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1. Information

Oil obtained from the pulp of Persa gratissima by pressing and refining.

INCI Name:  Persea Gratissima Oil
CAS no.: 8024-32-6
EINECS no.: 232-428-0
Ingredient: 100% Persea Gratissima Oil

Appearance: clear, yellow to brown liquid 

2. Physicochemical specification

Parameter Requirements 

Peroxide value (meq O2/kg) Max. 5,0 

Saponification number (mg KOH/g) 180 – 200 

Iodine number (g I2 / 100g) 75 – 100 

Acid number (mg KOH/g) max. 1,0 

Refractive index 1,460 – 1,480 

Fatty acids profile 

Palmitic C16:0 5 – 32 % 

Palmitoleic C16:1 1 – 13 % 

Stearic C18:0 Max. 3 % 

Oleic C18:1 36 – 80 % 

Linoleic C18:2 5 – 20 % 

Linolenic C18:3 max. 5 % 

3. Storage and retest date

The oil must be stored in its original packaging, protected from light and moisture.

The storage temperature range is 10 to 25 degrees Celsius. Vegetable oil that crystallizes at temperatures

below 10°C

Retest date: 18 months from production date
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