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PRODUCT SPECIFICATION FOR 
Organic Creamed Coconut (a.k.a. Coconut Butter) 

 

Country of Origin: Philippines       ITEM CODE - ocrco-100-1 
 

 
INGREDIENTS  

Organic Coconut Meat 

 

1. PHYSICAL 

a. Color and Appearance  Creamy, white, smooth paste consistency. 

b. Flavor and Aroma   Typical of sweet coconut butter. 

c. Size     About 3 -20 microns 

 

2.  CHEMICAL 

1. Moisture   3.5% max 

2. Total fat (as is)   61% to 72% 

3. Free Fatty Acid (as lauric)  0.15% max 

4. pH (10% dispersion)  6.1 – 6.7 

 

3.  MICROBIOLOGICAL (Commercial Sterility Test) 

 1.   Total Plate Count   5000 cfu/g max. 

 2.   Coliform Count   50 cfu/g max. 

 3. Yeast and Mold Count  100 cfu/g max. 

 4. E. Coli    Negative. 

 5. Salmonella   Negative. 

  

4.  PACKAGING Packed in 44 lbs pail – 40 pails per pallet 

 

5.  STORAGE AND SHELF LIFE  

Store in a clean area without direct exposure to sunlight and away from walls. Avoid storage in high moisture 

areas. Is stored at 12.8
0
 C and about 50% relative humidity shelf life is up to 18 months.  

 

If stored at ambient tropical temperatures 25
0
 – 30

0
 C and without direct exposure to sunlight and away from 

walls best to use within 12 months. 
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NUTRITIONAL ANALYSIS OF  
ORGANIC CREAMED COCONUT 

a.k.a. Coconut Butter 

 

 
SUPPLIER: PETER PAUL PHILIPPINE CORPORATION 

INGREDIENT: ORGANI COCONUT MEAT 

 

 

Basic Components Amount per 100g 

Reference Methodology: 

* Official Methods of Analysis AOAC 

International (2000) 17th Ed. 

Total Calories 704.4 cal  

Protein 7.1 g =No.979.09 

Fat 63.6 cal *No. 960.39 

Ash 1.8 g *No. 900.02 

Carbohydrates 25.9 g By difference 

Total Dietary Fiber 13.2 g *No. 985.29 

Total Sugars  5.7 g *No. 923.09 

Cholesterol 0 mg *No. 963.08,,970.51 

Saturated Fat 60.2 g *No. 969.22 

Moisture 1.6% g *No. 925.40 

Calcium 18.4 Mg *No. 975-03 

Iron 4.6 mg *No. 975-03 

Sodium 0 mg  

 


