
 

 Technical Data Sheet 
Version: 1.6 

 Product: 
COUNTRY PREMIUM LIQUID MARGARINE 

 
Material Code Pack Size GTIN/UPC Bunge Internal code Religious Certification 

5014480 CASE - 2 / 17.5LB 10 078684 83295 5 A9900M52290501 OU Dairy 
Ingredient Declaration 
Liquid soybean oil, Water, Contains 2% or Less of: Salt, Hydrogenated Soybean Oil, Vegetable Mono and Diglycerides, Soy Lecithin (Soy), 
Potassium Sorbate and Citric Acid (Preservatives), Natural and Artificial Flavor, Beta Carotene (Color), Vitamin A Palmitate added. 
Contains: Soy. 
 

 

 
The information contained in this document is, to our best knowledge, accurate. This information is provided for informational purposes only and does 
not constitute a warranty or guaranty (express or implied) of any kind, including, but not limited to, any warranty of merchantability, fitness for a 
particular purpose or noninfringement. This document does not establish a contract between Bunge and any third party. 
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Nutrition Information 
NUTRITIONAL INFORMATION-     Serving Size----> 
 

1 Tablespoon (14 
grams) 

Percent of Daily Value 
based on 2000 cal diet 

100 grams 

Servings per container * See below   

Calories 100 Calories  720 Calories 

% of calories from fat 100 %  100 % 

Total Fat 11 g 14 % 80 g 

Saturated Fat, grams 2 g 10 % 13 g 

Trans Fatty Acids, grams 0 g  1 g 

Polyunsaturated Fat, grams 6 g  46 g 

Monounsaturated Fat, grams 3 g  20 g 

Cholesterol, mg 0 mg 0 % 0 mg 

Sodium, mg 105 mg 5 % 750 mg 

Total Carbohydrates, grams 0 g 0 % 0 g 

Protein, grams 0 g  0 g 

Vitamin A, mcg 140 mcg 15 % 1000 mcg 

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

 
* Container Servings per container 
17.5 LB 567 
 
The Fatty Acid nutritional analysis was determined using AOCS method Ce 1h-05, which complies with regulation CFR 21.101. 
 
The total fat percentage is expressed as triglyceride and the fatty acid percentages are expressed as free fatty acids. The total 
on the individual fatty acids may not equal total fat percentage due to the exclusion of the glycerol backbone in the fatty acid 
calculation. 


