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Coco EMPIRE

THE MIRACLE OF COCONUTS

A Natural and Premium Quality 9{““' ﬁ*rb’liﬂ’g

Coco Empire Coconut Cooking Oil *HB % EE EH = L} *HB ¥5 E

To enrich the taste ;| rpve=mmmk

Y/ ANN

of your dishes! DRI, AT D, MERE,
REWEBE. K2 - FEERNEDL,

A good partner for Chinese and Western cuisine, == chbEfsiEEE. A2 3 As B B Bl A
less oily smoke, the coconut fragrance is less and : = :

the dishes taste better.

Natural, Non-GMO & Non-Hydrogenated
High in Medium Chain Fatty Acid (MCFA)
No Trans Fats & Cholesterol

Coconut oil can withstand high cooking temperatures
/— It's perfectly suitable for sautéing, baking, roasting, and even frying ﬂ
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: After Deep Frying. The colour of the Fish Fillets
High Temperature The Coconut Cooking Oil are lighter, after using
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Omelet & Chicken Breakfast Sandwiches.
Fatty Acid & D Pan frying toast, eggs and chlckgn
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Coco EMPIRE

THE MIRACLE OF COCONUTS

A good partner for Chinese and Western cuisine, less oily smoke, The coconut
fragrance is less and the dishes taste better.

The best healthy gift for yourself and your family.

We - Coco Empire, sincerely recommend you and your family a healthy coconut cooking oil Coconut . Its
most significant advantage is that, it can withstand higher cooking temperatures and is suitable for
stir-frying, sautéing, baking and deep frying etc. All-natural and highly stable coconut oil can better meet
your healthy cooking requirements. At the same time, it is not easy to produce "free radicals" and

"rancid oil" that affect health during the cooking process.

It has no coconut fragrance, less oily smoke, When preparing a sumptuous delicacy for the family, it will not
affect the taste of the dishes, and at the same time take care of the health of the family.

Other advantages of our coconut dynasty cooking coconut oil:-

 No cholesterol, no trans fat » Non-hydrogenated oil

* Non-GMO « Rich in medium chain fatty acids (MCT) and lauric acid

- Easy to remove kitchen grease

« High quality (in line with international food export standards)

- High temperature resistance, smoke point: 232°C

« All natural (no preservatives, no chemical residues, no artificial fragrance and coloring, no mineral oil)
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Product Name / F=@&FK:
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Coco Empire Coconut Cooking Oil (#-FEZ HHFH) N.Ut”t'on Informatlonl Sz
Total Serving Per Packing: 64

Serving Size: 14 g (1 tablespoon)

BRAE 1AFH AEES 64

B1HE : 14% (1)At)

Content / Z3&: 1000ml / 1,000=F ( 1aFD)

Oil Category / i3I

Per serving (14g)/  Per 100g/

100% Pure Edible Physical Refined Coconut Cooking Oil 58 (49 51005
[o) & Y= N
100% 482 FRRYDERAS BB+ R AR Energy / #52 (kCal) 126 kcal* 900 kcal*
! 3} X Protein / £ (g) 0 0
1000ml PaCkaglng / @'ﬁfj—it Carbohy:atelﬁl*ﬂthWJ (9) Og Og
. 3 =
Glass Bottle, Square, Aluminum Cap, Pourer == g g
X otal fat / = g 14.0 100.0
Wi 7R , $BE, I - 2 E
- Saturated fat / 851505 (g) 12.6g 90g
£ 5 £ - Monounsaturated fat /
500ml Packaging / 8275 # TR WA (0) 11g 89
Glass Jar, Round, Aluminum Cap / 386 |, & , 85 - Polyunsaturated fat /
2T ABFAER (g) 0.3g 2g
Product Quality / Fﬁ:ﬁi Trans fat / 2=CAER () 0.0g 0.0g
Dietary fiber / EE 474 (g) 0.0g 0.0g
e - Cholesterol / JEEIEE (mg) 0.0mg 0.0mg
I < > ‘V‘eST Sodium / % (mg) 0g 0g
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