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Benefits

Avocado oil is valuable

in massage and muscle
preparations, is said to have
skin healing properties,

is recommended for

dry skin or general skin
inflammation.

Application & Use

* Therapeutics
» Cosmetics
* Culinary use
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Avocado Oil

Persea Gratissima Oil

Grades: Refined
Pack Size: 5kg/25kg/200kg

The avocado tree was discovered by Spaniards in the 15th century and
introduced into Europe. Avocado Oil was believed to be an aphrodisiac.
Avocado pulp has been used as a hair pomade to stimulate hair growth.

Background

Origin
The avocado tree originates from the tropical and sub-tropical areas of
America. It is now produced in Spain, Israel and many other countries.

Characteristics
Unrefined Avocado Oil is deep green in colour. Avocado Qil has a similar
odour to the ripe fruit in its native country.

Extract method

The fruit is peeled and the stone is
removed before the fleshy portion is
sliced and dehydrated in an oxygen free
environment. The dried slices are ground
before being cold pressed and filtered to
produce the oil.
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