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A Malaysian scientist's gift to humanity.
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Rich in vitamins: Contains high levels of
vitamin E and beta-carotene, which are crucial
for vision, immune function, and skin health
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Red P90: A Nutrient-Rich Choice
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Specially For Mommies 453i& 51343 °

Red P90 is especially beneficial for mothers who are When consumed by lactating mothers, the
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nutrient for brain development.
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Tocotrienol is good for recovery during
the confinement period.
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Red Palm Oil which is rich in natural

carotenoids (Vitamin A) can significantly
Q enhance the levels of these nutrients in the
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maternal plasma.
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TAN SRI ONG RED P90

Introducing the world's first Red Palm Olein (RPO) + Extra
Virgin Olive Oil (EVOO) Blend.

Red P90 is the first blended oil in the world that contains 90%
Red Palm Olein (RPO) and 10% Extra Virgin Olive Oil
(EVOO). It is definitely a one-of-its kind cooking oil backed by
science!

The Red Palm Olein (RPO) is rich in beta- and alpha-carotene,
which the body converts into vitamin Al. RPO's red colour
comes from its high carotene levels and low free fatty acid levels.
It is also a good source of vitamin E, which acts as an
antioxidant to help prevent cell damage.

RPO is a refined oil that retains its carotenoid content because
it doesn't undergo the same refining and bleaching processes as
other palm oils, which can reduce carotenoids. RPO has been
studied as a way to help with vitamin A deficiency. One study
found that RPO supplements were as effective as a large dose of
vitamin A in providing protection for three months after
supplementation stopped. RPO is also ideal for stir-frying
because most of the carotene is retained in the cooked food.
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Elevate your dish to
a whole new level:
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Red P90 makes healthy food tasty!
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Texture and
flavour profile:

Light red colour %418 O——
Non-greasy A~ O——
Neutral in taste with o————

a slight olive aroma
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Benefits of Red P90
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It is packed with phytonutrients - rich in Vitamin A
and E, phytosterols, squalene, and coenzyme Q10.
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Rich in Vitamin A - prevents Vitamin A deficiency
which is normally associated with skin and eye
diseases. BEHER A - FIFBAER S5 KREAFIEREBZER S X
HIBER A TRZIE.

High levels of tocotrienols - tocotrienols are powerful
antioxidants with beneficial health properties.
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The presence of both vitamin E and carotene provides
synergistic protection against auto and photo-oxidation
of unsaturated triglycerides.
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High Vitamin E
tocotrienol
content

Vitamin E, also known as alpha-tocopherol.

Tocotrienol has a similar chemical structure to it, DO you knOW? m-{ :*u 55!]57
but it is 60 times more active as an antioxidant ’
when compared to alpha tocopherol.
What is oxidation of cooking oil? f+A 2 BEHASH?
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Whgn a cooking oil is exposed to heat, light and oxygen, it
o?ﬂdlses. Oxidation degrades the quality of your cooki,n
oil and eventually produces rancidity, with accompan; ing
off flavours and smells. We cannot stop oil oxidation ybu{t:f
there are ways to reduce it, including keeping them a{wa
from oxygen and storing them at low temperature angll
away from light, and adding anti-oxidants into the oil.

RPO is one of the richest natural plant sources
of carotenoids which are naturally occurring
as fat-soluble pigments. RPO contains 300
times more retinol equivalents (provitamin
A) than tomatoes.
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caratenoid
(Vitamin A1)
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Red P90 is stored in a dark green bottle to help increase
the shelf life and reduce the oxidation that occurs
natura.llly as time passes. It also contains an abundance of
tocotrienols, which is a natural antioxidant for the oil.

Non-GMO The naturally high yield of palm oil from the
fruit does not require the plant to be genetically

modified. Palm oil is nature’s gift to the world.

IFHNR RS E8< L BB IRHERHETER
S, HRIHEABREATHERLY.

FEFSIE

waAHREER. KNESHH, AL, SNRMEERA
HNRE, BREFEBR, FHERN. BT LEREL,
EEMNEALE, BELEIBES. EEREX TR, MR

ERPRIMMEAE LT

Packed with
phytonutrients -
phytosterols,
squalene, and
coenzyme Q10

All major sterols in CPO are retained in RPO.
Sterols are valuable minor components in RPO
which are effective in lowering plasma
cholesterol level.

41 PO FAFIERZEHMRTH, BENFEKRFERF A B E
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HANHEE Q10 relieves angina, protects against heart disease &

and reduces high blood pressure.
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Fried Mee Siam served§
with Grilled Marinated Lobster
(Cooked with Red P90) ,

€€ We collaborate closely with Western
Australia’s local olive farmer to ensure
that our olives are genuine.
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