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100% Natural Coconut Cooking Oil
Gaysorn Pure Brand

100% Natural
Clear color, odorless and no rancidity
Heat resistance

Suitable for stir fry, deep fry, salad and
baking.

Rich in Lauric Acid, high MCT (Medium
Chain Triglycerides); easy burn & not
accumulate in the body, very good for
your health.

Trans Fat & Cholesterol Free
Contains Omega 3, 6, 9

Keto & Vegan friendly & Flexitarian

Description

Size 500mL. x 12 ydQ

UnJuu:w§1oUsans 100%

dla Tuunausunouorns
nuAUSoUgY

IKUN=EKSUILUAVNIW NOR LN NNaaR
nSovuuau

nsnaosA (Lauric acid) gv UIUTGI0u
wawulanui #rwwaryiSo lua-au
UshAnnlvdunsiud Tudnoladinosoa
Uloun 3,6, 9

KETO & Vegan Friendly & Flexitarian

Size 1L x 12 ydQ
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Frying, cooking, raw material
for soap, dairy, margarine,
shortening and beverage
products, chemical products,
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TnsAwr: +662-424-1165, +662-424-2168, TnsAwr: +662-581-2348-50, +662-581-5211
+662-434-8384-7 Tnsans: +662-581-6407
Tnsans: +662-433-6423

email: cs@patumoil.co.th | www.patumoil.co.th




