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Content:
Quality oils that convince

• Natural and delicious: organic avocado oil for gourmet lovers
• The Macadamia Miracle: Organic oil for your well-being

 • Health and taste in one: Organic coconut oil VCO and RBD

The taste of Kenya:
Organic-Avocado oil

Oil with exceptional qualities
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Kenya's lush, sun-drenched hills are home to one of nature's tastiest and
healthiest fruits: the avocado. The Kenyan avocado, often called "green
gold", provides avocado oil of the highest quality. Due to the altitude, no
artificial irrigation is necessary. The carefully selected fruits are gently
cold-pressed to ensure that the valuable nutrients and rich flavour are
preserved. Healthy unsaturated fats promote heart health and keep
cholesterol levels in balance. Its high smoke point makes it ideal for
frying and grilling without losing its nutrients. Its mild, fruity flavour
makes it a delicious addition to salads, dips, and hot dishes. It is rich in
vitamin E, which nourishes the skin and can protect against premature
ageing, and its high vitamin C content promotes collagen production.
Our organic virgin avocado oil is grown to the highest quality standards
in mixed culture with macadamia trees and is of course free from
harmful chemicals and additives. We also carry the organic avocado oil
RBD.

In our assortment you will find

Organic-Avocado oil virgin
in 900 kg paper IBC's and on request in 190 kg drums possible

Order Now

Organic-Macadamia oil
A culinary delight
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Our organic virgin macadamia oil is cold-pressed from the macadamia
nut, which preserves the valuable ingredients. In particular, the healthy
omega-9 fatty acid contributes to maintaining healthy cholesterol levels.
In a complex drying process, the nut is dried for a longer period of time
before cracking, which makes it an expensive product.
Our oil is grown in Kenya, in the same certified organic farming project as
the organic avocado oil. This helps to support local farming families and
promote sustainable agricultural practices. The oil should not be heated
too much and refines both savoury and sweet cuisine. It is also excellent
as a skin and care oil in the cosmetic sector. Known for its delicate nutty
flavour, this valuable oil is not only popular with gourmets.

Organic-Macadamia oil virgin
Possible in 190 kg drums

Order Now

Health and taste in one:
Organic-Coconut Oil VCO and RBD

https://ta37b2676.emailsys1a.net/c/36/6969812/0/0/0/463029/12861a8381.html
https://ta37b2676.emailsys1a.net/c/36/6969812/0/0/0/463029/12861a8381.html
https://ta37b2676.emailsys1a.net/c/36/6969812/0/0/0/463029/12861a8381.html
https://ta37b2676.emailsys1a.net/c/36/6969812/0/0/0/463029/12861a8381.html
https://ta37b2676.emailsys1a.net/c/36/6969812/0/0/0/463029/12861a8381.html
https://ta37b2676.emailsys1a.net/c/36/6969812/0/0/0/463031/ccda3ac2ba.html
https://ta37b2676.emailsys1a.net/c/36/6969812/0/0/0/463031/ccda3ac2ba.html


Organic virgin coconut oil (VCO), virgin and unadulterated, is a true
treasure chest of health and multiple applications in the kitchen. It is
extracted from fresh, ripe coconuts and is characterised by its
incomparably rich taste and numerous health benefits. It is important to
note that organic virgin coconut oil (VCO) is produced in a gentle process
that ensures that the natural nutrients, flavour and fragrance of the
coconut are largely preserved.
This distinguishes it from refined organic coconut oil (RBD), which often
undergoes chemical processes and does not contain the full flavour and
nutrients of the coconut. This tasteless oil has a similar consistency and
fatty acid composition to palm oil, making it a good substitute in food
production.
We source both VCO and RBD from our certified organic farming
projects in Sri Lanka and the Philippines.
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Organic-Coconut oil virgin (VCO)
Cold pressed organic coconut oil

in 900 kg paper IBCs

Order Now

Organic-Coconut oil RBD
in 900 kg paper IBC's and on request in 190 kg drums possible

Order Now

You can find our entire range here:
www.delphiorganic.com/files/Sortimentsliste_EN.pdf

Contact person ist Mr Felix Zaremba
fzaremba@delphiorganic.com

+49 251 28056-15

Delphi Organic GmbH, Michael Hebendanz, Patrick Curran, Markus Dornhege
Willy-Brandt-Weg 13, 48155 Münster

 +49 251 280560  - info@delphiorganic.com
delphiorganic.com
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