, realsa

www.realsanatural.com

/HSCOde 1513.11.91

— Realsa Virgin Coconut Oil, a pure and versatile oil that reflects the natural richness of
""————-earefully selected coconuts. Our virgin coconut oil is produced from fresh coconut

\meat processed using controlled methods to preserve it's natural clarity, aroma, and
H functional quality.

% It offers a clean, mild coconut taste and excellent stability, making it suitable for food,

\ cosmetic, and wellness applications. Experience the natural value of Realsa Virgin

k Coconut Oil, a high-quality and reliable choice for manufacturers and businesses

y

~ seeking consistency, purity, and sustainable sourcing.
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Nutriion Facts __| V]RGIN COCONUT OIL

Portion Size 14
rm——y v 120 FARMER PRODUCTION
Calories
% Daily Valus *

Total Fat 13g 17%

Saturated Fal 11g 55%
Total Carbohydrate Og 0%

Dietary Fiber 0g 0% Coconut Husking & Cracking Grating

Harvesting

Sugar Dg
Protein 0g 0%
Calcium Omg 0%
Iron Omg 0%
* The % Diadly Value (DV) 1ells you how much & nutdent in
. valw M:m LA 3 dal ket 2000 * Transport to First Filtering Qil Separation Cold Fermentation/
day s used for general nutrition advice. o Cold Pressing

i, R v O 7 9 QO
© 0Q8
Receiving & Initial Fine Filtration Weighing & Packing &Labelling Final Storage Export & Delivery
Quality Check Temporary Storing Quality Control
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VIRGIN COCONUT OIL
SPECIFICATION

Appearance Normal
Water and evaporating
Max 0.2%
substances
4.1-11.0giod/100 g

Max 2.0 mek O,/kg

lodine number
Peroxide number

Free fatty acids (calculated
as lauric acid)

Fatty Acid
Capurac acid (C6:0)

Max 0.2%

Not Detected - 0.95%

PARAMETER SPECIFICATION METHOD OF TESTING

Caprylic acid (C8:0) 4.6 - 10.0%
Capric acid (C10:0) 5.0-8.5%
Lauric acid (C12:0) Min 42.0%
Myristic acid (C14:0) 16.0-23.0%
Palmitic acid (C16:0) 7.5-10.2%
Stearic acid (C18:0) 2.0-4.0%
Oleic acid (C18:1) 5.0 - 10.0%
Linoleic acid (C18:2) 0.7 - 2.5%

Metal Contaminant
Lead (Pb)

Cadmium (Cd)

Tin (Sn)

Mercury (Hg)

Arsenic (As)

Shelf life : 24 months

Max 0.10 mg/kg
Max 0.10 mg/kg
Max 40 mg/kg

Max 0.05 mg/kg
Max 0.10 mg/kg

el

Storen A Dry Place ‘
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SNI 7381:2022 lampiran A.2

AOCS Official Methode Ca
2b-38

SNI ISO 3961:2015
SNI ISO 3960-2015

SNI 7381:2022 (SNI ISO 660)

18-6-1/MU/SMM-SIG
(GC-FID)

18-13-14/MU/SMM-SIG (ICP
MS)

Country of origin : Indonesia .
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