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CNEUMNDPUKALUNA HA NPOOYKT
Product specification

Toprosasa mapka / Product Code
HanmeHoBaHue npogykta / Product Name

Onwucanwne npoaykTa / Product ldentification

CAS No.

EINECS

BHewHun Bng / Appearance
YnakoBka / Packaging

Cpok xpaHeHus / Shelf life

: RBD Coconat Oil
: Macno kokocoBoe o4uLLieHHoe, oTOeneHHoe,

JesogopunpoBaHHoe

. RBD Coconut oil - nonHocTblo paduHMpoBaHHoe,

oTbeneHHoe 1 4e3040pMpPOBaHHOE Macro, N3BeYeHHoe

13 KOKOCOBOro opexa. MNpoAyKT Npon3BoANTCS B COOTBETCTBUN
C CaMbIMV1 BbICOKMMW TpeboBaHMAMM MO O4NCTKE /

RBD Coconut oil is a fully refined, bleached and deodorized oil
extracted from coconut. It is produce in accordance with good
refining practic

: 8001-31-8
: 232-282-8

18 kr unn 20 kr BIB-kopo6kn nnun 190 kr 6o4km /

18kg or 20 kg BIB or 190 kg steel drum
12 mecsues / 12 month after production date

. Cneundnkauma
MapameTp / Parameter EAnmua _M3M U' ¢ . s /
/Unit Specification

CBOGOHbIE XMPHble KACNOTbI (Kak naypnHoBas) / Free o

. . . 1™
Fatty Acid (as Lauric Acid) % 0,1 Max
Bnara n npumecn / Moisture & Impurities % 0,1 Max
MopHoe uncno / lodine value gl2 /100g 7,5-10,5
Liset / Color (5.25" Lovibond) Red<1,5
MKnpHokucnotHaa komno3smuua / Fatty Acid Composition
HacbileHHble XupHble KucnoTbl /Saturated fatty acids % 85-95
MoHOHeHacbILWeHHbIe XXUPHble KNCOTbI / o 212
Monounsaturated fatty acids °
MonvHeHacbleHHbIe XNPHbIe KUCNOTbI / % 0-4
Polyunsaturated fatty acids °
TpaHc-XunpHble KnucnoTbl / Trans fatty acids % Max 1

OcHoBHoe npumeHeHue / Application:
pasnMyHON XMMMYeckon npogykumm B T.4. NAB /
chemical products and surfactants

LLinpoko ncnonb3yetcs B NMLLEBO NMPOMBILLIIEHHOCTU; a Takke NPOU3BOACTBE
It can be use in various food applications and production different



