Fortune Ceylon Is a Manufacturer And Exporter which
was established in 2010 in Srilanka, A visionary
Entrepreneur with a keen eye for the future. We set out

to create an export market for authentic Sri Lanhan\_

Coconut Oil.
We Are growing exporter of standard qualitg Cocony

Oll Coconut Powder, Fresh Coconut Copra, Copra Me
8t t conform to the international standards in 18 (

r taste, flavor, and applications.
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Let s Talk What i The Preduct?,

CEYLON VIRGIN COCONUT OIL

~100%

'NATUKA

Virgin Coconut oil, is an edible oil extracted from the kernel or meat of mature
coconuts harvested from the coconut palm. Today, consumersdesiring to purchase
coconut oil have a wide variety of choices. Coconut oil is often described as the
healthiest oil on earth.” Virgin coconut oil is known for its nice fragrance, taste,

antioxidants, medium chain fatty acids (MCFA), and vitamins, perfect form
among other things.




Coconut oil has a high smoke point and longer shelf life than some other fats. As it is solid at
room temperature, it can be used in baking recipes, for frying, for greasing baking pans and as a
replacement for butter or vegetable oil in recipg___

coconut oil. The buttery-like coconutio
sparkling shine to hair strands.

Coconut oil serves amazingly well for G
powerful antibacterial, antiaging, anti

sym

health benefhi’r :



maintair
imals onto our farms, from strutting péacocks an
o=

and plants f?r ni
stability of"odi'( soi
\ )

iguanas.

packaging, etc. are also an indispensable part of our quall’ry control system. C
ensures the supply of perfect and flawless products to the end-users bysexami

on the international parameters of quality.
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Product Petails...
| N
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Ingredient-
@O% Coconut Oil, Non-GMO, Vegan, No Hexagon, Non-Hydrogenated

Edible Applications-

Extra Virgin Coconut oil is used for (Low or nfedium Temperature) Cooking, shallow frying and spraying.
Eating, Dressing, medicines,Drinking, baby food, Ice Cream Bar Coating Fat, Frozen WhippedToppings,
Coffee Whiteners, Sauces, Chewing Gum, Granola Bars,Flavorings, manufacturing of margarine,

manufacturing of biscuits etc.
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cosmetic, hair care, body ccr‘acial cream, soap manufacturing, lauric Fatty acid producisietc.
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Store in a cool, dry and odor free area with ambient temperature not above 30 C and Below 60% Relative
Humidity.
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COCONUT OIL IS WIDELY MARKETED AS A SUPERFOOD.

THE UNIQUE COMBINATION OF FATTY ACIDS INCOCONUT OIL MAY AVE POSITIVE
EFFECTS ON YOUR HEALTH, SUCH AS BOOSTIN@FAT LOSS, HEART HEALTH, AND
BRAIN FUNCTION. AS SOME OF TH /,-,-- OCONUT OIL @ N REDUCE
APPETITE AND INCREASE FAT BURI ) P YOU LOSE WEIGHT.

THE FATTY ACIDS IN COCON // \ T BURN FAT,
AND THEY PROVIDE QUICKJE . \ TH Y ALSO RAISE
HDL (GOOD) CHOLESTER@® Jl CE HEART
DISEASE RISK.

IBDIFFERENT

COCONUT OIL IS HIG FAF
EFFECTS IN THE BODY/@OMPARED WITH MOST OTHER DIETARY 7 __
S NATURAL SATURATED FARSITHAT IN P ASE HDL(G@OOE

COCONUT OIL CONT#

CHOLESTEROL LEVE f IN YOUR BODY. THEY MAY AL FRAURN LDL (B'AfD)

CHOLESTEROL INTQ@ AILESS HARMFUL FORM. t

BY INCREASING HD ANY EXPERTS BELIEVE THAT COQQ@INUT OIL MAY BOO

HEART HEALTH COMPARED WITH MANY OTHER FATS.
\

COCONUT OIL IS SIM NIQUE AND EXOTIC IN , THIS WONDER OIL ALSO
COMES WITH AN AMAZIUTRIENT PROFIL DELIVERS HOLISTIC HEALING
BENEFITS. RIGHT FROM IMPRQVI ARF-FLE H BY INCREASING THE GOOD
CHOLESTEROL LEVELS, AIDS IN LC G GHT, ALLEVIATES THE SYMPTOMS OF
INFECTIONS, BOOSTING SKIN AND HAIR HEALTH, PROMOTING DIGESTION AND

BOLSTERING IMMUNITY ARE A FEW OF THE IMPRESSIVE HEALTH BE

Nutrition Facts

Serving Size ¢ 1 thep {15mil}
Amount Per Senving
Caxories: 1248kcal

Fat Catores

1kcal

Total Fat 15¢

Saturated Fat 18.3g
Medium Chain Fatty Acids [MCT)
Lauric Acid 10
Caprylic Acid B0

Capric Acid C- 100

Myristic Acid
Falmific Acia
Stearnc ACid
Monounsaturated Fat
Polyunsaturated Fat
Trans-Fatty Acid
Chalestrol
Sodium
Total Carbohydrates
Protein/
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L
g
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*Percent dally value are based on 2000 calories diet

Can be figher of TR ITATLL gepEnding on YOour calories

MEE0s




{ PACKING TYPES
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Our Supply abbility is 20 feet container load,40 feet container
lodas and less container loads.Shipping can be arranged
accordingly to various destinations in the world.

Bulk TOOOL IBC tanks
180kg metal drum
20L

4 ——

500ml, 310ml, 200ml Glass Jars

250m]| 4 | 20L 180kg
500ml (1 gal) (5 gal) (418lbs)

1000L/915kg
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set out to develop our f
grew up with, for srilankans, the
flour.we 've used every part of
“on our humble srilankan coconut.

ngredie
“oconut to create

COCONUT FLOUR,
CONUT OlL; :
CONUT BUTTER, FORTUNE CEYLON
éCO NUT HONEY, | OC QNUYT FLOUR
RESH COCONUT, - N
COPRA, e
BOCONUT CHIRS, Yy I
COPRA MEAL. = -
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Next Step: Jow With Us-..

Now You Gotten To Know Us a Little Better, now It Is Time To know You.

Email To Our Marketing Team, the Oder Some Free Samples And Find Out For
Yourself W |

y Our Products Are Special.

Contact Us Today..

Email-sales@fortuneceylon.com
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marketing@fortuneceylon.com
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Web- www.fortuheceylon.com f
u/fortunecey

linkedin.com/in/ du-gunasinghe-
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