
At Food4Change, our “Refined, Bleached, and 
Deodorized” (RBD) oil is obtained from dried 
coconut kernel, which is cold pressed to extract 
the oil. This yields practically all of the oil present, 
amounting to more than 60% of the dry weight 
of the coconut. This oil is then processed with 
organic clay to produce a product with no coconut 
taste or aroma. The oil is then filtered to produce a 
high quality refined product.

Quick Facts:

RBD Coconut oil
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•	Contains medium chain 
triglycerides (MCTs), which 
are an efficient natural 
energy source 

•	Odourless for broad use in 
all types of recipes

•	Anti-inflammatory
•	Aids in losing weight and 

building muscle
•	Dietary supplements

•	Add to hot beverages, 
topping oatmeal, and 
popcorn

•	Use in cosmetics, hair 
products, skin care as a 
moisturizer 

•	Use in massage oil, lip 
balms, and soaps 

•	Excellent for frying foods 
•	Smoke point - 190°C


