
Light, wholesome and healthy,
straight from the heart of nature



Quality 
is a 

way of life



Bringing all the wholesome goodness 
of the earth into both kitchens and 
livestock farms.
AGRICOLA GRAINS has created a processing and extrusion 
system that allows us to obtain mechanically cold-pressed 
organic vegetable oils for both animal feed and human 
consumption, with excellent nutritional and organoleptic 
properties. 
 
Specifically, the company specialises in the production of:
• organic crude-filtered high oleic sunflower oil
• organic refined high oleic sunflower oil
• organic crude-filtered linoleic sunflower oil
• organic refined linoleic sunflower oil
• organic crude-filtered soybean oil
• organic crude-filtered rapeseed oil. 



AGRICOLA GRAINS is a a strong,well-established business that 
harvests, processes and sells cereals and oilseed crops, all 
strictly organic. The company also produces vegetable oils 
for human and animal consumption, and its qualified staff 
provide technical assistance to the 1500 farming businesses 
AGRICOLA GRAINS works with, aided by an ACCREDIA-certified 
in-house laboratory for product analysis..

Each stage of the growing, harvesting and distribution process is tested 
in compliance with stringent international certification regulations, to 
guarantee products are 100% natural and of the highest quality. This 
quality derives from the conviction that a profound link with the earth 
and its values is the only road towards a sustainable present and a 
virtuous future, in which the company exports top-quality Italian organic 
product worldwide and distributes selected raw materials for livestock 
and human consumption



REFINED HIGH OLEIC 
SUNFLOWER OIL

REFINED LINOLEIC 
SUNFLOWER OIL

FOR HUMAN 
CONSUMPTION

FOR HUMAN 
CONSUMPTION

FOR HUMAN 
CONSUMPTION

FOR HUMAN 
CONSUMPTION

CRUDE-FILTERED HIGH OLEIC 
SUNFLOWER OIL

CRUDE-FILTERED LINOLEIC 
SUNFLOWER OIL

High oleic acid sunflower seed oil is 
composed of 20% oleic acid, and 
55% linoleic acid. Linoleic Oil has a 
different fatty acid composition from 
High Oleic Oil.

Extremely rich in vitamin E and plant 
steroids, it contains vitamins A, C 
and D. The high oleic acid content 
makes the sunflower oil more stable 
at high temperatures than the 
ordinary (linoleic) variety. 

Obtained using an extracting 
and refining process, this oil is 
transparent, with a slightly amber 
colour, and has a high oleic acid 
content. It is ideal for cooking and 
frying, for lighter, healthier dishes.

Obtained using an extracting and 
refining process, it is rich in linoleic 
acid (omega-6) and polyunsaturates 
and has a low saturated fat content. 
Vitamin E, well known for its 
antioxidant properties, is present in 
high quantities. These characteristics 
make this light oilsuitable for light, 
raw dressings or as an ingredient 
in all kinds of recipes that do not 
require extreme heat treatments.



FOR HUMAN CONSUMPTION
AND ANIMAL FEED

FOR HUMAN 
CONSUMPTION

ORGANIC CRUDE-FILTERED
RAPESEED OIL

ORGANIC CRUDE-FILTERED
SOYBEAN OIL

This oil is extremely rich in 
polyunsaturated fatty acids, linoleic 
acid and alpha-linolenic acid. 
Maintains a fair amount of lecithin; 
high omega-3 content, which, 
together with the high omega-6 and 
oleic acid content, gives the soybean 
oil significant cholesterol-lowering 
properties.

Oil with a low erucic acidcontent, 
used as a condiment, for cooking 
and as an ingredient in margarine 
and shortening. High smoke point, 
thanks to the high oleic acidcontent. 
The acidity profile can have a 
positive impact on the prevention of 
cardiovascular disease.

over 18,150
tonnes of 

Organic Sunflower Oil

31,454
HECTARES OF ORGANIC CROPS

In recent years, 
we’ve
GROWN

ANALYSED

PRESSED

25,000
SAMPLES



Traceability and food safety 
guaranteed
Quality, Traceability and Responsibility. These are the hallmarks features 
of AGRICOLA GRAINS, an outstanding partner for Italian and European 
farmers, who share our founding principles: healthy farming practice 
and maximum food safety. The scrupulous analysis and quality control 
of incoming goods, conducted in our own in-house laboratory, the 
heat-recovery drying process, the infra-red toasting of the seeds, the 
extrusion and pressing using leading-edge technologies, the storage in 
carefully monitored silos, the delivery using certified freight carriers 
are all examples of the eco-sustainable, responsible choices we make 
right across the board. All this is part of a pact for quality between the 
company and our customers, strengthened over the years thanks to 
the values we share, such as safeguarding the land and guaranteeing 
healthy, wholesome food.

CERTIFICATIONS
Eu Bio, Bio Suisse



agricolagrains.it

Agricola Grains SpA Società unipersonale

via Sorgaglia, 11 – 35020 Arre (Padua) Italy

Tel + 39 049 5389711 | Fax + 39 049 5310411 | info@agricolagrains.it




