
BUNG E PARTNE R S WITH FOOD PR OVIDE R S TO

ME ET THE CHANG ING NE E DS OF CONSUME R S

Bunge supplies food processors, food service companies and restaurant 

chains around the world with bulk and packaged edible oils, shortenings 

and salad dressings. We help our commercial customers better serve 

consumers by anticipating and responding to their changing needs.

Helping Our Customers

Serve Th eirs Better

 B ISCUITVILLE RE STAUR ANT  G RE E NSBORO, NORTH CAROLINA,  USA

Trans-fat free frying oil



In recent years, consumer concern about trans fatty acids has led restaurants and food 

processors in North America to seek replacement oils and shortenings that reduce or 

eliminate trans fats in their products. 

Biscuitville, a popular family-owned restaurant chain in Virginia and North Carolina 

known for its home-style Southern specialties, is among many Bunge customers 

seeking to reduce trans fats in the foods they serve. 

“More and more of our customers were asking about trans fats,” recalls Larry Williams, 

Biscuitville’s purchasing director. “We wanted to do the right thing, but we also had 

to deliver the same great tasting food they expect from us.” 

Larry turned to Bunge Oils national account manager Tom Humphreys for help. 

Th e challenge was fi nding a frying oil free of trans fats that could be used to cook 

Biscuitville favorites like fried chicken, french fries, country fried steak, and apple 

turnovers without changing their taste or texture. 

“We’re constantly working with restaurants and food manufacturers to formulate 

oil blends tailored to meet their specifi c needs,” says Tom. “We took Biscuitville’s 

requirements to our food scientists to fi nd a solution that would work best for them.”

Biscuitville tried out three Bunge oil formulations in its test kitchens. But the 

true test came when Biscuitville debuted the new oils to its customers in a handful 

of its outlets.

“Our customers are really loyal,” says Chuck Allston, manager of Biscuitville’s branch 

in Greensboro, North Carolina. “If we were to make a noticeable change in the recipe 

of our foods, they would know it right away.”

Biscuitville found that a high-oleic, low-linolenic canola oil with zero grams of trans 

fat and a low level of saturated fat per serving performed the best based on what they 

heard from their restaurant managers and customers. 

“Because Bunge took great care to provide us with the exact product we needed, 

we felt confi dent as we made the change,” notes Biscuitville marketing director 

Kellie Hicks. “Th e response from our customers has been nothing but positive.”

Biscuitville and Bunge continue to work together to explore ways to lower or eliminate 

trans fats in other foods on the restaurant’s menu.

“It’s all about listening to our customers and understanding what they need to keep 

their customers happy,” says Tom Humphreys. “Bunge is always looking ahead, and 

that gives us a great competitive advantage.”

Bunge has developed a range of 

reduced trans fat and non-trans fat 

products made from soy, canola, 

corn and other oils that are helping 

restaurant chains and food 

processors meet consumers’ desire 

for alternatives that do not compromise taste. 

We off er low-linolenic soybean oil developed in 

partnership with DuPont/Pioneer, high-oleic canola 

oil using specialty seeds from Dow 

AgroSciences and a line of patented 

reduced-TFA and TFA-free products. 

At our dedicated research and 

development centers, Bunge 

continues to develop innovative 

product solutions, including a proprietary process 

that reduces trans fats in partially hydrogenated oil 

by more than 85 percent.

P IONE E RING TR ANS FAT ALTE RNATIVE S

Because Bunge took great care to provide 
us with the exact product we needed, 
we felt con“ dent as we made the change. 
�  e response from our customers has been 
nothing but positive.

– Kellie Hicks, Biscuitville marketing director

BISCUITVILLE

Biscuitville is a family-owned restaurant chain 
in Virginia and North Carolina popular for its 
biscuits and other home-style Southern specialties.

HE LP ING OUR CUSTOME RS SE RVE THE IRS BE T TE R

PARTNE RING ON SOLUTIONS

Bunge Oils national account manager 
Tom Humphreys (right) worked closely with 
Biscuitville purchasing director Larry Williams 
to “ nd a trans-fat free frying oil that would meet 
the needs of loyal Biscuitville customers and 
restaurant managers like Chuck Allston 
(background).
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