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DESCRIPTION: Organic virgin coconut oil produced by mechanical crushing
and pressing hand-harvested fresh coconuts without chemicals or solvents.
INGREDIENTS: Organic oil derived from pure coconut meat

BOTANICAL NAME Cocos nucifera

COUNTRY OF ORIGIN: Sri Lanka

SENSORY: Parameter Specification Test Method Testing Frequency
Color Clear liquid, snow white when solid ~ Organoleptic Method ~ Per lot
Aroma & Flavor  Characteristic coconut odor and flavor Organoleptic Method  Per lot

ANALYTICAL: Parameter Specification Test Method Testing Frequency
Chemical Moisture % <0.1% Electronic Moisture Analyzer  Per lot
Free Fatly Acid (as < 0.2% max 1SO 660: 2009 Per lot
Lauric Acid)
lodine value 41-11 SLS 313:2 Sec 2:2014  Per lot
Peroxide 3.0 meg/kgin 10g max  SLS 313-3: Sec. 7:2009  Per lot
Saponification Value 255 Min ISO 3657:2020 As needed
Unsaponifiable Matter ~ 0.2% by mass Max ISO 18609:2000 As needed
Heavy Metals Arsenic (As) <0.01 ppm AOAC Annually
Lead (Pb) <0.01 ppm AOAC Annually
Cadmium (Cd) <0.01 ppm AOAC Annually
Mercury (Hg) <0.01 ppm AOAC Annually
Tin (Sn) <0.01 ppm AOAC Annually
MICROBIOLOGICAL: Parameter Value/Tolerance Test Method Testing Frequency
Total Plate Count <100 cfulg ISO 4833-1:2013 Per lot
Yeast & Mold <100 cfu/g SLS 516 part 2:1991 Per lot
Coliform Not Detected SLS 516 part 3:1982 Per lot
Escherichia coli Not Detected ISO 7251:2005 Per lot
Salmonella Negative in 25 ml ISO 6579-1:2017 Per lot
SHELF LIFE: Best before date is 24 months under recommended storage conditions.
PACKAGING: 915kg (2017.21Ib) IBC heatable Tote;
18.58L Pail;
946ml Jar
PALLETIZATION: 1 IBC heatable Tote per pallet / 2017.21 Ibs. total weight per pallet
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LOT CODE METHODOLOGY :

SHIPPING & STORAGE:

PRODUCT CERTIFICATIONS:
Kosher, Organic Certified (US, Canada Equivalency), EU
Organic Certified, JAS Organic Certified, Naturland Certified
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48 pails per pallet/ 1798.992 Ibs. total weight per pallet
6 per carton/162 cartons per pallet/ 1854.864 Ibs. total weight per pallet

Code date 249xxxTCC09 means
249xxx Inventory batch/lot
TCC Company reference
09;
08;
15;

Storage Conditions:

Store at room temperature (15-21C/ 59-70F)
at 20-50 relative humidity in a clean and dry

environment, out of sunlight and heat.

Product code for Organic Virgin Coconut Oil — Tote;
Product code for Organic Virgin Coconut Oil - Pail;
Product code for Organic Virgin Coconut Oil — Jar

Shipping:

optimum shelf life.

FSMS CERTIFICATIONS (Facility):
GFSI - BRC Edition 9, SMETA/ SEDEX 4 Pillar Certified, ISO
22000/ HACCP, GMP Certified, Fair Trade USA, Fairtrade/

Flocert (available upon request)

NUTRITION INFORMATION:

NUTRIENT

Total Calories
Total Fat
Saturated Fat
Trans Fat
Cholesterol
Sodium

Total Carbohydrate
Dietary Fiber
Total Sugar
Added Sugar
Protein
Vitamin D
Calcium

Iron
Potassium

Amount per 100 grams
of ingredient
kcal 880
g 100
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Nutrition Facts

Serving size (100g)

880

% Doty Value*

Amount Per Serving

Calories

Total Fat 100g 128%
Sanrated Fat 939 465%
Trans Fat Og

Cholesterol Omg 0%

Sodium O0mg 0%

Total Carbohydrate Og 0%
Dietary Fiber 0g 0%
Total Supars Og

Includes 0g Added Sugars 0%

Protein Og 0%

Vitamen D Omeg 0%

Calcom Omg 0%

Iron Qg 0%

0%
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Dry, ambient conditions. Avoid prolonged
exposure to high storage temperatures for




