Mamito
premium frying oil

Our very best for
your fryer

quito- Extra

perfectly fried products
from the start

extend the lifespan of your oil
by 3 times

shorter frying time
purely plant-based

free from palm oil and
solidified grease

free from artificial
additives

reduced odour development

consistently reduced
oil absorption by
products
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Mamito

EINFACH PERFEKT FRITTIEREN.

Mamito GmbH
Hunsruckstr. 49
D-66625 Nohfelden

fon +49 6852 42699-0
fax +49 6852 42699-29
mail info@mamito.de
web www.mamito.de

Mamito Extro

A perfect system.

How to fry for
Sx longer:
Add 1 push stroke of Mamito Kombi

concentrate to our premium frying oil
Mamito Extra every day.

@ extends the lifespan of your oil
by 5 times

@ saves costs & resources

0 improves the quality of
your fried products

Increase in oil lifespan

Mamito Extra (premium frying oil)

Standard
frying oil
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Extra
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Our Mamito Extra
complies with the
current recommenda-
tions of the DGE, OGE
and SGE in terms of its
fatty acid composition
and contains no so-
lidified grease. Mamito
Extra is kosher- and
halal-certified.

Product name Mamito Extra Mamito Extra Mamito Extra
10 L / Ecobox 10L/BaginBox | 10L/PET bottle
Sales unit GTIN 4260497491071 4260497491194 4260497491064
Sales units / 72 72 72
Euro pallet
Layers / Euro pallet 3 5 3
Residual lifespan 9 months 9 months 9 months
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