Steirer@raft

Styrian pumpkin
seed oil

From the field to the bottle -
everything from a single source

most awarded
pumpkin seed oil
in the world

uniquely nutty-
roasted taste
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Styrian pumpkin seed oil is
versatile in its use

Classic for salads and soups, for refining
savoury and sweet dishes or as a top-
ping for vanilla ice cream. However, it is
not suitable for frying.

For example, rose noodle with runner
bean filling and pumpkin seed oil hol-
landaise
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Styrian pumpkin seed oil -

Q@ pleasent mouthfeel:
homogeneous, light,
not schmaltzy

Q@ fresh, harmonious aroma,
without foreign odours

Q@ roasted, pithy-nutty taste



The elixir
of life from Styria
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Our pumpkin seed oil is the flagship of Styrian cuisine. From the unique,
shellless kernels of sun-ripened oil pumpkins of our more than 1000 contract
farmers, our experienced oil millers conjure up the characteristic, nutty, mild
Styrian pumpkin seed oil. Produced entirely in Styria from pumpkin seeds
from the traditional Styrian oil pumpkin growing region (Styria, Burgenland,
Lower Austria), the result is a natural product of incomparable origin. To do
this, they gently roast the pumpkin seeds mixed with water and a little salt
and press them using the traditional stamp pressing process. State-of-the-art
equipment, continuous controls and the entire manufacturing process from a
single source guarantee the best quality that you can taste. After several days
of resting in the oil tank, suspended solids settle and the lush green Styrian
elixir of life is ready.

The most awarded
pumpkin seed oil of the
world
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Steirer@raft

Quality meets design

Bottled in the unique Steirerkraft-Premi-
um bottle in four sizes.

100 ml

250 ml

500 ml
1000 ml {

Sales

Tel. +43 3178 2525-810
sales@estyria.com

Sustainable
from field to bottle

Our pumpkin seed oil will be produced
CO2-neutral and free of fossil fuels from
spring 2026. We focus on sustainable

innovations along the entire value chain.

Among other things, our modern was-
hing system saves 50 percent water, and
the drying and storage cooling of the
pumpkin seeds is operated by a highly
efficient heat pump system. We gene-
rate the required electricity ourselves.
For the highest quality with a minimal
ecological footprint.

The quick way Information about
to find all
contact details. can be found at

our products

www.estyria.com
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