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Product Information

BioNaturoil TM COCO 76 o
Description

Refined, bleached, deodorized coconut oil.

Ingredients

Coconut Oil

Applications

Recommended for use as a frying medium in low-moisture applications, as a spray oil for crackers and snacks, as a popcorn oil, and wherever excellent stability and non-gumming properties are desired.

Advantages


Excellent oxidative stability


Resistant to polymerization


Good mouth feel due to sharp melting profile

Analytical

AC HUMKO ensures consistent high quality performance by strict adherence during processing to the following specification limits::


Lovibond Red Olor


1.5 max


Free Fatty Acids, %


0.05 max


Peroxide Value, meq/ kg

1.0 max


OSI (110*C), hours


68 min


Iodine Value



9.5 +/ - 2.0


Mettler Malting Point, degrees F
79.0 +/ -2.0


Wiley Melting Point, degrees F
77.0 +/ 2.0

Shipping & Storage

Store in a dry, odor-free area at room temparture

(65 – 75 degrees F). Shelf life is 6 months.




Information contained herein as well as any representations made regarding this information are believed to be accurate and reliable however no warranty or guarantee, express or implied, is made regarding information and/or product.











BioOrganic Concepts TM · 2675 Junipero Avenue, Suite 600 · Signal Hill, California 90755 · (562) 216-2200 Fax (562) 216-2212

