Cocoa Butter - Deodorized
INCI Name: Theobroma Cacao {cocoa} Seed Butter

The Cocoa Butter - From its seed kernals the butter is extracted and further processed and refined to
ob- tain a tan colored butter suitable for cosmetics and toiletries. Steam injection into the molten
butter during processing blows off volatiles found in the butter, and allows for this deodorized version.
Cocoa Butter is of significant commercial importance in foods, pharmaceuticals and cosmetic
applications. Cocoa Bultter is solid at room temperature, but melts readily on contact with the skin.

Suggested uses: Creams, lotions, balms, make-up foundations and bar soaps, massage creams,
suppositories and a variety of cosmetic and OTC pharmaceutical applications. Use from 3% to 100%
pure (as a butter-like balm). Effcacy: Prevents drying of the skin and development of wrinkles.
Reduces degeneration of skin cells and restores skin flexibility. May enhance stability of certain
emulsion systems.

SPECIFICATIONS TYPICAL RESULTS
Appearance: Tan Colored Fat
Odor Mild Chocolate
(CB002) Odor 30 - 36° C
Melting 0.2% max
Range: 1.4 % max
Moisture 33 - 43 (Wijs)
Free Fatty Acids 188 - 198
lodine Value 1.454 - 1.459
Saponification
Value

Refractive Index (@ 40°
C)

Note: The above product is free from infestation and foreign material. The water content of Cocoa
Butter is below the required level to support the growth of micro organisms. Therefore, microbilogical
tests are not deemed applicable.

The above specifications are offered in good faith, and are accurate to the best of our knowledge; however, no guarantee or warranties
are offered or implied. It is recommended that your laboratories perform their own analysis to ensure that the product specifications and
results meet your specific requirements, and those of your local and national governmental standards.



