
 

 

ORGANIC CREAMED COCONUT 

PRODUCT SPECIFICATION (Spec No: 4.13)

 
PRODUCT DESCRIPTION 
100% Creamed Coconut (Coconut Butter), Finely 
round past of desiccated coconut. Creamed coconut 
can be used as ingredient for food and beverages that 
require butter. Such as sauces, soaps, curries, ready 
meals tropical applications filling for chocolate 
confectionery biscuit, cake, desserts. 
 

INGREDIENTS                                                  
100% Coconut white kernel meat 
 

PACKAGING 
200ml, 300ml, 500ml, 1000ml & 1500ml wide 
mouth glass jars & pet bottles 
Bulk packing in 5Lt, 20 PP bucket & 200Lt Drum 
 

STORAGE                                                
Store in a cool, dry place 
 

SHELF LIFE  
24 months from date of manufacture 

 
PRODUCT ACQUIRED 
ISO 22000:2018, HACCP. GMP.  USDA Organic, EU 

Organic 

 

 

  

 

                           

 

 

 

 

 

 

 

Microbiological Standards 
Parameter Test 

Method 

Limits/Specification 

Aerobic 

Plate Count 

ISO 4833-

1: 2013 

< 1x104 CFU/g 

Yeast & 

Mould 

count 

ISO 21527: 

2008 

< 100 CFU/g 

Coliforms ISO 4831: 

2006 

Absent 

E. coli ISO 7251: 

2005 

Absent 

Salmonella ISO 6570: 

2002 

Absent 

NUTRITION FACTS 
8 servings per container 
Serving size                                        

 
(25g) 

  

Amounts Per Serving  

Calories  
 

183Kcal 

 % Daily Value 

Total Fat 16.25g  25% 

Saturated Fat 15.5g 77.5% 

Trans Fat 0g 

Cholesterol 0mg 0% 

Sodium 4mg 0.1% 

Total Carbohydrates 7g 2% 

Dietary Fiber 3g 12% 

Total Sugar 2g  

Includes 0g Added Sugars  0% 

Protein 2g 4% 
  

*The % Daily Value (DV) tells you how much a nutrient in a 
serving of food contributes to daily diet. 2, 000 calories a day is 
used for general nutrition advice.   

CHEMICAL 
Moisture value 2.0 % max 

pH 5.8-6.3 

Fat 65±1% 
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