Phosphorus, P | mg | of o |
[Potassium, K | mg | of o |
[Sodium, Na | mg | of o |
|Zinc, Zn | mg 0.00] 0 |
|Copper, Cu | mg 0000 ©O |
|Selenium, Se | meg | 0.0] o0 |
[Vitamins [
WVitamin C, total ascorbic acid | mg 00| 0 |
‘Thiamin | mg 0000 o |
Riboflavin | mg 0000 0O |
Niacin | mg ‘ 0000 0 |
Pantothenic acid mg | 0.000 0 |
\itamin B-6 [ mg | 0.000f 0 |
[Folate, total | meg | of o |
[Folic acid I meg |l of o |
Folate, food [ meg || of o |
|

I
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Folate, DFE |mcg_DFE] of o |
Vitamin B-12 | mcg | 0.00| 0O |
[Vitamin A, U I w | of o |
[Vitamin A, RAE lmcg_RAE of o |
Retinoi | mcg of o |
Vitamin E (alpha-tocopherol) | mg | 160 46 |
|Vitamin K {phylloguinone) H mcg || O..’Zﬂ 13 [
LLipids |

IFatty acids, total saturated g 14500 0
14:0 a | 0.000] 1

16:0 I g | 0.000]f 1 |
8:0 L g | 0.000f 1 |
[10:0 L g 0.000] 1 |
[12:0 o 0000 2 |
14.0 L g 0003 2 |
15:0 e 0.000 1 |
16:0 g 1188 2 |
117:0 I g 0008 1 |
[18:0 | g 0207 2 |
[20:0 g | 0.048] 1 |
[22:0 g 0000 1 |
[Fatty acids, total monounsaturated;| g | 3.089] © |
116:1 undifferentiated Pog | 0013 o |
61 ¢ g | 0013 1 |
[18:1 undifferentiated I g | 3.061] 0 |
[i8:1¢c g 3061 1 |
[18:1 ¢ |9 o000 1 |
[20:1 i g | 0.014 1 |
22:1 undifferentiated | g 0.000] 1 |
[Fatty acids, total polyunsaturated g 61241 0 |
[18:2 undifferentiated g 5004f 0 |
[18:2n-6cc i g | soe2f 1 |
[18:2 | g 0032k 1 |
118:3 undifferentiated I g 0130 0 |
18:3n-3ccc | g | 0130 1 |
[18:4 g | 0000 1 |
20:4 undifferentiated ]| g “

0.000|| 1
| |

httn:/Awww.nal.usda. gov/fnic/foodcomp/egi-bin/list nut edit.pl

Page 2 of 4

7/4/2005




Page 3 of 4

20:5 n-3 g | 0ooo| 1 |
122:5 n-3 g | ooool 1 |
122:6 n-3 g |l 0.0000 1 |
IFatty acids, total trans e 0032 0 |
[Fatty acids, total trans-monoenoic || g 0000 0 |
ICholesterol I mg | of o |
[Phytosterols | mg | 108] 8 |
|Amino acids |

Tryptophan I g | 0.000] ©
Threonine I g “ 0.000H 0
Isoleucine | g | 0.000| O
ILeucine ] g I 0.000 0 |
LLysine | g | 0000 0 |
IMethionine I o | 0.000f 0 |
[Cystine I g | 0.000] 0 |
[Phenylalanine I g | 0.000 0 |
[Tyrosine I g | 0.000] 0 |
Valine |l g | 0.000] 0 |
Arginine I g | 0000 0 |
Histidine I g | 0.000| o0 |
lAlanine g | 0000 O |
|Aspartic acid | g | 0000 O |
IGlutamic acid i g | 0.000f 0 |
Glycine g 0.000] 0 |
Proline | o | 0.000] 0 |
ISerine | o | 0000 0 |
[Other ]

|Alcohot, ethy!l | g 00f 0 |
[Caffeine | mg of 0 |
[Theobromine | mg of o
Carotene, beta | _mcg ] 0 0
Carotene, alpha | mcg | 0 0 |
ICryptoxanthin, beta | meg || of o |
ILycopene | mcg | of ©
ILutein + zeaxanthin | meg | of o
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