
VEGETABLE OILS  
AND FATS 

NATURALLY 
GOOD



INTRODUCTION

Quality and professionalism are part of our daily business. Our many years of 
experience in the vegetable oils and fats business make us your competent partner.  
 
We can offer a wide range of vegetable oils and fats in conventional and organic 
quality and have a large selection of oils and fats in stock for you.

EXISTING CERTIFICATIONS

OUR CONVENTIONAL OILS & FATS IN STOCK

Oils
• 3-seed oil 
• Omega-3 concentrate, debittered 
• Sunflower oil, refined, winterised
• Sunflower oil, high oleic, refined
• Rapeseed oil, refined
• Soya oil, refined, non GMO
• Almond oil, sweet, light, refined  

(cosmetics only)
• Virgin olive oil, extra virgin
• Grape seed oil, refined

fat
• Coconut fat, refined, non-hydrogenated
• Palm fat, refined, non-hydrogenated
• Shea butter, refined

Other oils on request

SERVICE OPTIONS 
MIXING, FILLING, PACKAGING

In addition to our standard portfolio of oils and packaging materials, we are also 
flexible to work with you to develop additional options.  
 
Whether you want to put your oil in a specific packaging, need a specific bottle or 
cap, want a tamper-evident cap or an additional flavour inside - let us know and we‘ll 
work something out together!

Th. Geyer NorderstedtVegetable oils and fats 

Th. Geyer Ingredients GmbH & Co. KG Norderstedt
• IFS Food 
• IFS Broker 
• Organic 
• RSPO 
• Kosher

We are particularly proud of our unique omega-3 oils and 3-seed oils, which are  
produced using a special process. The omega-3 oil is characterised by its unique,  
mild flavour, which is created from our premium linseed oil using a special process.  
It is ideal for optimising the fatty acid composition of foods. The 3-seed oil is a  
mixture of rapeseed, sunflower and omega-3 oil.



www.thgeyer.com

Th. Geyer Ingredients GmbH & Co. KG Norderstedt
Tel.: +49 40 890586-0
info.norderstedt@thgeyer.de

OUR SERVICE OPTIONS

•  filling in all standard packaging  
(e.g. glass or plastic bottles, cans or plastic canisters) and sizes (50 ml - 30 l)

• closures with all standard closure types and colours
• labelling including printing and design support
• individual packaging options
• mixing and blending of different oils, addition of flavours or your own favourite 

ingredients

*based on triacetin - maximum dosage in edible oils: 0.33 %

Description Product number Dosage

Frying oil flavours

SY620292 Garlic 0,10–0,20 % 

SY972878 Chilli 0,02–0,08 %

SY211599 Ginger 0,10–0,20 %

Salad oil flavours
SY781021 Mushroom (white truffle) 0,10–0,20 %

SY655301 Dill weed 0,20–0,30 %

Bakery oil flavours

SY653270 Butter 0,20–0,30 % 

SY295486 Cinnamon* 0,10–0,20 %

SY908967 Vanilla* 0,10–0,20 %

SY830258 Coconut* 0,20–0,30 %

OUR FLAVOUR EXPERTISE

Our close collaboration with Symrise provides access to a wide range of flavours to 
enhance your oil. Just let us know your preferences. 
 
The exemplary flavours mentioned below are all liquid, oil-soluble, natural and 
organic.

*  only possible at the  
Th. Geyer Ingredients site

STANDARD PACKAGING OPTIONS - OILS

IBC Container
920 kg

Canister
5 kg and 10 kg and 25 kg

Glas bottle
250 ml and 500 ml*

For glass bottles, the cap is black, 
green and gold. It is possible to  
order your own label or a Th. Geyer 
label at. The glass bottles are 
packed in cardboard boxes of  
6 x 500 ml or 12 x 250 ml.


