
 
 

 

Extra Virgin Organic Coconut Oil  

 
The Coconut Oil Myth 
Coconut oil was once mistakenly considered unhealthful.  The fact is, this oil is cholesterol-free and rich in 
medium-chain “good fats” (62% MCTs) doctors recommended.  Coconut is one of the world’s most 
nutritious foods.  In fact, nutritionists suggest enjoying 1 or 4 tablespoons of coconut oil daily.   
 
Health Benefits*  
Medium-Chain Fatty Acids: 
• are source of readily-available energy; 
• increase the body’s metabolic activity; 
• create the feeling of satiety; 
• decrease the amount of fat stored in adipose tissue. 

Lauric, Caprylic and Capric Acids: 
• have anti-microbial activity; 
• combat pathogenic and disease-causing viruses; 
• aid in managing inflammatory conditions; 
• help combat excessive intake of unhealthy; and harmful trans fatty acids; 
• are required for proper cell structure and functioning. 

 
*These statements have not been evaluated by the Food & Drug Administration. 
This product is not intended to diagnose, treat, cure, or prevent any disease.  

 
Quality Assurance 
Utilizing modern technology, scientific research and 
state-of-the-art facilities, Omega Shakers™ develops 
and packages innovative, customized products which 
are: 
• Certified Organic; 
• Certified Kosher; 
• Pure Extra Virgin; 
• Adhere to Good Manufacturing Practices; 
• Safety Sealed with an Outer Seal and an Inner Freshness Seal. 

 
Production Process   

Organic Extra-Virgin Coconut Oil (Cocus nucifera) is cold pressed from fresh choice, mature organic fresh coconut 
meat or what is called non-copra, without using harsh conditions in processing.  No chemicals and high heating are 
used in further refining, since the natural, pure coconut oil is very stable.  As well, no bleaching was done.  Thus, the 
natural aroma and nutrients of fresh coconuts are maintained.  It is so pure that it is transparent and liquid in high 
room temperatures (24ºC and above) and pure white solid at lower temperatures. 
 
Natural Formulation 
100 % Raw Organic Unrefined Cold-Pressed Extra-Virgin Coconut Oil.  

 
 

Physical Properties 
Scent Pleasant Coconut Smell 
Color Clear White 
Taste Delicious, Creamy Taste 
Appearance  Solid at room temperature below 24 ºC  
 Clear Liquid at room temperature above 24 ºC  

 

 

Key Features 
• Rich in Medium-Chain; 
• Expeller-Pressed;  
• Zero Trans & Hydrogenated Fat; 
• No Cholesterol; 
• No Refined, Deodorized, or Bleached; 
• Free from Pesticides, GMOs, Hexane; 
• Product of the Philippine; 
• Heavenly, Creamy Taste of the Tropics. 
 
 
 

Active Ingredients                                          
Per Serving Size:    1 tbsp  (approx.14 g) 
Medium-Chain Fatty Acids 9 g 
   Lauric Acid                          7 g 
   Caprylic Acid                       1 g 
   Capric Acid       994 mg 
Omega-9 (OA)  924 mg 
Omega-6 (LA) 252 mg 

 
 
 

                              
   

 



 

 
 

 

  

Nutritional Values  
Typical Value per Serving Size: 1 Tbsp (approx. 14 g) 
Amount per Serving  % DV 
Total Calories 125 cal  
Calories 125 cal  
Total Fat:                            14 g      22 %  
   Saturated Fat 13 g 65 %   9 g          
   Polyunsaturated Fat          0.5 g  
   Monounsaturated Fat            0.5 g  
   Trans Fat 0 g 0 % 
Cholesterol  0 mg 0 % 
Sodium 0 mg 0 % 
Total Carbohydrate 0 mg 0 % 
Protein 0 mg 0 % 
% Daily Values are based on a 2,000 calories diet 

 
Usage Guide for Coconut Oil 
For Cooking:  Use in place of margarine, butter, shortening or other cooking oils for backing or frying in 
temperature up to 350 °F.  Use also as spread or added to salad dressing & smoothies. 
 
For Hair Care:  Use as a conditioner, place jar in pan of warm water to liquefy.  Apply to wet hair 1 or two 
tablespoons, let stand for one hour before washing.  Wash thoroughly with very warm water and a non-
moisturizing shampoo.  It may require repeated washings. 
 
For Skin Care: Use as a moisturizing lotion, place jar of water warm to liquefy.  Add fragrant oils if desired, 
then massage small amounts directly onto the skin. 
 
Directions 
Store in a cool, dry place.  No refrigeration required, even after opening. 
 
Applications 
It is the perfect vegan and dairy-free 
alternative to butter or margarine. 
• Dietary Supplement; 
• Weight Loss Program; 
• Soothing Body Oil; 
• Cooking/Backing; 
• Sport Nutrition; 
• Moisturizers; 
• Cosmetics; 
• Hair Care; 
• Soaps. 
 
 
 

 

Packaging 
Packaging: Plastic Jar (HDPE/PET) 
 Adhesive label 
Net Content: Various  15 - 54 oz (426 - 1532 g) 

 
The product is packaged in an induction sealed jar 
(easily recyclable & re-usable) that protects the 
contents from oxygen for a superior freshness and 
flavor. 
 
Shelf Life 
We will assure quality/stability of finished product 
for 24 months from date of manufacture provided 
the seal is intact and product is not stored at 
temperatures greater than 77°F (25ºC). 

 

Disclaimer: This information is provided in good faith as educational material. It is the customer’s responsibility to check the suitability of the material under FDA 
(DSHEA), Health Canada, and/or any other rules regarding the use of this material. Mountain High Organics is not responsible for compliance with various rules 
regarding the use of this literature as promotional material. 
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