
 

 

 

Unsaturated palm fat 
 

Hydrogenated palm fat, reach in free fatty acids. 

 

Guaranteed specification 

FFA  max. 70% 

Moisture and impurities max. 1% 

Melting point kb. 45°C 

Saponifiable part min. 95% 

Iodine value 50-55 

 

Fatty acid profile 

C12:0 < 3% C14:0 Myristic acid <3% 

C16:0 Palmitic acid 40-50% C18:0 Stearic acid 30-40% 

C18:1 Oleic acid 5-15 % C18:2 Linoleic acid <1% 

Other <1%   

 

Energy value 

ME ruminant 5800 kcal/kg 

NEL 4640 kcal/kg 

DE pig 6900 kcal/kg 

MEpoultry 6820 kcal/kg 

 

Storage keep in a  dry and cool place 

Shelf-life 12 months from day of production 

Packaging 25 kg bags or big-bags 
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