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Hydrogenated coconut oil GV 32

Description: Hydrogenated coconut oil GV 32
GV32 is a solid vegetable fat obtained form the fruit (pulp) of coconut tree Cocos nucifera. Its melting
curve offers texture, melt and freshness in mouth for food applications such as fillings ...

Properties:
Values Specifications

Melting point 31-38 °C
Free fatty acids as oleic 0.10 % max
Acid value 0.20 % max
Peroxide value 5 max
lodine value 3 max
Water content 0.05 % max
Lovibond colour red (5 ¥4” 2 max
cell)
Lovibond colour yellow (5 '4” 20 max
cell)
Gardner colour 25 max
Taste and odour Neutral

Packaging:

This product is delivered in blocks, in cardboards of 20 kg.
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