
 

Palm Kernel Oil 

 

Acute Foods provides superior quality palm kernel oil. This is in white scales form and has a neutral 

scent for multipurpose applications. 

The palm kernel oil has been hydrogenated to acquire flakes form. The melting point is in the middle of 

42 to 46 degrees Celsius. This item might melt throughout transportation in warm weather. It might also 

create a solid cube when re-solidify. It doesn’t impact the value of the product. 

Palm Kernel Oil is considered a comestible plant oil that is derivative from the kernel. A kernel is a seed 

seen in the palm fruit. It’s more soaked compared to palm oil. This oil is rich in myristic and lauric fatty 

acids. That gives the oil with antibiotic properties. It improves the concentration of the oil into the hair 

and skin. The same to coconut oil, a huge amount of short-chain lauric acids improves weedy hair and 

making it shiny. Palm kernel oil is extremely utilized in soap making as base oil. 

Users of this palm kernel oil product can anticipate a shelf life of up to two years along with correct 

storage circumstances. It must be stored in cool place and it should be out of direct sunlight. Cooling 

after opening is suggested. It is also suggested that cold-pressed carrier oils be stored in a chilly dim 

space to keep its freshness. Doing this will also accomplish its maximum shelf life. It is transparent when 

liquid, white to somewhat pale when it is in solid.  

This product is very rich in high saturated fat, being approximately 50% to 80%. It also has a high amount 

of lauric acid. It could be utilized as a replacement for cocoa butter. Palm kernel oil has rich in olefins 

too.  

Applications: 

• Aromatherapy  

• Cosmetics 

• Nail care 

• Haircare 

• Massage 

• Lip care 

• Babycare 

• Skincare 

Advantages: 

• Conditioning 

• Emollient 

• Good cleaning properties 



• Very simple and quick absorption 

• Highly moisturizing  

 


