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Foods 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Oil
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The most versatile oil in your kitchen!
Plenty Safflower oil is the first food product to be made using super high oleic (SHO) safflower seeds, developed by the CSIRO and Grains Research and Development Corporation (GRDC). CSIRO plant scientists spent 12 years developing the SHO safflowers to create a highly stable oil and an environmentally sustainable crop for Australian farmers.To create the SHO safflowers, the CSIRO scientists used gene‑silencing technology to switch off the enzymes in safflower seeds that turns oleic acid into polyunsaturated fatty acids. As a result, 

AVAILABLE AT

oil made from the SHO safflowers contains 92% oleic acid, compared to 75% for regular safflower oil, and has significantly less saturated fat.

AWARDED “BEST OIL” 2023BY HEALTHY FOOD GUIDEMAGAZINE



Heart Smart Safflower Oil is 100% Australian owned, grown & made 

don’t bruise, alfalfa plants that areeasier for cattle to digest andwheat varieties with betteryields. It was also the technologyused to create SHOsafflowers. 



IN SUMMARY6 good reasons to make the switch

A SUSTAINABLE CROP As mentioned on the previous page, Safflower is a hardy crop that needs little water and due to its long tap root can also be used as a break crop to soften hardened soil. 



For more recipes go to꞉ https꞉//www.plentyfoods.com.au/recipe‑listing/safflower‑oil/
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