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Conventional RBD Coconut Oil Issueno :05

Issue date : 13/01/2023

Product Description

Conventional RBD Coconut Oil made from kernels of fresh mature Coconut, de
shelled, washed, disintegrated, dehydrated, extracted coconut oil, physical refining,
deodorizing and filtered to remove any physical particles. This product is 100%
natural, Non GMO, free from preservative.

Country of Origin

Sri Lanka

Ingredients

Coconut (100%)

Chemical Attributes

Moisture content : Maximum 0.1%

Allergen Statement

Component

Present in
the product

Present in
other products
manufactured

on the same
line

Present in the
same
manufacturing
plant

Peanut or its derivatives, e.g.:
Peanut-pieces, oil butter,
flour mandelona nuts. Peanut
may also be known as
ground nut.

No

No

No

Tree Nuts (almonds, Brazil
Nuts, cashews, Hazelnuts,
pecans and walnuts or their
derivatives, eg: nut butters
and oils ect.

No

No

No

Sesame or its derivatives, eg:
paste and oil etc.

No

No

No

Milk or its derivatives, eg:
milk caseinate, whey and
yogurt ect.

No

No

No

Eggs or its derivatives, eg:
frozen yolk, egg white
powder and egg protein
isolates etc.

No

No

No

Fish or its derivatives, eg: fish
protein, oil and extracts etc.

No

No

No

Crustaceans (including crab,
crayfish, lobster, prawn and
shrimp) and Shellfish
(including  snails, clams,
mussels, oysters, cockle and
scallops) or their derivatives,
eg: extracts etc.

No

No

No

Soy or its derivatives, eg:
lecithin, oil, tofu and protein
isolates ect.

No

No

No

Gluten, Wheat, triticale or
their derivatives, eg: Flour,
starches ect.

No

No

No

Sulphites, eg:
dioxide and
Metabisulphites etc.

Sulphur
Sodium

No

No

No

Lupin or any possible cross
contamination with Lupin or
other Gluten Cereals

(including triticale)

No

No

No




Mustard and its derivatives, No No No
e.g., mustard seeds, mustard
flour, ground mustard,
prepared mustard, etc.
Cellery and cellery products No No No
Molluscs and mollusc No No No
products

Color : Clear to Pale yellow

Physical Attributes Odor : Odorless

Taste : Tasteless

Appearance : Clear, free of sediments

Foreign Matter : None

GMO, Radioactivity : Free

Microbiological

Aerobic Plate Count
Yeast and Mold Count

: Below 1 x102 cfulg
: Below 1 x102 cfulg

Attributes E. coli : Negative
Salmonella : Negative
Coliforms : Negative
Energy (kcal) : 899

Nutritional Information | Energy (kJ) : 3760

per 100g Total Fat(g) 99.9
Saturated Fat(g) 91.7
Trans Fat(g) 0.0
Cholesterol(g) 0.0
Carbohydrates total(g) 0.0
Sugar(g) 0.0
Dietary Fiber(g) 0.0
Protein(g) 0.0
Salt (g) 0.0

Packaging As per customer requirement

Shelf life 24 months

Storage Store in cool and dry place.

Distribution Goods shall be shipped and transported by cleaned, hygiene, locked container.
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