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Description 

Using 

Typical parameters 

 
 

 

GAMOTA JR s.r.o. 

Stracinska cesta 70 

990 01 Male Straciny 

Slovakia 

 

Postal address: Medercska nr. 81, 945 01 Komarno (SK) 

 
Production site: 990 01 Male Straciny nr. 70, Slovakia 

E-mail: vido@gamota.sk 

Tel. nr.: +421 902 945 430 

 

The product named GamoSoy is a virgin soybean oil. Does not contain chemicals and it is 

produced from GMO FREE soybean. 

The oil is formed after the cleaning, extrusion and mechanical pressing of soybeans, followed 

by „water degumming“. It contains more than 19 % of mono-unsaturated and more than 60 % 

of poly-unsaturated fatty acid. Rich in omega 3 and omega 6 fatty acids. 

 

This feed stuff could be used for monogastric animals. 
 

 

Allergens: Soybeans 

Color: brown 

Odour: Free from foreign odour and taste 

Moisture and volatile material: max. 0,2 % 

Insoluble impurities: max. 0,05% 

Soap content: max. 0,005 % 

Iron: max. 5 mg/kg 

Copper: max. 0,4 mg/kg 

Acid value: max. 4 KOH/g fat 

Peroxid value: max. 10 MEQO2/kg fat 

Phosphorus: max. 50 mg/kg 

Producer 
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Certificates 

Registration 

Handling and storage 

Origin 

 

 

Erucic acid: max. 2 % 

Free fatty acids: 0,8 % 

Natural index (ISO 16128-1:2016 and ISO 16128-2:2017): 1 

Natural origin index (ISO 16128-1:2016 and ISO 16128-2:2017): 1 

Organic index (ISO 16128-1:2016 and ISO 16128-2:2017): 0 

Organic origin index (ISO 16128-1-2016 and ISO 16128-2:2017): 0 

 
Typical fatty acids composition: 

Saturated fatty acids: 15 % 

Monounsaturated fatty acids: 21 % 

Polyunsaturated fatty acids: 64% 

 

 

ISO 22000:2005; GMP+ B2, B3, MI 105, MI5.6; QS SoyPlus, ISCC, HALAL, Slovak Soya 
 

 
 

The registration nr. of production site is: α SK 200641 
 

 
 

Store in dry and cool place. Best before 6 months from production. 
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