
Data Sheet



Organic Ivory Shea Butter

INFO - IDENTITY

ÁName: Raw / Unrefined Shea Butter

ÁDescription: Ivory-colored fat butter extracted from the nut of  Shea. 

ÁPreparation: Kernels are washed, dried, crushed, roast crushed, mill 
roasted into paste, knead to emulsify oil, boil emulsified oil, strain purified 
oil, and solidified. 

ÁWeight & Packaging:    1kg (for samples) / 25kg (bulk volumes)

ÁCountry of  Origin: Ghana

ÁStorage / Life shelf: Store in a dry cool place / 24 months

ÁUses : Ideal for skin & hair care, and cooking

ÁCode: OTI-SHBT0002
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Organic Ivory Shea Butter
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Natural Cocoa Butter

INFO - IDENTITY

ÁName: Unrefined Natural Cocoa Butter(no additive) 

ÁDescription: A pale-yellow, edible vegetable fat extracted from cocoa 
beans. 

ÁPreparation: Beans are cleaned, roasted, grind, and pressed

ÁWeight & Packaging:   25kg (box)

ÁCountry of  Origin: Ghana

ÁStorage / Life shelf: Store in a dry cool place / 24 months

ÁUses: Ideal for cosmetic products and making chocolate

ÁCode: OTI-CCBT0003
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Natural Cocoa Powder

INFO - IDENTITY

ÁName: Natural Cocoa Powder(no additive)

ÁDescription: An unsweetened light brown powder produced from 
extracting the cocoa butter. 

ÁPreparation: Left over solids (cocoa butter) are ground into cocoa powder.

ÁWeight & Packaging:   25kg (3-ply paper sac with poly linen and sealed)

ÁCountry of  Origin: Ghana

ÁStorage / Life shelf: Store in a dry cool place / 24 months

ÁUses: Ideal for chocolate making and baking 

ÁCode: OTI-FAPW0163
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Natural Cocoa Powder
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Alkalized Cocoa Powder

INFO - IDENTITY

ÁName: Alkalized Cocoa Powder (no additive)

ÁDescription: Pulverization of  cocoa cake into alkalized cocoa powder. 

ÁPreparation: Cocoa beans are flushed with a potassium solution before or 
after pulverization.

ÁWeight & Packaging:   25kg (3-ply paper sac with poly linen and sealed)

ÁCountry of  Origin: Ghana

ÁStorage / Life shelf: Store in a dry cool place / 24 months

ÁUses: Ideal for chocolate making

ÁCode: OTI-ALKCCPW015
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Alkalized Cocoa Powder
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