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1. Description
Fatty oil obtained from Macadamia Integrifolia almonds under pressure and then refining.
INCI: Macadamia integrifolia seed oil
CAS: 438545-25-6 / 159518-86-2
Application: cosmetic / food

2. Specification

Parameter Ranges
Appearance Clear to light yellow, oily liquid
Taste and smell delicate, neutral
Relative density at 20°C 0,905 -0,920
Refractive index at 20°C 1,460-1,470
Acid number (mg KOH/g) Max. 1,0
Peroxide value (meq 02/kg) Max. 10,0
Fatty acids composition %:
Myristic C14:0 max. 1,5
Palmitic Ci16:0 5,0-11,0
Palmitoleic Ci6:1 15,0 -30,00
Stearic C18:0 2,0-5,0
Oleic Cci18:1 50,0-70,0
Linoleic C18:2 1,0-8,0
Linolenic C18:3 Max. 1,0
Ecozein C20:1 1,3-3,5
Beheny C22:0 Max. 4,0
Erukowy C22:1 Max. 1,0
Lignoceric C24:0 Max. 1,0
Other Max. 2

3. Storage and retest date

Storage conditions are optimal when the oil is stored in a complete and closed container, away from light, at a
temperature of 10-25°C. Please note that this vegetable oil crystallizes at temperatures below 10°C.

Retest date: 18 months from production date

Dokument generowany komputerowo i jest wazny bez podpisu.



