
Better for consumers, the planet 
and your business
Better for consumers
Our heart-healthy1, high oleic, low linolenic (HOLL) soy 
oil delivers 10 grams of omega-9 fatty acids per serving. 
It works well in any cooking style that needs oil, including 
frying, roasting, searing and baking. It’s also the ideal oil 
ingredient for a wide range of food applications. Thanks 
to a mild flavor profile that lets ingredients shine through, 
our oil means your consumers no longer have to choose 
between taste and health. Expeller processed and non-
GMO project verified, it supports cleaner labels. And 
because it’s made from soybeans grown in a traceable, 
transparent supply chain, your consumers get the clarity 
they want on where and how their food is grown.

Better for the planet
Our HOLL soy oil is a sustainable alternative to canola2. It 
emits 70% less CO2e, uses 66% less water and takes 15% 
less land to produce.

Better for your business
Specially designed for high-heat cooking, our oil is stable at 
high temperatures. And because it reduces sticky polymer 
build-up on your fryers, it doubles fryer oil life. That cuts 
your product costs and changeover-related labor costs. And 
because it’s made from soybeans grown by U.S. farmers, 
our oil also reduces your business’s vulnerability to supply 
chain disruptions. 



Benson Hill sets the pace of innovation in food
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HOLL soy oil from Benson Hill stands up to the heat...
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1	 HOLL soybean oil is eligible for an FDA Qualified Health Claim that indicates, in part, there 
is supportive evidence that consumption may reduce the risk of coronary heart disease. 

2	 Canadian canola: preliminary LCA results from Blonk Consultants based on economic 
allocation and industry averages.

At Benson Hill, we set the pace of innovation in food. It’s 
how we deliver on our promise to enable more nourishing, 
sustainable food. Our CropOS® food innovation engine 
combines data science, machine learning, biology and 
genetics. The result is better varietals; high in protein and 
with consumer-friendly nutrition and flavor profiles. 

CropOS takes the guesswork out of breeding so we can 
get sustainable protein ingredients to market faster and 
keep on setting the pace of innovation in food. 

Contact dmoody@bensonhill.com to learn more about 
our HOLL soy oil products. 


