
1 

PRODUCT SPECIFICATION 

(Organic Coconut Flour) 

Description: Died powder of organic coconuts after partially cold pressing of coconut oil 

Ingredients: Pure organic coconut kernels 

Origin: Sri Lanka 

1. PHYSICAL-CHEMICAL PROPERTIES

Appearance: Flour  

Flavour: Distinctive coconut flavour without any off taste 

Texture: Fine powder 

Colour: Off white lightly yellowish fine particles. 

Moisture: max. 5 % 

Fat: average 12% 

FFA (as lauric acid): < 0.15% 

Peroxide value: < 3 meq/kg 

2. NUTRITIONAL VALUE

Nutritional Values per 100 g 

Energy 343.9 kcal/ 1428.7kJ 

Protein 20.2 g 

Fat 11.5 g 

-Saturated Fatty Acids 11 g 

-Trans Fatty acids 0 g 

Carbohydrates 21.4 g 

-Sugars 21.4 g 

Dietry fiber 37 g 

Sodium 0.09 g 

3. MAINTENANCE
Keep dry, clean, out of sunlight at ambient temperature at 20 0C to 28 0C. Unopened. Once opened keep 

in an airtight container and refrigerate. Consume within two weeks. 

Shelf life: 24 months from the date of manufacture. 
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4. MICROBIOLOGICAL PROPERTIES

Total Plate Count < 100000 (cfu/g) 

Yests & Moulds < 10000 (cfu/g) 

Coliforms < 100 (cfu/g) 

E.coli Absent 

Salmonella Absent in 25 g 

5. ALLERGEN INFORMATION
(According to the directive 2003/15/EC dated 27/02/03 modifying 76/768/EEC) 
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Indented use: Accepted for all age except infants. 


