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Acidity (FFA): 

Process:

Ingredients:

Packaging 
Material:

Storage
 Conditions:

Shelf Life:

Smoke Point:

Smell:

Colour:

Taste:

Shipping From:

ULTRA VIRGIN 

From 0.18% to 0.3%

Mechanical extraction 
(first cold-pressed), 
centrifugal decanter

Food Grade avocado 
pulp only, no skin, no 
stone. 

200L Drums, 1000L 
IBC Totes, Flexitanks 
(20 Tonnes)

24 months

164ºC / 327ºF

Avocado oil characteristic

Ambient temperature; below 14°C the oil could form clouds or crystals. Keep in a cool dry place, away 
from direct light and heat source.

Dark Green

From 0.4% to 1%

Food Grade avocado 
pulp only, no skin, 
no stone.

164ºC / 327ºF

Green

From 1% to 2%

Food Grade avocado 
pulp only, no skin, 
no stone.

164ºC / 327ºF

Green

From 3% to 5%

Whole Fruit

142ºC / 287ºF

Green

Soft, pleasant, creamy 
avocado
Port of Manzanillo, 
Colima, México

Mechanical extraction 
(first cold-pressed), 
centrifugal decanter

200L Drums, 1000L 
IBC Totes, Flexitanks 
(20 Tonnes)

24 months

Avocado oil characteristic

Soft, pleasant, creamy 
avocado
Port of Manzanillo, 
Colima, México

Mechanical extraction 
(first cold-pressed), 
centrifugal decanter

200L Drums, 1000L 
IBC Totes, Flexitanks 
(20 Tonnes)

24 months

Avocado oil characteristic

Soft, pleasant, creamy 
avocado
Port of Manzanillo, 
Colima, México

Mechanical extraction 
(first cold-pressed), 
centrifugal decanter

200L Drums, 1000L 
IBC Totes, Flexitanks 
(20 Tonnes)

24 months

Avocado oil characteristic

Soft, pleasant, creamy 
avocado
Port of Manzanillo, 
Colima, México

AVOCADO OIL TECHNICAL INFORMATION

Name: EXTRA VIRGIN VIRGIN CRUDE

Fatty Acid Composition (%)

COMPOUND
Refractive Index @ 20º
Saponification value
Unsaponifiable matter
Iodine

Cholesterol
Brassicasterol
Campesterol
Stigmasterol
ß-Sitosterol

Palmitic
Palmitoleic
Stearic 
Oleic
Linoleic
Linolenic 

STANDARD* BR Target
1.470-1.472

170-198
1-12

65-95

1.46919
195mg KOH/g

0.53
85.7

9-18
2.7-9
0.4-1

65
6-17
0-2

0-0.2
2

6-8
0-2

89-92

0.1
N/A
5.4
0.3

85.1

17.9
8.5
0.6

60.3
11.3
0.9

C

Sterol Composition (%)




