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New on the market is NuSun™, a mid-oleic sunflower oil that contains over 90% unsaturated fat (approximately 60% monounsaturated fat and approximately 30% polyunsaturated fat) and less than 10% saturated fat.  Because NuSun™ is higher in monounsaturated fat than traditional sunflower oil, it does not require hydrogenation for commercial baking and frying and is naturally trans fat free.

Clinical Trial 

To test the heart-health benefits of NuSun™ sunflower oil, researchers at The Pennsylvania State University compared healthful diets with either NuSun™ or olive oil, to the average American diet.  The NuSun™ sunflower oil and olive oil diets were moderate in total fat (30%), low in saturated fat (about 8%), and low in cholesterol (less than 300mg).  The average American diet contained 34% total fat, 11% saturated fat, and 300 mg cholesterol.

The study consisted of a group of men and women with slightly elevated cholesterol levels.  Each participant followed each of the three diets for four weeks. 

The researchers conclude that:


Participants lowered total and LDL cholesterol with the NuSun™ diet versus the Average American, whereas participants on the Olive oil did not show significant cholesterol-lowering results1.

Practical Applications

These results emphasize that an optimal balance of fats in the diet is key to cardiovascular health.  Current recommendations call for up to 20%2 monounsaturated fat, 5-10%3 or up to 10%2 polyunsaturated fat, and less than 7%4 saturated fat. NuSun™ is a natural oil with a healthful balance of fats—it contains monounsaturated fat as well as adequate amounts of polyunsaturated fat, and is low in saturated fat.

NuSun™ sunflower oil was developed by standard breeding techniques and is therefore, a natural, non-transgenic cooking oil.  This oil works extremely well in commercial cooking and frying with a smoke point of 450˚ and a clean light taste.  In addition, the natural stability of NuSun™ sunflower oil enhances product fry-life and shelf-life. 
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For more information on sunflower seeds or NuSun sunflower oil, contact:

National Sunflower Association

4023 State Street • Bismarck, ND 58503
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www.sunflowernsa.com
