Exporting virgin coconut oil to Europe
The European market for virgin coconut oil has grown signiﬁcantly over the last years. This is
mainly because of growing consumer attention to healthier diets. Initially, virgin coconut oil
was only available at health shops. Virgin coconut oil has now become popular in mainstream
supermarkets and its industrial applications are growing.
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1. Product description
Virgin coconut oil is obtained by pressing the fresh meat of the coconut (Cocos nucifera L.). It is extracted by a
mechanical process without chemical changes. The oil remains in its most natural form. In this form it retains
the smell and taste of coconut as well as its high content of vitamin-E, minerals and healthy medium chain fatty
acids.
Virgin coconut oil has no trans-fatty acids and has a high level of lauric acids (about 50%). It is also low in
polyunsaturated fatty acids (PFAs) compared to oils such as soy and groundnut oils. Virgin coconut oil can be
used as a spread, a cooking oil and food ingredient. While this factsheet only covers the food market, virgin
coconut oil is also used in the cosmetics industry.

Quality
Virgin coconut oil is derived from the fresh and mature kernel (ﬂesh) of the coconut. The coconut must be at the
right ripeness (partially or completely brown) and free from metals, dirt and other foreign material before it is
processed.
The oil should be colourless, sediment free, with natural fresh coconut scent and free from rancid odours or
tastes. It cannot undergo chemical reﬁning, bleaching or de-odorising processes. Good quality virgin coconut oil
should taste and smell like coconut and should easily melt.
Buyers will look at two main factors to determine the quality of your product: 1) moisture content, which should
not exceed 0.5%; 2) lauric acid content, which should range between 45 and 50%.
The oil is ideally produced within 48 hours after harvesting in order to safeguard freshness. Quality is highest if
the oil is extracted from the ﬁrst pressing of the coconut. Virgin coconut oil can also be centrifuged at 8,000 rpm
to separate the oil from any left-over solids and to increase the quality of your product.
Storage is also crucial to keep high quality. Virgin coconut oil should be stored at room temperature and
protected from light.

Labelling
Use English for labelling purposes, unless your buyer indicates otherwise. Include the following for bulk
packaging:

Product name: Virgin Coconut Oil
Batch code
Whether or not the product is destined for use in food products
Declaration of allergenic substances
Name and address of exporter
Best-before date
Net weight
Recommended storage conditions
If your virgin coconut oil is packed for retail in the country of origin, you must follow the European legislation
covering food information to consumers. Consumer labels must also include the following:
Name of product: Virgin Coconut Oil
List of ingredients, including allergens
Nutrition information
Quantity / categories of ingredients
Net quantity
Date: minimum storage life
Special storage conditions / conditions for use
Business name and address
Particulars of origin
Instructions for usage
If your product is organic, it must contain the name / code of the certifying body, the certiﬁcation number
and the European Union’s organic logo.

Tips:
Consult the Asian and Paciﬁc Coconut Community Standards for Virgin Coconut Oil for further quality
guidelines. The Philippine Coconut Authority published a similar document which also contains quality
guidelines.
Prevent adulteration and contamination by other foreign materials like dust by keeping facilities and
equipment clean.
Consult the FAO Guide: Virgin Coconut Oil – production manual for micro- and village-scale processing.

Packaging
Bulk packaging
Virgin coconut oil is transported mainly in steel drums (example: 200 litres) or high-density polyethylene
(HDPE) drums (example: 20 litres). But buyers might have speciﬁc packaging requirements.
Organic Virgin Coconut Oil should remain physically separated from other oils.
Ensure preservation of quality by:
Cleaning and drying the drums before loading the oil;
not loading rancid virgin coconut oil;
ﬁlling the drums as fully as possible to avoid ventilation and light (this will prevent rancidity);
not subjecting the oil to heat or sunlight to prevent alterations in quality;
avoiding solidiﬁcation by ensuring appropriate temperature control during loading, travel and pumping.
Figure 1. Examples of bulk packaging for virgin coconut oil:

Consumer packaging
The recommended packaging material for virgin coconut oil is glass or high-density polyethylene, ranging from
around 200 ml to 2 litre.
Figure 2. Examples of consumer packaging for virgin coconut oil:

2. Which European markets oﬀer opportunities for exporters of
virgin coconut oil?
Extraction of virgin coconut oil usually takes place in tropical regions where coconuts are produced. The product
is not produced in Europe, which makes Europe completely dependent on imports. The growth in global and
European demand, combined with stagnation in coconut production, causes concerns on the future availability
of the raw material.
Data for European imports and consumption of virgin coconut oil are limited. The product does not have its
speciﬁc HS code, nor is it closely monitored in terms of retail sales. Diﬀerent information sources were used to
get an indication of European demand for this oil:
European sales of virgin coconut oil have experienced a booming growth since 2013, according to industry

sources. For example, BodybuildingWarehouse.co.uk (British web shop), reported a 67% increase in sales of
its organic virgin coconut oil in the ﬁrst 3 months of 2015 alone.
However, the European market has started to stabilise in 2016. While the booming growth of virgin coconut
oil is fading, the market is still increasing and expanding to industrial applications. This will allow you to
continue exploring opportunities on the European market and to ﬁne-tune your access strategy. For
example, direct trade with manufacturers might be possible for some suppliers.
Figures from producing countries indicate that Europe lags behind North America as a destination for virgin
coconut oil exports. Within Europe, Germany, the Netherlands, the United Kingdom, Belgium and Sweden are
the main importing markets.
The Philippines and Sri Lanka are the largest exporters of virgin coconut oil to Europe. Other supplying
countries can be found on the website of the Asian and Paciﬁc Coconut Community (APCC). This association
represents over 90% of the global coconut production and exports.
In 2015, the main destinations in Europe for the Philippines were: the Netherlands (9%), Germany (8%),
Belgium (2%) and the United Kingdom (2%). Apart from Europe, exports from the Philippines were directed
to the United States (59%), Canada (8%) and Japan (4%).
Sri Lankan exports to Europe in 2015 were concentrated in a few countries: Germany (10%), the United
Kingdom (7%), the Netherlands (4%) and Sweden (3%). The largest markets outside of Europe were the
United States (41%), Japan (12%), Australia (12%) and Canada (3%).

Tips:
Identify your potential competitors and learn from them in terms of marketing (website, social media
and trade fair participation), product characteristics (origin, quality and taste) and value addition
(certiﬁcations and processing techniques). Examples of well-structured websites are Primex
(Philippines) and Smith Foods (Sri Lanka).
Learn more about the virgin coconut oil production and exports by visiting the websites of the United
Coconut Associations of the Philippines and the Sri Lankan Coconut Development Authority.
See the Asian and Paciﬁc Coconut Community for interesting information on the virgin coconut oil
industry of other important producers.

3. Which trends oﬀer opportunities on the European market for
virgin coconut oil?
Shift to healthier vegetable oils
Europeans are paying more attention to the link between diet and health. This has led to a growth in demand
for healthier foods, including vegetable oils. Virgin coconut oil has a great appeal in this market: it does not
contain trans-fatty acids, it has a high level of lauric acid and is not reﬁned. As such, the product has become
one of the iconic products of the health and wellness trend on the European market.
While recent studies show that sunﬂower oil releases signiﬁcant concentrations of toxic chemicals when heated
for long periods, coconut oil shows some of the lowest levels. This information was published in mainstream
media. These studies have a signiﬁcant inﬂuence on consumer choices.

Tips:
Promote the lesser-processed qualities of virgin coconut oil like cold pressed and extra virgin. Having
an oil from the ﬁrst pressing can also convey health and high quality. Stress these characteristics on
the branding and labelling of your product, but only do so if they are true.

Do not claim health beneﬁts which are not substantiated by scientiﬁc evidence; in Europe, this is not
allowed by legislation. Make sure to check the European Union’s register of nutrition and health claims
made on foods to verify whether your claim for virgin coconut oil is included in the list.
Follow European trends and explore target markets. Even if you cannot attend trade fairs in Europe
such as BioFach or Food Ingredients Europe, check their websites for new product launches and
exhibitor lists (these can be your potential buyers) relevant for virgin coconut oil.

Increasing use of virgin coconut oil by the European food industry
The market for virgin coconut oil in Europe is expanding from direct consumption to industrial uses. The health
& wellness trend has led the European food industry to start using the oil in high-end products.
At the moment, the main industrial application for virgin coconut oil is in premium health snacks. Some products
on the European market containing virgin coconut oil are:
The Get Fruity Bar (United Kingdom)
Bio Paranuss-Guarana Riegel (Germany)
Lifefood Coconut Bar (Germany/Europe)
Virgin coconut oil is also ﬁnding increasing applications in the food supplement market, in the form of capsules.

Tip:
Learn about new industrial applications for virgin coconut oil and the main manufacturers involved in
this market. Investigate their sourcing strategies and possibilities for direct sourcing. These can be
translated into better margins and long-term relationships. However, be realistic about your capacities
in terms of volume, consistency and quality.

4. Which requirements should virgin coconut oil comply with to be
allowed on the European market?
Buyers in the European Union have strict requirements for virgin coconut oil. You will only be able to
successfully market your product in Europe when you comply with these requirements. See our study on buyer
requirements for vegetable oils for a detailed analysis of these requirements. It deals with the following topics:

Legal requirements
If you do not comply with the regulation on the following issues, you will not be able to export to Europe:
Traceability, hygiene and control
Contamination (think about fungus contamination and other sources during your production process)
Erucic acid content (not highly relevant for virgin coconut oil)
Extraction solvents (should not be used for virgin coconut oil)
Product composition
Labelling, including allergens and nutrition & health claims
Food contact materials

Additional requirements
Complying with the following standards can be essential in accessing speciﬁc market segments and buyers in
Europe:
Food Safety Certiﬁcation: especially for virgin coconut oil, certiﬁcates such as IFS or BRC might be required
by some buyers.
Corporate responsibility and sustainable sourcing: being a speciality product, sustainability plays an
important role for virgin coconut oil; sustainability projects dealing with coconut-producing communities and
ecological aspects can serve as a competitive advantage for you. They are also an interesting strategy to
diﬀerentiate yourself from other suppliers. Organic certiﬁcation is likely to be an extra selling point for you or
even a demand from your buyer. Fair trade certiﬁcation may also complement the sustainability package of
your product, but it is not as common. Both options are described below.

Requirements for niche markets
Organic certiﬁcation
Organic is a niche market in Europe, but organic certiﬁcation is important for virgin coconut oil. The product was
mainly sold through health shops some years ago, and these shops often sell certiﬁed products. The rules for
organic certiﬁcation should follow those described in our study on buyer requirements for vegetable oils.

Fair trade certiﬁcation
Consumers are increasingly aware of social responsibility and want to know how and where their product is
produced. This has had a positive impact on the sales of fair trade-certiﬁed products. However, the number of
fair trade-certiﬁed companies marketing virgin coconut oil in Europe remains limited. This reﬂects the overall
fair trade market, which remains concentrated in speciﬁc countries in Western Europe (especially the United
Kingdom and Switzerland). Virgin coconut oil can also carry a double certiﬁcation “organic + fair trade”.
FLO-Cert is the leading standard-setting and certiﬁcation organisation for fair trade. FLO does not have a
speciﬁed minimum price and premium for virgin coconut oil, only for coconuts. A few operators worldwide also
hold Fair for Life or Ecocert Fair Trade certiﬁcations.

Tips:
Visit the website of Organic Farming in the European Union, which contains guidelines concerning
imports of organic products. The requirements your buyer has to meet will also apply to you as an
exporter. Be ready to provide all the necessary documentation to facilitate the import process.
Search for a certiﬁer whose standards are recognised by the European Union to make sure your
organic certiﬁcation is recognized. The European Commission’s Agriculture and Rural Development
website provides a thorough explanation of import regulations and other related issues relevant for
European importers.
Before engaging in a fair-trade certiﬁcation programme, make sure to check (in consultation with your
potential buyer) that this label has suﬃcient demand in your target market and whether it will be cost
beneﬁcial for your product.

5. Through which channels can you get virgin coconut oil on the
European market?

Market segments
Virgin coconut oil for edible uses has two distinct market segments: the consumer market and the food industry.
The consumer market is the largest market segment. This is where the oil is packed for direct consumption
as cooking oil and butter. The product was initially available through health shops, but nowadays most
mainstream supermarkets in Western Europe have virgin coconut oil in their assortment.
In the food industry, virgin coconut oil is increasingly used as an ingredient in health snacks and food
supplements. Examples of these products are given in the trends section of this document.
Apart from the food market, virgin coconut oil is also used in cosmetics (anti-ageing creams, lip gel, make-up
remover), luxury soaps and other industrial applications. However, this factsheet does not cover cosmetic
products.

Market channels
Figure 3: Trade channels for virgin coconut in Europe

Virgin coconut oil is a speciality oil and is traded in much smaller volumes than commodity oils such as
conventional coconut oil and sunﬂower oil. It does not go through a reﬁning process either.
Importing companies are the main point of entry for virgin coconut oil into Europe. There are a number of
companies in the main virgin coconut oil-importing countries such as Germany, the Netherlands and the UK.
Some of these importers also ﬁlter and bottle the product for the consumer market. Other importers
intermediate the contact between exporters and end buyers, also providing services such as storage, ﬁnancing
and quality control.
With the expansion of the industrial market for virgin coconut oil in Europe, it is expected that the direct contact
between manufacturers and producers/exporters will increase.

Tips:
Invest in a long-term relationship with your buyer. Our study on doing business with European buyers
for vegetable oils highlights some tips and tools you can use. But do not forget that virgin coconut oil
has particularities. Being a high-value product, you should comply strictly with quality requirements
and guarantee product authenticity (no adulteration). Koko Oil from the Philippines published an
interesting article for buyers, which you can use as a checklist for yourself as a supplier.
Together with your buyer, investigate value-addition possibilities for virgin coconut oil at the origin.

These can consist of improving the quality of the product, engaging in consumer packaging,
certiﬁcation(s) or other strategies.
Check out our study on channels and segments for vegetable oils to learn more about the dynamics of
the sector.

6. What are the end market prices for virgin coconut oil?
Retail prices for virgin coconut oil are speciﬁed in the table below. The prices per kg range between € 16.06 and
€ 42.48. Virgin coconut oil is mainly sold as organic; fair trade certiﬁcation is less common.

Brand and details

Retail outlet

Price and
packaging size

Price
per kg

Perfectly Pure Virgin
Coconut Oil

De Tuinen, the
Netherlands

€ 7.99 / 453
grams

€ 17.64

Bio Today Kokosolie
extra virgin (organic)

Albert Heijn, the
Netherlands

€ 6.85 / 400
grams

€ 17.13

TIANA Extra Virgin
Coconut Oil (Fairtrade
and organic)

Holland & Barrett, the
United Kingdom

€ 21.24 / 500
grams

€ 42.48

Biona Virgin Coconut
Oil (organic)

Healthy Supplies, the
United Kingdom

€ 17.91 / 800
grams

€ 22.39

Bio Planète Bio Kokosöl
(organic)

Amazon.de, Germany

€ 10.29 / 400
grams

€ 25.73

enerBIO Bio Kokosöl
native (organic)

Rossmann, Germany

€ 4.95 / 200
grams

€ 24.70

Bio Planète Huile bio
de coco vierge
(organic)

Greenweez.com, France

€ 18.70 / 1 kg
ml

€ 18.70

La Tourangelle Huile
vierge de noix de coco
bio (organic)

Monoprix, France

€ 6.68 / 314
grams

€ 21.27

Alnatura Kokosöl Nativ
(organic)

Migros, Switzerland

€ 5.40 / 220
grams

€ 24.55

Renée Voltaire Virgin
Kokosolja (organic)

Apotea.se, Sweden

€ 8.03 / 500
grams

€ 16.06

Tips:
Compare the price of your product with other products on the European market to assess your
competitors and their pricing strategy.
Justify the value of your product. Buyers and consumers might be willing to pay a higher price for
products which convey quality, sustainability and smart marketing.
Assess whether certiﬁcation is demanded in your target market. Carry out a cost calculation to decide
if certiﬁcation will provide you with a beneﬁcial margin.

Please review our market information disclaimer.

