The Finest Coconut Oil
In The World
Premier Coconut Oil
Extra Virgin, Raw, Unprocessed Coconut Oil
Promotes Healthy Brain & Body Metabolism*

Premier Coconut Oil
Key Benefits
•
•
•
•
•
•
•

100% raw, unrefined coconut oil from Kerala, India
Not refined, bleached, deodorized or hydrogenated coconut oil as
commonly available which is damaged and toxic
Helps naturally increase metabolism as much as 25% (great for those
with weight and thyroid concerns)*
First-class oil for healthy brain and body metabolism; ideal oil for baby
foods*
Rich source of medium chain fatty acids, shown to enhance immune
response*; inhibits many chemical carcinogens
Rich in lauric acid, the source of immuno-protective monolaurin*
Helps blood lipid balance by promoting its conversion to pregnenolone;
decreases triglycerides (shown by research at the University of Kerala,
India)*
Easy digestibility and absorbability; luscious, full coconut flavor and aroma

Incredible Super Food. Research shows that the health benefits

of virgin coconut oil are extensive – from healthy, glowing skin to
substantial support of the thyroid, liver, pancreas and heart. It has
been proven to help efficiently burn fat, increase metabolism and
deliver increased energy levels. Finally, this incredible Super Food
is reaching the mainstream so many people can enjoy its many
benefits.
Can coconut oil help burn fat? A recent article in Women’s World

(May 20, 2003), a popular, wide-reaching magazine, called coconut
oil a “miracle food” and touted its ability help the body burn
unwanted fat, triple your energy, and greatly help those with thyroid
concerns, naturally stimulating metabolism by up to 25%.
Many people say they notice this increased metabolic effect even
right the first time they take it. About 20 minutes after consuming 1
tablespoon of coconut oil (alone or mixed in food), many people
report feeling n increased natural warmth of their hands and body
and a clear ability to breathe better and more deeply.
Does the quality of coconut oil matter? Of course. You should be

absolutely certain of the quality of whatever coconut oil you choose.
There is a very wide variation in coconut oil – where the coconuts
are grown (and thus the quality of its phytonutrient factors), the
processing of the oil (which can range from sheer “junk” oil to the
ultimate quality), the storage of the oil, and more – all which have a
major impact on the healthiness and effectiveness of your coconut
oil. Typical coconut oil available in the US has been bleached,
deodorized, solvent-extracted and hydrogenated – a very unhealthy
oil.
Finding the BEST Source in the World. We researched coconut oil
extensively, gathering samples from all over the world. Some so-called
“great” coconut oils did not test well at all. For example, we were
sadly disappointed in the organic coconut oil samples from the
Phillipines.

At last, we finally found what we were looking for — the ideal
source: the best in the world – unprocessed, extra virgin coconut
oil from Kerala, India. So now we can offer you superb quality
coconut oil: Premier Coconut Oil from Kerala, India, processed
without heat, according to time-honored, traditional Ayurvedic
methods.
Direct from India to You. We directly import this amazing oil to

our U.S. facility direct from Kerala, India. This gives us total control
over what happens to the oil – from conception to consumption.
(No fear of middlemen cutting it with cheap oil additives,
irradiation or fumigation.) The oil is packed in tamper-sealed, large,
food-grade polyethylene drums, then nitrogen-flushed.
At our facility, we re-package the precious oil in our patentpending Violite Containers, which block the range of light known
to rancidify nutrients. When you open a container, you are greeted
with the delightful, fresh fragrance of premium-quality coconut
oil. The oil just melts on your tongue.
What Makes Our Coconut Oil Superior to Other Brands? We
highly recommend our nonGMO, extra virgin Premier Coconut
Oil which meets all of our requirements (see chart). You should not
settle for anything less if you want to experience all the health
benefits of coconut oil.
This extra virgin coconut oil is made using traditional methods —
not mass-processed with solvents and chemicals, like most other
oils. Our premium oil is made from fresh coconuts from pristine,
rural areas of Kerala, India, completely untainted by urban pollution. Indian coconut oil from Kerala is considered the best in the
world, in large part because Kerala has ultra-nutrient-rich soil
that has never been pesticided which is saturated with pure, ionizing ocean air. There are no dangers of mycotoxins, aflatoxins
and undesirable bacterial contaminants that can form in coconut
oil made from “copra” (old, partially moldy coconuts that have

