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to verify data contained on this report and to perform any other analysis necessary to determine suitability of the product described above for  
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of this electronic document is uncontrolled and can not be assumed to be the most current version. (V1301) 
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                               76° Coconut Oil 

Product Overview:  

This non-hydrogenated coconut oil is refined, bleached, and deodorized (RBD) and possesses properties that 
make it unique among edible oils. It has a high concentration of medium chain triglycerides consisting mostly 
of short chain fatty acids and is solid below and liquid above room temperature (melt point range 75°-81°F). 
76° coconut oil is highly stable against oxidation and is frequently used in applications where long shelf life is 
desired. Its low viscosity imparts less greasy mouth feel when compared to other edible oils.  

Product Specifications:  

 
 

 

Typical Properties: (not reported on COAs)  

*Universal test results  

Flavor / Odor (sensory)  

Color, Lovibond (Cc13b-45)  

Free Fatty Acid, % as Oleic (Ca 5a-40)  

Iodine Value, WIJS (Cd 1-25)  

Peroxide Value, mEq/kg (Cd 8b-90) Melt Point (Mettler) (Cc18-80)  

Solid Fat Content: (Cd16-81)  

50°F  

70°F  

80°F  

Bland  

1.5R (max)  

0.05 (max)  

12 (max)  

1.0 (max)  

75 - 83°F  

78.5 – 87.5%  

28.0 – 35.0%  

1.0% max  

SAP Value mg KOH/g (mg NaOH/g)  

OSI @ 110°C (hours)  

Flash Point (Closed Cup)  

Viscosity @ 40°C  

Specific Gravity @ 25°C  

Moisture  

256 (182)  

35.0 (min)  

500°F 

(min)  

30 cSt  

0.908 – 
0.921  

<500ppm  
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Typical Properties: (not reported on COAs):  

AP Value mg KOH/g (mg NaOH/g)  

OSI @ 110°C (hours)  

Flash Point (Closed Cup)  

Viscosity @ 40°C  

Specific Gravity @ 25°C  

Moisture  

256 (182)  

35.0 (min)  

500°F (min)  

30 cSt  

0.908 – 0.921  

<500ppm 
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