H=E|AE

og 2ol i

- HEHIEH s CPO
- HHER CP8&10

[ =]
. EEAS

e HIO|A XIS O

- Shortening 2E'

- Margarine 07}l

- Butter Oil Subtitute HE{2Y CHA|E
- Deep Frying Fat §|Z2& 7|5

I3 2 29l

« RBD Coconut Oil HX|Z32YH

- CFAD (Coconut Fatty Acid Distillate) 22

- Deoiled Cake OfX}e}

UCO(Used Cooking Oil) HjAl2%



RBD & &

@ ™HE  Information @ ML Description
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@ I{F| %! Packaging @ AFQF Technical Specifications
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Certificate of analysis (COA)
NEAEA

TECHNICAL DATE SHEET
RBD PARM OLEIN

RBD &&

Origin

HS Code

Cas No.

Appearance

Food Industry

CP10

CP8

Packing

Malaysia

151190

8002-75-3

Clear yellowish liquid

RBD Palm Olein is a liquid fraction obtained by fractionating palm oil after crystallization at controlled
temperatures. It is particularly suitable for frying and cooking. Liquid Olein is a product of fractions and is a

major product exported.

RBD Farm Olain's main uses include home salads and cooking oils, industrial frying fat from instant noodle,

potato chips, doughnuts, condensed milk, and more.

Paramater/Unit Specification
Free Fatty Acid (% as Lauric Acid) 0.10 Max.
Moisture & Impurities (%) 0.10 Max.
lodine Value (Wijs) 56 Min.

Slip Melting Point(°C) 24.0 Max.
Colour(5.25" Lovibond Cell) 3 Red Max.

Paramater/Unit

Specification

Free Fatty Acid (% as Lauric Acid)
Moisture & Impurities (%)

lodine Value (Wijs)

Slip Melting Point(°C)
Colour(5.25" Lovibond Cell)

20-21 MT / FCL - Flexi Back
Plastic / Steel Drum

0.10 Max.
0.10 Max.
58 Min.

22 Max.

3 Red Max.



COCONUT OIL
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Certificate of analysis (COA)
NEAEA

TECHNICAL DATE SHEET el
CRUDE COCONUT OIL

a3y oY

Application

Techincal Data

Packing

Storage

Shipment

Crude Coconut Oil is extracted from fresh copra (dry meat coconut)

Raw material RBD Coconut Oil
Cosmetics Industry

Alternative Energy

Oleochemical

Paramater/Unit Specification Method Note
Free Fatty Acid (% as Lauric Acid) 5.5 Max AQCS Ca 5a-40

Slip Melting Point (deg C) 22-27 AOCS Cc 3-25

Moisture & Impurities (%) 0.5 Max AOCS Ca 2¢c-25

lodine Value (WIJS)(gl2/100G) 11 Max AOCS Cd 1-25

Colour (5% Lovibond ) 15 Red Max AOCS Cc 13b-45

Flexibag 21.5 MT / 20'

Drum 98 unit / 20' @ 185kg

In a cool and dry place
Temperature 22°c-27°c
Away from direct sunlight and heat source

Away from odour source

General Purpose Container



RBD COCONUT OIL
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Certificate of analysis (COA)

MEEHAM

Description

Characteristics

Application

Techincal Data

Shelf Life

Packing

Storage

Shipment

RBD Coconut Oil is refine, bleaching, deodorizing processed from Crude Coconut Oil, 100% pure

coconut oil(no additives or preservatives)

Tasteless, odorless, clear-yellowish color

Food Industry, Cosmetics

Paramater/Unit Specification Method

Free Fatty Acid (% as Lauric Acid) 0.1 Max AOCS Ca 5a-40
Melting Point (deg C) 22-27 AOCS Cc 3-25
Moisture & Impurities (%) 0.1 Max AOCS Ca 2b-28
lodine Value (WIJS)(gl2/100G) 6.2-11 AOCS Cd 1-25
Peroxide Value (meg./kg) 3.0 Max AOCS Cd 8-53
Saponification Value (mg KOH/gr) 245-265 AOCS Cc 3-25
Colour (5%” Lovibond ) 1.5 R Max AOCS Cc 13b-45

24 months

1152 carton BIB /20' @ 18 kg
1118 carton BIB /20" @ 20 k

1 unit flexibag/20' @21,500 kg
80 unit steel drum /20" @185 kg

In a cool and dry place

Temperature 22°c-27°c

General Purpose Container

18 unit IBC /20' @900 kg
1266 Jerrycan/20' @20 liter
1090 Jerrycan/20' @25 liter

Away from direct sunlight and heat source

Away from odour source



Certificate of analysis (COA)
NEELT

Description Coconut Fatty Acid Distillate (CFAD) is the by-product of the physical refining
of coconut oil

Application Manufacture of laundry soap, methyl ester, biodiesel, fatty alcohol,
Ok} anti-caking agents, ingredient for animal feeds
Mo AT XL ZRH(CFAD)S AL 20| 22X
=< ARG SFA( )2 233 ol - Techincal Data Paramater/Unit Specification Method Note
A aPEolM 2 Mst= FAbEALICh
e o . )
ac MIEL Bl HIE! O AE], HIO|QC|R, X|ut 2ag, Free Fatty Acid (% as Lauric Acid) 57 Min AOCS Ca 5a-40
Moisture & Impurities (% 2.0 Max AOCS Ca 2b-28
Y WRIH|, B2 ARE HE HE. A,
lodine Value (WIJS)(gl2/100G) 6.2-11 AOCS Cd 1-25
Saponification Value (mg KOH/gr) 245-265 AOCS Cc 3-25
Shelf Life 24 months
Packing 1 unit flexibag/20' @21,500 kg

80 unit steel drum /20" @185 kg
18 unit IBC /20" @900 kg

Storage In a cool and dry place

Shipment General Purpose Container




SHORTENING
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@ ™Y |nformation @ APQF  Technical Specifications
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Certificate of analysis (COA)
NEAEA

TECHNICAL DATE SHEET
SHORTENING

AEY

Description

Characteristics

Application

Type

Techincal Data

Shelf Life

Packing

Made from palm oil (vegetable oil base )

Light or clear color, smooth body and texture (solid in room temperature),

have no flavor

Bakery and cake, Food Industry

General Purpose

Paramater/Unit Specification Method Note
Free Fatty Acid (% as Lauric Acid) 0.1 Max AQCS Ca 5a-40
Peroxide Value (meg./kg) 1.0 Max AOCS Cd 8-53
Melting Point (deg C) Variable AOCS Cc 3-25 Adjustable
Moisture & Impurities (%) 0.1 Max AOCS Ca 2b-28
lodine Value (WIJS)(gl2/100G) Variable AOCS Cd 1-25 Depend the MP
Colour (5%” Lovibond ) 2.5 R Max AOCS Cc 13b-45
18 months Storage In a cool and dry place
Temperature 22°c-27°c
1179 carton/20' @ 15 kg (3x5kg) Away from direct sunlight and heat source
2275 carton/20' @ 10 kg Away from odour source
1550 carton/20' @ 15 kg
1118 carton/20' @ 20 kg Shipment General Purpose Container

1719 pail/20' @ 10 kg
712 pail/20' @ 18 kg
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@ E‘E Information

@ AFQF Technical Specifications

LI

Hol Flojit ChE X it (36°C~52°CH2l)

=3
m
0
ic]
o
H’
rm
i

oy - 72 HS0ilM HEEPJ"—f SdEH BLENS

SHL|C}, 0| 9

L
= — O

- REZD 0N 2 BHOZ A HS + AELIC
S7141t 32| 217t Fo{Lt 7pAdo| 24

TR I‘“% I %I?_ (=] S
- HE S OiA[E & A= M 7HH0| x|k
SE2 SLELICH
Hz EMA XY, 43 S AHIE, GMO FER HE.
@751% Description
AE 22|, §ld, olo|A3H, xE23, I -SF §, 12AE

[=]
(s, bl 220, T2, 31m 32).

71k NS 2 YEHolM 2470

I]H7|| ﬂ-?— Paramater/Unit

AF2F specification  EFEH Method

Fa| XYk (aE) 0.1 Z|cH AOCS Ca 5a-40
S o
sEumesed 018 AOCSCab2s
MR Umeshe 108 AOCSCABS3
TR R——
p— —
MO Lovbond 2SREC AOCSCI3b45




Certificate of analysis (COA)

MEEHAM

TECHNICAL DATE SHEET
MARGARINE

optzl

Description

Characteristics

Application

Type

Techincal Data

Shelf Life

Packing

Made from palm oil (vegetable oil base ) and others ingredient

A slighty yellow-colored, smooth body and texture (solid in room temperature),

have a definite flavor and salty

Bakery and cake, Food Industry

General Purpose

Paramater/Unit Specification Method Note
Free Fatty Acid (% as Lauric Acid) 3.0 Max AOCS Ca 5a-40
Peroxide Value (meg./kg) 3.0 Max AOCS Cd 8-53
Melting Point (deg C) Variable AOCS Cc 3-25 Range 360C-520C
Moisture & Impurities (%) 18 Max AOCS Ca 2b-28
lodine Value (WI1JS)(gl2/100G) 48 Min AOCS Cd 1-25
Colour (5% Lovibond ) 7.0 - 8.0 R Max AOCS Cc 13b-45 Adjustable
Flavour Butter Adjustable
Salt (%) 2.5 Max Adjustable
12 months Storage In a cool and dry place
Temperature 22°c-27°c
1179 carton/20' @ 15 kg (3x5kg) Away from direct sunlight and heat source
2275 carton/20' @ 10 kg Away from odour source
1550 carton/20' @ 15 kg
1118 carton/20' @ 20 kg Shipment General Purpose Container

1719 pail/20' @ 10 kg
712 pail/20' @ 18 kg
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Certificate of analysis (COA)
NEAEA

TEC HN ICAL DATE SH EET Description Deep Frying Fat is good guality fat (palm base) special for deep frying
DEEP FRYING FAT

MELTING POINT 39-42
CIPTA FRY BRAND Application Food Industry

512718

Characteristics Light or clear color, solid in room temperature

Techincal Data Paramater/Unit Specification Method Note
Free Fatty Acid (% as Lauric Acid) 0.1 Max AOCS Ca 5a-40
Peroxide Value (meg./kg) 1.0 Max AOCS Cd 8-53
Melting Point (deg C) 39-42 AOCS Cc 3-25
Moisture & Impurities (%) 0.1 Max AOCS Ca 2b-28
lodine Value (W1JS)(gl2/100G) 45 Min AOCS Cd 1-25
Colour (5% Lovibond ) 2.5 R Max AOCS Cc 13b-45
Shelf Life 18 months Storage In a cool and dry place
Temperature 22°c-27°c
Packing 1179 carton/20' @ 15 kg (3x5kg) Away from direct sunlight and heat source
2275 carton/20' @ 10 kg Away from odour source
1550 carton/20' @ 15 kg
1118 carton/20' @ 20 kg Shipment General Purpose Container

1719 pail/20' @ 10 kg
712 pail/20' @ 18 kg




BUTTER OIL SUBSTITUTE
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Certificate of analysis (COA)
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TECHNICAL DATE SHEET
BUTTER OIL SUBTITUTE
MELTING POINT 36-39
OBESTE BUTTER BRAND

HE| 2 LHEF

Description

Characteristics

Application

Techincal Data

Ingredients

Shelf Life

Packing

Butter Oil Subtitute is good guality fat (palm base) to replace butter oil

A slighty yellow-colored, smooth body and texture (solid in room temperature),

have a strong buttery flavor

Bakery and cake, Food Industry

Paramater/Unit Specification Method Note
Free Fatty Acid (% as Lauric Acid) 0.3 Max AQCS Ca 5a-40
Peroxide Value (meg./kg) 3.0 Max AOCS Cd 8-53
Melting Point (deg C) 36-39 AOCS Cc 3-25
Moisture & Impurities (%) 0.1 Max AOCS Ca 2b-28
lodine Value (WIJS)(gl2/100G) 48 Min AOCS Cd 1-25
Colour (5%” Lovibond ) 7.0-8.0 R Max AOCS Cc 13b-45
Flavour Butter
RBD Palm Oil Storage In a cool and dry place
Flavour Temperature 22°c-27°c
Emulsifier (E471) Away from direct sunlight and heat source
Coloring (E160b, E100) Away from odour source
Antioxidant (E319)
Shipment General Purpose Container
12 months

1179 carton/20' @ 15 kg (3x5kg)
2275 carton/20' @ 10 kg

1550 carton/20' @ 15 kg

1118 carton/20' @ 20 kg

1719 pail/20' @ 10 kg

712 pail/20' @ 18 kg



DEOILED CAKE
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Certificate of analysis (COA)

ABAEA

Description

Application

Type

Techincal Data

Shelf Life

Packing

Storage

Shipment

By product from solvent extraction copra, that having high

protein and high fiber

Ingredient for animal feeds

General Purpose

Paramater/Unit Specification Method Note

Free Fatty Acid (% as Lauric Acid) 0.1 Max AOCS Ca 5a-40

Peroxide Value (meg./kg) 1.0 Max AOCS Cd 8-53

Melting Point (deg C) Variable AOCS Cc 3-25 Adjustable
Moisture & Impurities (%) 0.1 Max AOCS Ca 2b-28

lodine Value (WIJS)(gl2/100G) Variable AOCS Cd 1-25 Depend the MP
Colour (5%4” Lovibond ) 2.5 R Max AQOCS Cc 13b-45

12 months

15 ton/20' @ about 40 kg per woven bag

In a cool and dry place

General Purpose Container



USED COOKING OIL
HASS

@ ™ Description

8 HIO| L[ /HI0| 22 ]S

Certificate of analysis (COA)
NEAEA

Tyoe of Oil USED COOKING OIL

Date 08 Januari 2025

Police Number L9577 UL

Analysis Report Paramater/Unit Method Result Unit
Free Fatty Acid (As. Palmitic) AOCS Ca 5a-40 3,8790 %
lodine Value AOCS Cd 1-25 49,91 g12/100g
Moisture AOCS Ca 2b-28 1,8709 %
Density 0,9086



