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PRODUCT INFORMATION

Product Name

Desiccated Coconut

Country of Origin

Sri Lanka

Product Description

The product prepared from Substantially
sound white Kernel obtained from the fruit
of coconut (Cocos nucifera L.) having
reached appropriate maturity for
processing and processed in appropriate
manner, undergoing operations such as
de-husking, hatcheting, paring, washing,
comminuting, drying and sifting.

Ingredients

100% pure.coconut meat, sugar, salt,
Kithul palm syrup, chocolate powder or as
per customer requirement

Forms Available
(Organic or Conventional)

Natural, Full Toasted, Half Toasted,
Sweetened, Salted, Sweetened & Salted,
Kithul Palm Syrup Coated, Chocolate
coated or as per customer requirement

Grades Available

Fine

Medium

Chips

Thread (Long/Short)
Shredded (Long)
Chiplet

Certifications

BRCGS, ISO 22000:2018, FDA
Approved, EU Organic, Kosher Check,
USDA Organic, Sedex, Halal, CDA, ISO
14001:2015

Updated on- Updated by-
09/05/2026 Sakunthala Sandamali
Head of Microbiology

Authorized by-
Nisanka Hansani
QA Manager
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Moisture 2.5 % max Natural Sugar 6.3/100g
Total Fat (as is) 64-69% Ash 1.9%
Free Fatty Acid 0.2% Saturated Fat 12.59/20g
(as Lauric)
Gluten Not Detected Trans Fat Not Detected
Aflatoxin Not Detected Cholesterol Not Detected
e Toasted Production
Moisture 1.5 % max Natural Sugar 12.5/100g
Total Fat (as is) 66-68% Ash 1.8%
Free Fatty Acid 0.11% Saturated Fat 62.36%
(as Lauric)
Gluten Not Detected Trans Fat 0.03%
Aflatoxin Not Detected Cholesterol Not Detected
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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MICROBIOLOGICAL LIMITS

Desiccated Coconut shall comply with the limits given in Table 3 when tested in accordance with the methods
prescribed in Column 7 of the table
Limit per
No. (1)| Test organism (2) n (3) c(4) gram Method of test (7)
m(5) | M(6)
i) Aerobic plate 5 2 5103  [1*104 SLS 516:Part 1
count
i) Yeasts and 5 2 50 100 SLS 516:Part 2
Mould
iii) Total Coliforms 5 2 0 10 SLS 516:Part 3
iv) Escherichia coli 5 0 0 00 SLS'516:Part 12
V) Salmonella 5 0 0 00 SLS 516:Part 5
Where, n = number of sample units to be tested;
¢ = maximum allowable number of sample units yielding values between m and M;

m = limit under whicha count is acceptable for any sample. unit: and
M = limit above which a count is unacceptable for any sample unit

PACKAGING

Available in 250g up to 50kg bags and Cartons in 10kg up to 15kg

STORAGE & SHELF LIFE
Recommended temperature range and humidity: 18-28 °C at 20-50 relative humidity.

Best to Use:

Store in an odor-free area, out of sunlight;and away from walls. Avoid storage in high moisture areas
Period from production date as follows: Within 1 Year

Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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NUTRITIONAL DATA
BASIC COMPONENTS AMOUNT PER 100g SERVING
Total Calories 693 kcal
Protein 9 max g
Carbohydrates 13 g
Sugar Total 6.3 g
Fat Total 64-69 %
Saturated Fat 62.50 g
Trans Fat 0 g
Cholesterol 0 g
Moisture 2.5 %
Ash 1.9 %
Minerals
Calcium 0.07 mg
Iron 1.33 mg
Sodium 3.51 mg
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Fine Grade

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT

White colour smaller fine particles

TEST

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% passes through 10 squares per inch
sieve. Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of natural desiccated
coconut

SHELF LIFE 1 year

PACKAGING As per buyer’s requiremen
inner food grade polythe

paper sack

Aerobic Plate Count

SPECIFICATIONS
<5000 CFU per gram

Yeast and Mould

<50 CFU per gram

Total Coliforms

ISO 4831:2006

0-5 MPN per gram

Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

ETHOD OF TESTING

SPECIFICATION

Infestation

NIL

Foreign Matter

Visual Observation

NIL

Paring Particles /Burnt Partic

Visual Observation

Maximum 10 pieces per 100g

Moisture Content SLS 98: 2021 Appendix D Below 2.0%
Oil Content AOAC 948.22 64-69%
Free Fatty Acids, Calculated as Lauric Acid SLS 313: Part 2 / Section 6 0.2%

Shred Size SLS 98: 2021 Appendix C 100% passes through-1.70 mm sieve
Max. 15% remains on- 1.40mm sieve
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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PRODUCT SPECIFICATION: DESICCATED COCONUT FINE - FULL TOASTED

Product Code: - M119 - 002

PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Fine Grade - Full
Toasted

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT

Golden brown colour fine particles

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% passes through 10 squares per'inch
sieve. Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of toasted desiccated
coconut

SHELF LIFE 1 year

PACKAGING As per buyer’s requirement. Net weight

with inner food grade polythene bag and
outer paper sack

MICROBIOLOGICAL STANDARDS

TEST METHOD OF TESTING SPECIFICATIONS
Aerobic Plate Count ISO 4833:2013 <5000 CFU per gram
Yeast and Mould ISO 21527-02:2008 <50 CFU per gram
Total Coliforms ISO 4831:2006 0-5 MPN per gram
Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

PHYSICAL AND CHEMICAL STANDARDS

TEST METHOD OF TESTING SPECIFICATION
Infestation Visual Observation NIL
Foreign Matter Visual Observation NIL

Paring Particles

Visual Observation

Maximum 10 pieces per 100g

Moisture Content

SLS 98: 2021 Appendix D

Below 1.5%

Oil Content

AOAC 948.22

64-69%

Free Fatty Acids, Calculated as Lauric Acid

SLS 313: Part 2 / Section 6

0.2%

Shred Size SLS 98: 2021 Appendix C 100% passes through-1.70 mm sieve
Max. 15% remains on- 1.40mm sieve
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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Product Code: - M119 - 003

PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Fine Grade — Half
Toasted

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT

Yellow- Light brown colour fine
particles

TEST

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% passes through 10 squares per
sieve. Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of toasted desiccate
coconut

SHELF LIFE 1 year

PACKAGING As per buyer’

with inner food grade polyth
outer paper sack

HOD OF TESTING

Aerobic Plate Count

SPECIFICATIONS

ISO

<5000 CFU per gram

Yeast and Mould

ISO 21527-02:

<50 CFU per gram

Total Coliforms

ISO 4831:2006

0-5 MPN per gram

Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci SO 7251:2005 <50 CFU per gram

METHOD OF TESTING

SPECIFICATION

Infestation isual Observation NIL
Foreign Matter Visual Observation NIL
Paring Particles Visual Observation Maximum 10 pieces per 100g

Moisture Content

SLS 98: 2021 Appendix D

Below 1.5%

Oil Content

AOAC 948.22

64-69%

Free Fatty Acids, Calculated as Lauric Acid

SLS 313: Part 2 / Section 6

0.2%

Shred Size SLS 98: 2021 Appendix C 100% passes through-1.70 mm sieve
Max. 15% remains on- 1.40mm sieve
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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TECHNICAL NAME Desiccated Coconut Fine Grade — Full
Toasted & Sweetened

SPECIFIC RAW MATERIAL USED 100% pure coconut kernel with cane sugar or
coconut sugar (10-15%) syrup as per buyer’s
requirement.

APPEARANCE OF FINISHED PRODUCT | Golden brown colour fine particles

AVAILABILITY Conventional or Organic (Upon Availab

PROCESS DESCRIPTION 100% passes through 10 squares per inct
sieve. Free of extrancous matters

TASTE AND FLAVOUR Characteristic taste of toasted desiccated
coconut with a mild sweet

SHELF LIFE 1 year
PACKAGING

TEST SPECIFICATIONS
Aerobic Plate Count ISO 4833: <5000 CFU per gram

Yeast and Mould ISO 21527-02:200 <50 CFU per gram

Total Coliforms ISO 4831:2006 0-5 MPN per gram

Salmonella I1SO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci 7251:2005 <50 CFU per gram

METHOD OF TESTING SPECIFICATION
Infestation al Observation NIL
Foreign Matter Visual Observation NIL
Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%
Oil Content AOAC 948.22 64-69%
Free Fatty Acids, Calculated as Lauric Acid SLS 313: Part 2 / Section 6 0.2%
Shred Size SLS 98: 2021 Appendix C 100% passes through-1.70 mm sieve

Max. 15% remains on- 1.40mm sieve
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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TECHNICAL NAME Desiccated Coconut Fine Grade — Half Toasted
& Sweetened

SPECIFIC RAW MATERIAL USED 100% pure coconut kernel with cane sugar or
coconut sugar (10-15%) syrup as per buyer’

requirement
APPEARANCE OF FINISHED PRODUCT | Light brown colour fine particles
AVAILABILITY Conventional or Organic (Upon Availat
PROCESS DESCRIPTION 100% passes through 10 squares per inc
Free of extraneous matters
TASTE AND FLAVOUR Characteristic taste of toasted desiccated
coconut with a mild swee
SHELF LIFE 1 year

PACKAGING

TEST SPECIFICATIONS
Aerobic Plate Count <5000 CFU per gram
Yeast and Mould ISO 21527-02:200 <50 CFU per gram

Total Coliforms ISO 4831:2006 0-5 MPN per gram

Salmonella ISO 6579-01:2017 NIL

E. coli

ISO 7251:2005 NIL

Faecal streptococci <50 CFU per gram

SPECIFICATION
Infestation 1 Observation NIL
Foreign Matter Visual Observation NIL
Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%
Oil Content AOAC 948.22 64-69%
Free Fatty Acids, Calculated as Lauric Acid SLS 313: Part 2 / Section 6 0.2%
Shred Size SLS 98: 2021 Appendix C 100% passes through-1.70 mm sieve
Max. 15% remains on- 1.40mm sieve
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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Product Code: - M119 - 006
PRODUCT CHARACTERISTICS
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TECHNICAL NAME Desiccated Coconut Fine Grade - Full | |
Toasted & Salted
SPECIFIC RAW MATERIAL USED 100% pure kernel with salt (1%)
APPEARANCE OF FINISHED PRODUCT Golden brown colour fine particles
AVAILABILITY Conventional or Organic
PROCESS DESCRIPTION 100% passes through 10 squares pg
inch sieve. Free of extraneous mai

TASTE AND FLAVOUR Characteristic taste of toasted
desiccated coconut with a mild salt
flavour
SHELF LIFE 1 year
PACKAGING As per buyer’
weight with inner food gr
bag and outer paper sack

SPECIFICATIONS
<5000 CFU per gram

TEST ETHOD OF TESTING

Aerobic Plate Count

Yeast and Mould ISO 21527- <50 CFU per gram
Total Coliforms ISO 4831:2006 0-5 MPN per gram
Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

METHOD OF TESTING SPECIFICATION

Infestation isual Observation NIL
Foreign Matter Visual Observation NIL
Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%
Oil Content AOAC 948.22 64-69%
Free Fatty Acids, Calculated as Lauric Acid SLS 313: Part 2 / Section 6 0.2%
Shred Size SLS 98: 2021 Appendix C 100% passes through-1.70 mm sieve
Max. 15% remains on- 1.40mm sieve
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Medium Grade

SPECIFIC RAW MATERIAL USED

100% pure kernel

APPEARANCE OF FINISHED PRODUCT

White colour medium particles

TEST

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 10 squares per inch
sieve. Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of natural
desiccated coconut

SHELF LIFE 1 year

PACKAGING As per buyer’

weight with inner foo

OD OF TESTING SPECIFICATIONS

Aerobic Plate Count

5000 CFU per gram

Yeast and Mould

<50 CFU per gram

Total Coliforms

ISO 4831:2006

0-5 MPN per gram

Salmonella

ISO 6579-01:2017

NIL

E. coli

Faecal streptococci

ISO 7251:2005 NIL

ISO 7251:2005

<50 CFU per gram

THOD OF TESTING SPECIFICATION

Infestation al Observation NIL

Foreign Matter isual Observation NIL

Paring Particles / Burnt Pa Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.5%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lauric Acid SLS 313: Part 2 / Section 6 0.2%

Shred Size SLS 98: 2021 Appendix C 100% passes through-2.80mm sieve
Max15% remains on-2.00mm sieve
Max 15% passes through-1.40mm sieve
Max 2.5% passes through-1.00mm sieve

Aflatoxin AOAC 991.31 by HPLC NIL

Updated on- Updated by- Authorized by-

09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology

QA Manager
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PRODUCT CHARACTERISTICS

TECHNICAL NAME Desiccated Coconut Medium Grade — Full
Toasted

SPECIFIC RAW MATERIAL USED 100% pure kernel

APPEARANCE OF FINISHED PRODUCT | Golden brown colour medium particles

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 10 squares per inch gieve
Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of toasted desiccat
coconut

SHELF LIFE 1 year

PACKAGING As per buyer’s require et weight
with inner food grade poly bag and
outer paper sack

TEST METHOD OF TESTIN SPECIFICATIONS

V3

Aerobic Plate Count ISO 48 <5000 CFU per gram

Yeast and Mould <50 CFU per gram
Total Coliforms ISO 4831:2006 0-5 MPN per gram
Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

ETHOD OF TESTING

SPECIFICATION

Infestation NIL

Foreign Matt 1sual Observation NIL

Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 1.5%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lauric Acid SLS 313: Part 2 / Section 6 0.2%

Shred Size SLS 98: 2021 Appendix C 100% passes through-2.80mm sieve

Max15% remains on-2.00mm sieve
Max 15% passes through-1.40mm sieve
Max 2.5% passes through-1.00mm sieve

Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology QA Manager
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TECHNICAL NAME Desiccated Coconut Medium Grade — Half
Toasted

SPECIFIC RAW MATERIAL USED 100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT Light brown colour medium particles

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 10 squares per inch
sieve. Free of extranecous matters

TASTE AND FLAVOUR Characteristic taste of toasted desicca
coconut

SHELF LIFE 1 year
PACKAGING As per buyer’s require
with inner food grade
outer paper sack

TEST ETHOD OF TESTING SPECIFICATIONS

Aerobic Plate Count ISO 48 <5000 CFU per gram
Yeast and Mould < 50 CFU per gram
Total Coliforms ISO 4831:2006 0-5 MPN per gram
Salmonella ISO 6579-01:2017 NIL

E. coli ISO 7251:2005 NIL

Faecal streptococci ISO 7251:2005 <50 CFU per gram

ETHOD OF TESTING

SPECIFICATION

Infestation NIL

Foreign Matter isual Observation NIL

Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 1.5%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lauric Acid SLS 313: Part 2 / Section 6 0.2%

Shred Size SLS 98: 2021 Appendix C 100% passes through-2.80mm sieve

Max15% remains on-2.00mm sieve
Max 15% passes through-1.40mm sieve
Max 2.5% passes through-1.00mm sieve

Aflatoxin AOAC 991.31 by HPLC NIL

Updated on- Updated by- Authorized by-

09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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TECHNICAL NAME Desiccated Coconut Medium Grade — Half
Toasted & Sweetened

SPECIFIC RAW MATERIAL USED 100% pure coconut kernel with cane sugar or
coconut sugar (10-15%) syrup as per buyer’s

requirement

APPEARANCE OF FINISHED PRODUCT | Light brown colour particles

AVAILABILITY Conventional or Organic (Upon Availabil

PROCESS DESCRIPTION 100% remains on 10 squares per inch sie
Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of desiccated coconut w
a mild sweet flavour

SHELF LIFE 1 year

PACKAGING As per buyer’s requirement.

inner food grade polythene bag an
sack

TEST OD OF TESTING SPECIFICATIONS

<5000 CFU per gram

Aerobic Plate Count

Yeast and Mould ISO 21527-02:20 < 50 CFU per gram

Total Coliforms ISO 4831:2006

ISO 6579-01:2017
ISO 7251:2005

0-5 MPN per gram
NIL
NIL
<50 CFU per gram

Salmonella

E. coli

Faecal streptococci

SPECIFICATION

METHOD OF TESTING

Infestation NIL

Foreign Matter NIL

Paring Particles Visual Observation Maximum 10 pieces per 100g

SLS 98: 2021 Appendix D Below 2.0%

Moisture Content

Oil Content AOAC 948.22 64-69%

SLS 313: Part 2 / Section 6 0.2%

Free Fatty Acids, Calculated as Lauri¢ Acid

Shred Size SLS 98: 2021 Appendix C 100% passes through-2.80mm sieve
Max15% remains on-2.00mm sieve
Max 15% passes through-1.40mm sieve
Max 2.5% passes through-1.00mm sieve

Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology QA Manager
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PRODUCT CHARACTERISTICS

EST. 1970

TECHNICAL NAME Desiccated Coconut Medium Grade — Full
Toasted & Salted

SPECIFIC RAW MATERIAL USED 100% pure coconut kernel with salt (1%)

APPEARANCE OF FINISHED PRODUCT | Golden brown colour medium particles

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 10 squares per inch sieve
Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of toasted desiccated
coconut with a mild salt flavour

SHELF LIFE 1 year

PACKAGING As per buyer’s requireme
inner food grade polythene
paper sack

TEST SPECIFICATIONS

5000 CFU per gram

Aerobic Plate Count

Yeast and Mould <50 CFU per gram
Total Coliforms ISO 4831:2006 0-5 MPN per gram
Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

THOD OF TESTING

SPECIFICATION

Infestation NIL

Foreign Matter Visual Observation NIL

Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lauric Acid SLS 313: Part 2 / Section 6 0.2%

Shred Size SLS 98: 2021 Appendix C 100% passes through-2.80mm sieve

Max15% remains on-2.00mm sieve
Max 15% passes through-1.40mm sieve
Max 2.5% passes through-1.00mm sieve

Aflatoxin AOAC 991.31 by HPLC NIL

Updated on- Updated by- Authorized by-

09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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PRODUCT CHARACTERISTICS

TECHNICAL NAME Desiccated Coconut Chips Grade

SPECIFIC RAW MATERIAL USED 100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT | White colour chips particles

sack or corrugate carton

TEST METHOD OF TESTIN

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 6 squares per inch sieve.
of extraneous matters

TASTE AND FLAVOUR Characteristic taste of desiccated cocon

SHELF LIFE 1 year

PACKAGING As per buyer’s requirement. Net weight

inner food grade polythene bag and outer pap

SPECIFICATIONS

Aerobic Plate Count 1SO 4833:

<5000 CFU per gram

Yeast and Mould

<50 CFU per gram

ISO 4831:2006

Total Coliforms

0-5 MPN per gram

METHOD OF TESTING

Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

SPECIFICATION

Infestation Observation

NIL

Foreign Matter

NIL

Paring Particles / Burn Visual Observation

Maximum 10 pieces per 100g

Moisture Content SLS 98: 2021 Appendix D

Below 2.5%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lau SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—4.5cm
(3ecm & above - 55-60%
1-2.9cm - 35%-45%
0.9 cm & below- 10-15% (+/- 2%) *
size based on pre-packing point

Width Vanier caliper 0.6 mm-1.4 mm

Aflatoxin AOAC 991.31 by HPLC NIL

Updated on- Updated by- Authorized by-

09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology QA Manager
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Product Code: - M119 - 013

PRODUCT CHARACTERISTICS

¥

TECHNICAL NAME

Desiccated Coconut Chips Grade — Full
Toasted

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT

Golden brown colour chips particles

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 6 squares per inch sie
Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of toasted desiccated
coconut

SHELF LIFE 1 year

PACKAGING As per buyer’s requiremen et weight with
inner food grade polythene b d outer
paper sack or corrugated carto

TEST METHOD OF TESTING

SPECIFICATIONS

Aerobic Plate Count

Yeast and Mould

5000 CFU per gram

<50 CFU per gram

Total Coliforms

ISO 4831:2006

0-5 MPN per gram

Salmonella

ISO 6579-01:2017

NIL

E. coli

ISO 7251:2005

NIL

Faecal streptococci

ISO 7251:2005

METHOD OF TESTING

<50 CFU per gram

SPECIFICATION

Head of Microbiology

Infestation 1 Observation NIL

Foreign Matter NIL

Paring Particle al Observation Maximum 10 pieces per 100g

Moisture Content SLS 98: 2021 Appendix D Below 2.0%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lau SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—-4.5cm
(3ecm & above - 55-60%
1-2.9cm - 35%-45%
0.9 cm & below- 10-15% (+/- 2%) * size
based on pre-packing point

Width Vanier caliper 0.6 mm-1.4 mm

Aflatoxin AOAC 991.31 by HPLC NIL

Updated on- Updated by- Authorized by-

09/05/2026 Sakunthala Sandamali Nisanka Hansani

QA Manager
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Product Code: - M119 - 014
PRODUCT CHARACTERISTICS

BRCS USDA * bl foq
vt ""' *i‘

EU ORGANIC

1970

EST

TECHNICAL NAME Desiccated Coconut Chips Grade — Half Toasted
SPECIFIC RAW MATERIAL USED 100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT | Light brown colour chips particles
AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 6 squares per inch siev
extraneous matters
TASTE AND FLAVOUR Characteristic taste of toasted desiccate

SHELF LIFE 1 year
PACKAGING As per buyer’s requirement. Net weight w
food grade polythene bag
corrugated carton

TEST METHOD OF TE
Aerobic Plate Count 1SO 4833:2013

SPECIFICATIONS
<5000 CFU per gram

Yeast and Mould ISO 215 <50 CFU per gram

Total Coliforms 1SO 4831:200 0-5 MPN per gram

Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

METHOD OF TESTING SPECIFICATION

Infestation NIL

Foreign Matter NIL

Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as La SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—4.5cm

(3cm & above - 55-60%

1- 2.9cm - 35%-45%

0.9 cm & below- 10-15% (+/- 2%) *
size based on pre-packing point

Width Vanier caliper 0.6 mm-1.4 mm
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology QA Manager
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MATHAMMANA DC MILLS

Address- Gampaha Road, Math i goda, 11550, Sri Lanka Phone- 0774181573
Website- www.coconutsrilanka.com
Email- info@coconutsrilanka.com

Product Code: - M119 - 015
PRODUCT CHARACTERISTICS

EST. 1970

TECHNICAL NAME Desiccated Coconut Chips Grade — Full Toasted &
Sweetened

SPECIFIC RAW MATERIAL USED 100% pure coconut kernel with cane sugar or
coconut sugar (10-15%) syrup as per buyer’s

requirement
APPEARANCE OF FINISHED PRODUCT | Golden brown colour chips particles
AVAILABILITY Conventional or Organic (Upon Availability)
PROCESS DESCRIPTION 100% remains on 6 squares per inch siev
extraneous matters
TASTE AND FLAVOUR Characteristic taste of toasted desiccated coc
with a mild sweet flavour
SHELF LIFE 1 year
PACKAGING As per buyer’s requirement. Ne t with inner

food grade polythene bag and oute
corrugated carton

TEST HOD OF TESTING SPECIFICATIONS

<5000 CFU per gram

Aerobic Plate Count

Yeast and Mould ISO 21527-02:2008 < 50 CFU per gram

Total Coliforms ISO 4831:2006 0-5 MPN per gram

Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci 7251:2005 <50 CFU per gram

METHOD OF TESTING SPECIFICATION

Infestation Visual Observation NIL

Foreign Matter Visual Observation NIL

Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lautic Acid SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—-4.5cm

(3cm & above - 55-60%

1-2.9cm - 35%-45%

0.9 cm & below- 10-15% (+/- 2%)
* size based on pre-packing point

Width Vanier caliper 0.6 mm-1.4 mm
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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Product Code: - M119 - 016

PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Chips Grade — Half Toasted &
Sweetened

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel with cane sugar or coconut
sugar (10-15%) syrup as per buyer’s requirement

APPEARANCE OF FINISHED PRODUCT

Light brown colour chips particles

AVAILABILITY

Conventional or Organic (Upon Availabij

TEST

PROCESS DESCRIPTION 100% remains on 6 squares per inch sieve. Free of
extraneous matters

TASTE AND FLAVOUR Characteristic taste of toasted desiccated
mild sweet flavour

SHELF LIFE 1 year

PACKAGING As per buyer’s requireme eight with inner food

grade polythene bag and sack or corrugated

SPECIFICATIONS

Aerobic Plate Count

<5000 CFU per gram

Yeast and Mould

<50 CFU per gram

Total Coliforms

ISO 4831:2006

0-5 MPN per gram

Salmonella

ISO 6579-01:2017 NIL

E. coli

ISO 7251:2005 NIL

Faecal streptococci

ISO 7251:2005 <50 CFU per gram

SPECIFICATION

METHOD OF TESTING

Infestation NIL

Foreign Matter Observation NIL

Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lau SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—4.5cm

(3ecm & above - 55-60%

1- 2.9cm - 35%-45%

0.9 cm & below- 10-15% (+/-
2%) * size based on pre-

packing point
Width Vanier caliper 0.6 mm-1.4 mm
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology QA Manager
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Product Code: - M119 - 017

PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Chips Grade — Full Toasted &

Salted

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel with salt (1%)

APPEARANCE OF FINISHED PRODUCT

Golden brown colour chips particles

AVAILABILITY

Conventional or Organic

TEST

PROCESS DESCRIPTION 100% remains on 6 squares per inch siev
extraneous matters

TASTE AND FLAVOUR Characteristic taste of toasted desiccated
with a mild salt flavour

SHELF LIFE 1 year

PACKAGING As per buyer’s requiremen weight with inner

food grade polythene bag
corrugated carton

METHOD OF TESTIN

Aerobic Plate Count

ISO 4833;

paper sack or

SPECIFICATIONS

<5000 CFU per gram

Yeast and Mould

1SO 21527-02:

<50 CFU per gram

Total Coliforms

ISO 4831:2006

0-5 MPN per gram

METHOD OF TESTING

Infestation

Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

SPECIFICATION

NIL

Foreign Matter

Observation

NIL

Paring Particles
Moisture Content

Visual Observation

Maximum 10 pieces per 100g

SLS 98: 2021 Appendix D

Below 2.0%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lau SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—4.5cm
(3cm & above - 55-60%
1- 2.9cm - 35%-45%
0.9 cm & below- 10-15% (+/-
2%) * size based on pre-packing
point

Width Vanier caliper 0.6 mm-1.4 mm

Aflatoxin AOAC 991.31 by HPLC NIL

Updated on- Updated by- Authorized by-

09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology QA Manager
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MATHAMMANA DC MILLS

Add Gampaha Road, Math i goda, 11550, Sri Lanka Phone- 0774181573
Website- www.coconutsrilanka.com
Email- info@coconutsrilanka.com

Product Code: - M119 - 018
PRODUCT CHARACTERISTICS

* t‘

EU ORGANIC

EST. 1970

TECHNICAL NAME Desiccated Coconut Chips Grade — Full Toasted
Sweetened & Salted

SPECIFIC RAW MATERIAL USED 100% pure coconut kernel with cane sugar or coconut
sugar (10-15%) syrup and salt (1%) as per buyer’s
requirement

APPEARANCE OF FINISHED PRODUCT | Golden brown colour chips particles

AVAILABILITY Conventional or Organic (Upon Availabi

PROCESS DESCRIPTION 100% remains on 6 squares per inch siev
extraneous matters

TASTE AND FLAVOUR Characteristic taste of toasted desiccated coc
a mild sweet and salt flavo

SHELF LIFE 1 year

PACKAGING As per buyer’s requirement.

food grade polythene bag and ou
corrugated carton

TEST THOD OF TESTING SPECIFICATIONS
Aerobic Plate Count ISO 483 <5000 CFU per gram

Yeast and Mould ISO 21527-02:20 <50 CFU per gram

Total Coliforms ISO 4831:2006 0-5 MPN per gram
Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL

Faecal streptococci <50 CFU per gram

SPECIFICATION

NIL
NIL

Infestation

Foreign Matter

Visual Observation

Paring Particles Maximum 10 pieces per 100g

Moisture Content SLS 98: 2021 Appendix D Below 2.0%
Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lauric Acid SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—4.5cm

(3cm & above - 55-60%

1- 2.9cm - 35%-45%

0.9 cm & below- 10-15% (+/-
2%) * size based on pre-packing

point
Width Vanier caliper 0.6 mm-1.4 mm
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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MATHAMMANA DC MILLS
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Product Code: - M119 - 019
PRODUCT CHARACTERISTICS

BRCS USDA * bl foq
vt ""' *i‘

EU ORGANIC

EST. 1970

TECHNICAL NAME Desiccated Coconut- Long Chips Grade

SPECIFIC RAW MATERIAL USED 100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT | White colour long chips particles

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 5 squares per inch sieve,
Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of desiccated coconu

SHELF LIFE 1 year

PACKAGING As per buyer’s requirement. Net weight

with inner food grade polythene bag and
outer paper sack or corrugate on

TEST METHOD OF TESTING. , |  SPECIFICATIONS
Aerobic Plate Count ISO 4833:2013 <5000 CFU per gram
Yeast and Mould ISO 2152 0 CFU per gram
Total Coliforms 1SO 4831:200 0-5 MPN per gram
Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL

Faecal streptococci ISO 7251:2005 <50 CFU per gram

METHOD OF TESTING

SPECIFICATION

Infestation 1 Observation NIL
Foreign Matter NIL
Paring Particles / Maximum 10 pieces per 100g

Moisture Content SLS 98: 2021 Appendix D Below 2.5%
Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as L SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—4.5cm

(3cm & above - 55-60%

1-2.9cm - 35%-45%

0.9 cm & below- 10-15% (+/- 2%) * size
based on pre-packing point

Width Vanier caliper 0.6 mm-1.4 mm
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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MATHAMMANA DC MILLS

Add Gampaha Road, Math i goda, 11550, Sri Lanka Phone- 0774181573
Website- www.coconutsrilanka.com
Email- info@coconutsrilanka.com

Product Code: - M119 - 020
PRODUCT CHARACTERISTICS

* t‘

EU ORGANIC

EST. 1970

TECHNICAL NAME Desiccated Coconut Short Thread /Flakes
Grade

SPECIFIC RAW MATERIAL USED 100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT White colour short thread particles

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 10 squares per inch sie
Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of desiccated coca

SHELF LIFE 1 year

PACKAGING As per buyer’s requirement. Net weight

with inner food grade p
outer paper sack or co

TEST
Aerobic Plate Count ISO 4
Yeast and Mould ISO

SPECIFICATIONS
<5000 CFU per gram
<50 CFU per gram

Total Coliforms 0-5 MPN per gram

Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

METHOD OF TESTING

SPECIFICATION

Infestation NIL
Foreign Matter ual Observation NIL
Paring Particles / Burnt p Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.5%
Oil Content AOAC 948.22 64-69%
Free Fatty Acids, Calculated as Latric Acid SLS 313: Part 2 / Section 6 0.2%
Shred Size MDC/ML/SOP-17 0.5cm—4.5cm
3cm & above - 20-25%
1-2.9 cm 55-60%
0.9cm & below 20-25% (+/- 2%)
* Size based on pre-packing point
Width Vanier caliper 2.5 mm (+/- 0.2mm)
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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Product Code: - M119 - 021

PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Short Thread/Flakes
Grade — Half Toasted

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT

Light brown colour short thread particles

TEST

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 10 squares per inch
sieve. Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of toasted desiccate
coconut

SHELF LIFE 1 year

PACKAGING As per buyer’s requirem et weight
with inner food grade p ag and

outer paper sack or co

Aerobic Plate Count

SPECIFICATIONS

<5000 CFU per gram

Yeast and Mould

<50 CFU per gram

Total Coliforms

ISO 4831:2006

0-5 MPN per gram

Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci SO 7251:2005 <50 CFU per gram

ETHOD OF TESTING

SPECIFICATION

Infestation

Observation

NIL

Foreign Matter

Visual Observation

NIL

Paring Particles

Visual Observation

Maximum 10 pieces per 100g

Moisture Content SLS 98: 2021 Appendix D Below 2.0%
Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lauric Acid SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—4.5cm

3cm & above - 20-25%

1-2.9 cm 55-60%

0.9cm & below 20-25% (+/- 2%)
* Size based on pre-packing point

Width Vanier caliper 2.5 mm (+/- 0.2mm)
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology QA Manager
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Product Code: - M119 - 022
PRODUCT CHARACTERISTICS

BRCS USDA * bl foq
vt ""' *i‘

EU ORGANIC

EST. 1970

TECHNICAL NAME Desiccated Coconut Thread Grade — Full
Toasted
SPECIFIC RAW MATERIAL USED 100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT Golden brown colour thread particles

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 10 squares per inch sieve.
Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of toasted desiccat
coconut

SHELF LIFE 1 year

PACKAGING As per buyer’s requirem et weight with
inner food grade polytl and outer

paper sack or corrugated ca

TEST ETHOD OF TESTING SPECIFICATIONS

Aerobic Plate Count ISO 4 <5000 CFU per gram
Yeast and Mould <50 CFU per gram
Total Coliforms ISO 4831:2006 0-5 MPN per gram
Salmonella ISO 6579-01:2017 NIL

E. coli ISO 7251:2005 ) NIL

Faecal streptococci ISO 7251:2005 <50 CFU per gram

ETHOD OF TESTING
Observation NIL

SPECIFICATION

Infestation

Foreign Matte isual Observation NIL

Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Ladric Acid SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—4.5cm

3cm & above - 20-25%

1-2.9 cm 55-60%

0.9cm & below 20-25% (+/- 2%)
* Size based on pre-packing point

Width Vanier caliper 2.5 mm (+/- 0.2mm)
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Short Thread
(Flakes) Grade — Full Toasted &
Sweetened

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel with cane
sugar or coconut sugar (10-15%) syrup as
per buyer’s requirement

APPEARANCE OF FINISHED PRODUCT

Golden brown colour short thread
particles

AVAILABILITY Conventional or Organic
PROCESS DESCRIPTION 100% remains on 10 squar
sieve. Free of extraneous
TASTE AND FLAVOUR Characteristic taste of desiccate
with a mild sweet flavour
SHELF LIFE 1 year

PACKAGING

TEST

SPECIFICATIONS

Aerobic Plate Count

ISO 4833:2013

<5000 CFU per gram

Yeast and Mould

ISO 21527-02:2008

<50 CFU per gram

Total Coliforms

ISO 4831:2006

0-5 MPN per gram

Salmonella

E. coli

Faecal streptococci

ISO 6579-01:2017

NIL

7251:2005

NIL

METHOD OF TESTING

<50 CFU per gram

SPECIFICATION

Infestation Visual Observation NIL
Foreign Matter Visual Observation NIL
Paring Particles Visual Observation Maximum 10 pieces per 100g

Moisture Content

SLS 98: 2021 Appendix D

Below 2.0%

Oil Content AOAC 948.22 64-69%
Free Fatty Acids, Calculated as Lautic Acid SLS 313: Part 2 / Section 6 0.2%
Shred Size MDC/ML/SOP-17 0.5cm—4.5cm
3cm & above - 20-25%
1-2.9 cm 55-60%
0.9cm & below 20-25% (+/- 2%)
* Size based on pre-packing point
Width Vanier caliper 2.5 mm (+/- 0.2mm)
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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Product Code: - M119 - 024
PRODUCT CHARACTERISTICS

TECHNICAL NAME Desiccated Coconut Thread Grade — Full
Toasted & Salted
SPECIFIC RAW MATERIAL USED 100% pure coconut kernel with salt (1%)

as per buyer’s requirement
APPEARANCE OF FINISHED PRODUCT | Golden brown colour short thread particle

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 10 squares per inch
sieve. Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of desiccated coconut
with a mild salt flavour

SHELF LIFE 1 year

PACKAGING As per buyer’s requirement.

TEST
Aerobic Plate Count ISO 4833:2013

SPECIFICATIONS
<5000 CFU per gram

Yeast and Mould ISO 21527-02:2008 <50 CFU per gram

Total Coliforms ISO 4831:2006 0-5 MPN per gram

ISO 6579-01:2017 NIL

7251:2005 NIL
<50 CFU per gram

Salmonella

E. coli

Faecal streptococci

ETHOD OF TESTING SPECIFICATION
Infestation Observation NIL
Foreign Matter Visual Observation NIL

Paring Particles
Moisture Content

Visual Observation Maximum 10 pieces per 100g
SLS 98: 2021 Appendix D Below 2.0%

AOAC 948.22 64-69%
SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—4.5cm

3cm & above - 20-25%

1-2.9 cm 55-60%

0.9cm & below 20-25% (+/- 2%)
* Size based on pre-packing point

Oil Content

Free Fatty Acids, Calculated as Lauric Acid

Width Vanier caliper 2.5 mm (+/- 0.2mm)
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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Product Code: - M119 - 025

PRODUCT CHARACTERISTICS

TECHNICAL NAME Desiccated Coconut Long Thread

Grade

SPECIFIC RAW MATERIAL USED 100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT | White colour long thread particles

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 10 squares per inch
sieve. Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of desiccated
coconut

SHELF LIFE 1 year

PACKAGING As per buyer’s requireme

weight with inner food g
polythene bag and outer/pape
or corrugated carton

TEST METHOD OF TESTING

SPECIFICATIONS

Aerobic Plate Count

CFU per gram

Yeast and Mould

<50 CFU per gram

ISO 4831:2006

Total Coliforms

0-5 MPN per gram

ETHOD OF TESTING

Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

SPECIFICATION

Infestation NIL
Foreign Matter NIL
Paring Particles/Burnt Visual Observation Maximum 10 pieces per 100g

Moisture Content SLS 98: 2021 Appendix D

Below 2.5%

Head of Microbiology

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as La SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—4.5cm
3cm & above 25-30%
1-2.9cm 40-50%
0.9cm & below 20-25% (+/- 5%) * Size based on
pre-packing point

Width Vanier caliper 2.5 mm (+/- 0.2mm)

Aflatoxin AOAC 991.31 by HPLC NIL

Updated on- Updated by- Authorized by-

09/05/2026 Sakunthala Sandamali Nisanka Hansani

QA Manager
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Product Code: - M119 - 026

PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Long Thread
Grade- Half Toasted

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT

Light Brown colour long thread
particles

TEST

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 10 squares per inch
sieve. Free of extrancous matters

TASTE AND FLAVOUR Characteristic taste of toasted
desiccated coconut

SHELF LIFE 1 year

PACKAGING As per buyer’s require

weight with inner food gra
polythene bag and outer paper
corrugated carton

OD OF TESTING SPECIFICATIONS

Aerobic Plate Count

000 CFU per gram

Yeast and Mould ISO 21527-02: <50 CFU per gram
Total Coliforms ISO 4831:2006 0-5 MPN per gram
Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

METHOD OF TESTING SPECIFICATION

Infestation NIL
Foreign Matter al Observation NIL
Paring Particles Visual Observation Maximum 10 pieces per 100g

Moisture Content SLS 98: 2021 Appendix D Below 2.0 %

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lau SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—4.5cm
3cm & above 25-30%
1-2.9cm 40-50%
0.9cm & below 20-25% (+/- 5%) * Size based
on pre-packing point

Width Vanier caliper 2.5 mm (+/- 0.2mm)

Aflatoxin AOAC 991.31 by HPLC NIL

Updated on- Updated by- Authorized by-

09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology QA Manager
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Product Code: - M119 - 027
PRODUCT CHARACTERISTICS

* t‘

EU ORGANIC

EST. 1970

TECHNICAL NAME Desiccated Coconut Long Thread
Grade- Full Toasted

SPECIFIC RAW MATERIAL USED 100% pure coconut kernel

APPEARANCE OF FINISHED Golden Brown colour long thread

PRODUCT particles

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 10 squares per inch
sieve. Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of toasted
desiccated coconut

SHELF LIFE 1 year

PACKAGING As per buyer’s requirem
weight with inner food
polythene bag and outer paper sa
corrugated carton

TEST OF TESTING SPECIFICATIONS
Aerobic Plate Count ISO 4833: 000 CFU per gram

Yeast and Mould <50 CFU per gram
Total Coliforms ISO 4831:2006 0-5 MPN per gram
Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL

Faecal streptococci <50 CFU per gram

SPECIFICATION

OD OF TESTING

Infestation NIL

Foreign Matt ViSual Observation NIL

Paring Particles/Burnt Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.5%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm-4.5cm

3cm & above 25-30%

1-2.9cm 40-50%

0.9cm & below 20-25% (+/- 5%) * Size based
on pre-packing point

Width Vanier caliper 2.5 mm (+/- 0.2mm)
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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Product Code: - M119 - 028
PRODUCT CHARACTERISTICS
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EU ORGANIC

EST. 1970

TECHNICAL NAME Desiccated Coconut Long Thread
Grade — Full Toasted & Salted

SPECIFIC RAW MATERIAL USED 100% pure coconut kernel with salt
(1%)

APPEARANCE OF FINISHED PRODUCT Golden brown colour long thread
particles

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 10 squares per
inch sieve. Free of extraneous

matters
TASTE AND FLAVOUR Characteristic taste of' desiccated
coconut with a mild sall our
SHELF LIFE 1 year
PACKAGING As per buyer’s requirement.

weight with inner food grade
polythene bag and outer paper sa
or CQ ated carton

TEST ME D OF TESTING
Aerobic Plate Count 1SO 4833:20

Yeast and Mould 1SO 21527-02:200

SPECIFICATIONS
<5000 CFU per gram

<50 CFU per gram
ISO 4831:2006 0-5 MPN per gram
I1SO 6579-01:2017 * NIL

ISO 7251:2005 NIL
ISO 7251:2005 <50 CFU per gram

Total Coliforms

Salmonella

E. coli

Faecal streptococci

ETHOD OF TESTING
isual Observation NIL

SPECIFICATION

Infestation

Foreign Matter Visual Observation NIL

Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Laj SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—-4.5cm

3cm & above 25-30%

1-2.9cm 40-50%

0.9cm & below 20-25% (+/- 5%) * Size
based on pre-packing point

Width Vanier caliper 2.5 mm (+/- 0.2mm)

Aflatoxin AOAC 991.31 by HPLC NIL

Updated on- Updated by- Authorized by-

09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Long Thread
Grade — Full Toasted & Sweetened

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel with cane
sugar or coconut sugar (10-15%) syrup
as per buyer’s requirement

APPEARANCE OF FINISHED PRODUCT

Golden brown colour long thread
particles

AVAILABILITY Conventional or Organic (Upon
Availability)

PROCESS DESCRIPTION 100% remains on 10 squares per inch
sieve. Free of extrancous n

TASTE AND FLAVOUR Characteristic taste of toa
desiccated coconut with/a mild
flavour

SHELF LIFE 1 year

PACKAGING

TEST

As per buyer’s requirement. Net

SPECIFICATIONS

Aerobic Plate Count

ISO 4833:2013

<5000 CFU per gram

Yeast and Mould

ISO 21527-02:2008

<50 CFU per gram

Total Coliforms

ISO 4831:2006

0-5 MPN per gram

Salmonella

E. coli

ISO 6579-01:2017

NIL

7251:2005

NIL

Faecal streptococci

METHOD OF TESTING

<50 CFU per gram

SPECIFICATION

Infestation Visual Observation NIL

Foreign Matter Visual Observation NIL

Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lalric Acid SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm-4.5cm

3cm & above 25-30%

1-2.9cm 40-50%

0.9cm & below 20-25% (+/- 5%) * Size based
on pre-packing point

Width Vanier caliper 2.5 mm (+/- 0.2mm)

Aflatoxin AOAC 991.31 by HPLC NIL

Updated on- Updated by- Authorized by-

09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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Product Code: - M119 - 030

PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Thread Grade — Full
Toasted Sweetened & Salted

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel with cane sugar
or coconut sugar (10-15%) syrup and salt
(1%) as per buyer’s requirement

APPEARANCE OF FINISHED PRODUCT

Golden brown colour long thread particle

AVAILABILITY

Conventional or Organic (Upon
Availability)

TEST

PROCESS DESCRIPTION 100% remains on 10 squares per inch
sieve. Free of extraneous ers

TASTE AND FLAVOUR Characteristic taste of toa iccated
coconut with a mild sweet and salt flavour

SHELF LIFE 1 year

PACKAGING As per buyer’s requirement. Net weig

with inner food grade polythene bag and
outer pape or corrugated carton

METHGC TESTING SPECIFICATIONS

Aerobic Plate Count

ISO 4833:2013 <5000 CFU per gram

Yeast and Mould

ISO 21527-02:2008

<50 CFU per gram

Total Coliforms

ISO 4831:2006 0-5 MPN per gram

Salmonella

ISO 6579-01:2017 NIL

E. coli
Faecal streptococci

ISO 7251:2005 NIL

<50 CFU per gram

SPECIFICATION

Infestation NIL

Foreign Matter NIL

Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as La SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—-4.5cm

3cm & above 25-30%

1-2.9cm 40-50%

0.9cm & below 20-25% (+/- 5%) * Size
based on pre-packing point

Width Vanier caliper 2.5 mm (+/- 0.2mm)
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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Product Code: - M119 - 031
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PRODUCT CHARACTERISTICS
TECHNICAL NAME Desiccated Coconut Long Shredded
Grade
SPECIFIC RAW MATERIAL USED 100% pure coconut kernel
APPEARANCE OF FINISHED PRODUCT White colour shred particles
AVAILABILITY Conventional or Organic
PROCESS DESCRIPTION 100% remains on 10 squares per inch
sieve. Free of extraneous matters
TASTE AND FLAVOUR Characteristic taste of desiccated coco
SHELF LIFE 1 year
PACKAGING As per buyer’s requirement. Net weight
with inner food grade po e bag and
outer paper sack or co

TEST
Aerobic Plate Count ISO 4

OD OF TESTING SPECIFICATIONS

<5000 CFU per gram

Yeast and Mould ISO 21527-02: <50 CFU per gram

Total Coliforms ISO 4831:2006 0-5 MPN per gram

Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 ) NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

THOD OF TESTING

SPECIFICATION

Infestation NIL

Foreign Matter isual Observation NIL

Paring Particles/Burnt Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.5%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Laj SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—-4.5cm

3cm & above 25-30%

1-2.9cm 40-50%

0.9cm & below 20%-25% (+/- 5%) * Size
based on pre-packing point

Width Vanier caliper 5.0 mm (+/- 1.5 mm)
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology QA Manager
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Product Code: - M119 - 032
PRODUCT CHARACTERISTICS
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EU ORGANIC
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TECHNICAL NAME Desiccated Coconut Shredded Grade —
Full Toasted
SPECIFIC RAW MATERIAL USED 100% pure coconut kernel A
APPEARANCE OF FINISHED PRODUCT Golden brown colour shred particles
AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 10 squares per inc
sieve. Free of extraneous matters
TASTE AND FLAVOUR Characteristic taste of toasted desicc
coconut
SHELF LIFE 1 year

PACKAGING

TEST
Aerobic Plate Count ISO 4833:20

OD OF TESTING SPECIFICATIONS

<5000 CFU per gram

Yeast and Mould ISO 21527-02:20( <50 CFU per gram

Total Coliforms ISO 4831:2006

0-5 MPN per gram

Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

METHOD OF TESTING

SPECIFICATION

Infestation isual Observation NIL

Foreign Matter - Visual Observation NIL

Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lai SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—-4.5cm

3cm & above 25-30%

1-2.9cm 40-50%

0.9cm & below 20%-25% (+/- 5%) *
Size based on pre-packing point

Width Vanier caliper 5.0 mm (+/- 1.5 mm)
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology QA Manager
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PRODUCT CHARACTERISTICS

TECHNICAL NAME Desiccated Coconut Shredded Grade
— Half Toasted g
SPECIFIC RAW MATERIAL USED 100% pure kernel . .-
APPEARANCE OF FINISHED PRODUCT Light brown colour shred particles T % - «”
AVAILABILITY Conventional or Organic -'. y il B P »
PROCESS DESCRIPTION 100% remains on 10 squares per inc 7 y PR . »
: ] v e L
sieve. Free of extraneous matters ﬂf AN ‘:‘: "
TASTE AND FLAVOUR Characteristic taste of toasted i M) “:zﬁg vﬂ ; y
desiccated coconut A Vi R
SHELF LIFE 1 year L‘ “ Qﬁ.' 3‘1 -
PACKAGING As per buyer’s requirement. Net -
weight with inner foo > - -
polythene bag and outer ack it ...'i({ In |
or corrugated carton N Y' . - -
TEST OF TESTING SPECIFICATIONS
Aerobic Plate Count ISO 4833: <5000 CFU per gram
Yeast and Mould ISO 21527-02:2 <50 CFU per gram

Total Coliforms

ISO 4831:2006

0-5 MPN per gram

Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

ETHOD OF TESTING

SPECIFICATION

Infestation

sual Observation

NIL

v
Foreign Matter

Visual Observation

NIL

Paring Particles

Visual Observation

Maximum 10 pieces per 100g

Moisture Content

SLS 98: 2021 Appendix D

Below 2.0%

Qil Content AOAC 948.22 64-69%
Free Fatty Acids, Calculated as Lduric Acid SLS 313: Part 2 / Section 6 0.2%
Shred Size MDC/ML/SOP-17 0.5cm—4.5cm
3cm & above 25-30%
1-2.9cm 40-50%
0.9cm & below 20%-25% (+/- 5%) * Size
based on pre-packing point
Width Vanier caliper 5.0 mm (+/- 1.5 mm)
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology

QA Manager
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PRODUCT SPECIFICATION: DESICCATED COCONUT SHREDDED - FULL TOASTED & SWEETENED

Product Code: - M119 - 034

PRODUCT CHARACTERISTICS
TECHNICAL NAME Desiccated Coconut Shredded Grade —
Full Toasted & Sweetened
SPECIFIC RAW MATERIAL USED 100% pure coconut kernel with cane
sugar or coconut sugar (10-15%) syrup
as per buyer’s requirement
APPEARANCE OF FINISHED PRODUCT | Golden brown colour shred particles
AVAILABILITY Conventional or Organic (Upon
Availability)
PROCESS DESCRIPTION 100% remains on 10 squares per inch
sieve. Free of extraneous matters
TASTE AND FLAVOUR Characteristic taste of toasted
desiccated coconut with a mildisweet
flavour
SHELF LIFE 1 year
PACKAGING As per buyer’s requirement. Net weight
with inner food grade polythene bag
and outer/paper sack or corrugated
carton ;
MICROBIOLOGICAL STANDARDS
TEST METHOD OF TESTING SPECIFICATIONS
Aerobic Plate Count ISO 4833:2013 <5000 CFU per gram
Yeast and Mould ISO 21527-02:2008 < 50 CFU per gram
Total Coliforms ISO 4831:2006 0-5 MPN per gram
Salmonella ISO 6579-01:2017 NIL
E. coli 1SO 7251:2005 NIL
Faecal streptococci IS© 7251:2005 <50 CFU per gram
PHYSICAL AND CHEMICAL STANDARDS
TEST METHOD OF TESTING SPECIFICATION
Infestation Visual Observation NIL
Foreign Matter Visual Observation NIL
Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%
Oil Content AOAC 948.22 64-69%
Free Fatty Acids, Calculated as Lauric Acid SLS 313: Part 2 / Section 6 0.2%
Shred Size MDC/ML/SOP-17 0.5cm—-4.5cm
3cm & above 25-30%
1-2.9cm 40-50%
0.9cm & below 20%-25% (+/- 5%) * Size
based on pre-packing point
Width Vanier caliper 5.0 mm (+/- 1.5 mm)
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Shredded Grade —
Toasted & Sweetened

Half

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel with cane sugar
or coconut sugar (10-15%) syrup as per
buyer’s requirement

APPEARANCE OF FINISHED PRODUCT

Light brown colour shred particles

AVAILABILITY

Conventional or Organic (Upon
Availability)

PROCESS DESCRIPTION 100% remains on 10 squares per inch si
Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of toa desiccated
coconut with a mild swe

SHELF LIFE 1 year

PACKAGING As per buyer’s requirement. Ne

TEST

inner food grade polythene bag an
paper sack or corrugated carton

OF TESTING

SPECIFICATIONS

Aerobic Plate Count

ISO 4833:2013

<5000 CFU per gram

Yeast and Mould

ISO 21527-02:2008

<50 CFU per gram

Total Coliforms

ISO 4831:2006

0-5 MPN per gram

Salmonella

ISO 6579-01:2017

NIL

E. coli

Faecal streptococci

ISO 7251:2005

NIL

7251:2005

METHOD OF TESTING

<50 CFU per gram

SPECIFICATION

Infestation al Observation NIL
Foreign Matter Visual Observation NIL
Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%
Oil Content AOAC 948.22 64-69%
Free Fatty Acids, Calculated as Lautic Acid SLS 313: Part 2 / Section 6 0.2%
Shred Size MDC/ML/SOP-17 0.5cm—4.5cm
3cm & above 25-30%
1-2.9cm 40-50%
0.9cm & below 20%-25% (+/- 5%) *
Size based on pre-packing point
Width Vanier caliper 5.0 mm (+/- 1.5 mm)
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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PRODUCT SPECIFICATION: DESICCATED COCONUT SHREDDED - FULL TOASTED & SALTED

Product Code: - M119 - 036

PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Shredded Grade — Full
Toasted & Salted

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel with salt (1%)

APPEARANCE OF FINISHED PRODUCT

Golden brown colour shred particles

AVAILABILITY

Conventional or Organic

PROCESS DESCRIPTION

100% remains on 10 squares per inch sieve.
Free of extraneous matters

TASTE AND FLAVOUR

Characteristic taste of toasted desiccated.
coconut with a mild salt flavour

SHELF LIFE

1 year

PACKAGING

As per buyer’s requirement. Net weight with
inner food grade polythene bag and outer
paper sack

MICROBIOLOGICAL STANDARDS

TEST METHOD. OF TESTING SPECIFICATIONS
Aerobic Plate Count ISO 4833:2013 <5000 CFU per gram
Yeast and Mould ISO 21527-02:2008 <50 CFU per gram
Total Coliforms ISO 4831:2006 0-5 MPN per gram
Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram
PHYSICAL AND CHEMICAL STANDARDS
TEST METHOD OF TESTING SPECIFICATION
Infestation Visual Observation NIL
Foreign Matter Visual Observation NIL

Paring Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Laugic Acid SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—-4.5cm

3cm & above 25-30%

1-2.9cm 40-50%

0.9cm & below 20%-25% (+/- 5%) * Size
based on pre-packing point

Width Vanier caliper 5.0 mm (+/- 1.5 mm)
Aflatoxin AOAC 991.31 by HPLC NIL

Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology

QA Manager
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Product Code: - M119 - 037

PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Pairing Chips/Smiles Grade

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT

White color chips particles with brown testa skin

AVAILABILITY

Conventional or Organic

TEST

PROCESS DESCRIPTION 100% remains on 6 squares per inch sieve.
of extraneous matters

TASTE AND FLAVOUR Characteristic taste of desiccated cocon

SHELF LIFE 1 year

PACKAGING As per buyer’s requirement. Net weight

inner food grade polythene bag and outer p
sack or corrugated carton

THOD OF TESTING SPECIFICATIONS

Aerobic Plate Count

ISO 483 <5000 CFU per gram

Yeast and Mould

ISO 21527-02:2

<50 CFU per gram

Total Coliforms

ISO 4831:2006 0-5 MPN per gram

Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

SPECIFICATION

Infestation

METHOD OF TESTING
i NIL

Foreign Matter

NIL

Burnt Particles

al Observation Maximum 10 pieces per 100g

Moisture Content

SLS 98: 2021 Appendix D Below 2.5%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lai SLS 313: Part 2 / Section 6 0.2%

Shred Size MDC/ML/SOP-17 0.5cm—4.5cm
(3cm & above - 55-60%
1-2.9cm - 35%-45%
0.9 cm & below- 10-15% (+/- 2%)
* size based on pre-packing point

Width Vanier caliper 0.6 mm-1.4 mm

Aflatoxin AOAC 991.31 by HPLC NIL

Updated on- Updated by- Authorized by-

09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology QA Manager
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Product Code: - M119 - 038

PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Pairing Chips Grade —
Full Toasted

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT

Golden- Brown colour particles with
brown testa skin

TEST

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 6 squares per inch siev
Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of desiccated coconut.

SHELF LIFE 1 year

PACKAGING As per buyer’s requireme

with inner food grade polythe
outer paper sack

METHOD OF TESTING

SPECIFICATIONS

Aerobic Plate Count

ISO 4833:

000 CFU per gram

Yeast and Mould

ISO 21527-02:

<50 CFU per gram

Total Coliforms

ISO 4831:2006

0-5 MPN per gram

Salmonella

ISO 6579-01:2017

NIL

E. coli

Faecal streptococci

ISO 7251:2005

NIL

METHOD OF TESTING

< 50 CFU per gram

SPECIFICATION

Infestation NIL
Foreign Matter Observation NIL
Moisture Content SLS 98: 2021 Appendix D Below 2.0%
Oil Content AOAC 948.22 64-69%
Free Fatty Acids, Calculated as Lai SLS 313: Part 2 / Section 6 0.2%
Shred Size MDC/ML/SOP-17 0.5cm—-4.5cm
(3cm & above - 55-60%
1-2.9cm - 35%-45%
0.9 cm & below- 10-15% (+/- 2%) * size
based on pre-packing point
Width Vanier caliper 0.6 mm-1.4 mm
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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Product Code: - M119 - 039

PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Pairing Chips
Grade — Half Toasted

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT

Light Brown colour particles with
brown testa skin

TEST

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 6 squares per inch
sieve. Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of desiccated
coconut.

SHELF LIFE 1 year

PACKAGING As per buyer’

with inner food grade polythe
and outer paper sack

OD OF TESTING

SPECIFICATIONS

Aerobic Plate Count

<5000 CFU per gram

Yeast and Mould

ISO 21527-02:

<50 CFU per gram

Total Coliforms

ISO 4831:2006

0-5 MPN per gram

Salmonella

ISO 6579-01:2017

NIL

E. coli

Faecal streptococci

ISO 7251:2005

NIL

ISO 7251:2005

ETHOD OF TESTING

<50 CFU per gram

SPECIFICATION

Infestation al Observation NIL
v
Foreign Matter Visual Observation NIL
Moisture Content SLS 98: 2021 Appendix D Below 2.0%
Oil Content AOAC 948.22 64-69%
Free Fatty Acids, Calculated as SLS 313: Part 2 / Section 6 0.2%
Shred Size MDC/ML/SOP-17 0.5cm—-4.5cm
(3ecm & above - 55-60%
1-2.9cm - 35%-45%
0.9 cm & below- 10-15% (+/- 2%) * size
based on pre-packing point
Width Vanier caliper 0.6 mm-1.4 mm
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology

QA Manager
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Product Code: - M119 - 040
PRODUCT CHARACTERISTICS
TECHNICAL NAME Desiccated Coconut Pairing Chips Grade -

Full Toasted & Sweetened

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel with cane sugar
or coconut sugar (10-15 %) syrup as per
buyer’s requirement.

APPEARANCE OF FINISHED PRODUCT

Golden- Brown colour chips particles
brown testa skin

AVAILABILITY

Conventional or Organic

PROCESS DESCRIPTION

100% remains on 6 squares per inch sieve.
Free of extraneous matters

TASTE AND FLAVOUR

SHELF LIFE

1 year

PACKAGING

TEST

SPECIFICATIONS

METHOD

Aerobic Plate Count ISO 4833:2013 <5000 CFU per gram
Yeast and Mould ISO 21527-02:2008 <50 CFU per gram
Total Coliforms ISO 4831:2006 0-5 MPN per gram
Salmonella SO 6579-01:2017 NIL

E. coli NIL

Faecal streptococci

< 50 CFU per gram

METHOD OF TESTING SPECIFICATION

Infestation Visual Observation NIL
Foreign Matter Visual Observation NIL
Moisture Content SLS 98: 2021 Appendix D Below 2.0%
Oil Content AOAC 948.22 64-69%
Free Fatty Acids, Calculated as Lduric Acid SLS 313: Part 2 / Section 6 0.2%
Shred Size MDC/ML/SOP-17 0.5cm-4.5cm
(3cm & above - 55-60%
1- 2.9cm - 35%-45%
0.9 cm & below- 10-15% (+/- 2%) * size
based on pre-packing point
Width Vanier caliper 0.6 mm-1.4 mm
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology QA Manager
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Product Code: - M119 - 041
PRODUCT CHARACTERISTICS

EST. 1970

TECHNICAL NAME Desiccated Coconut Special Thread Grade
SPECIFIC RAW MATERIAL USED 100% pure coconut kernel
APPEARANCE OF FINISHED PRODUCT | White colour long thread particles
AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 08 squares per inch sie

Free of extraneous matters
TASTE AND FLAVOUR Characteristic taste of desiccated cocon
SHELF LIFE 1 year
PACKAGING As per buyer’s requirement

TEST OF TESTING SPECIFICATIONS
Aerobic Plate Count ISO 4833:2013 <5000 CFU per gram

Yeast and Mould ISO 21527-02:2008 <50 CFU per gram

Total Coliforms ISO 4831:2006 0-5 MPN per gram

Salmonella 1SO 6579-01:2017 - NIL

E. coli SO 7251:2005 NIL

Faecal streptococci <50 CFU per gram

METHOD OF TESTING
L4
Visual Observation NIL

SPECIFICATION

Infestation

Foreign Matter Visual Observation NIL

Paring Particles/Burnt Particles Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.5%

Oil Content AOAC 948.22 64-69%

Free Fatty Acids, Calculated as Lauric Acid SLS 313: Part 2 / Section 6 0.2%

Thread Size MDC/ML/SOP-17 0.5cm—4.5cm

3cm & above- 30-35%

1-2.9cm 35-45%

0.9cm & below 15-20% (+/- 2%) * Size
based on pre-packing point

Aflatoxin Vanier caliper NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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Product Code: - M119 - 042
PRODUCT CHARACTERISTICS
TECHNICAL NAME Desiccated Coconut Chips Grade — Chocolate
Flavored with Sugar and Salt
SPECIFIC RAW MATERIAL 100% pure coconut kernel with Chocolate Powder
USED (20%), cane sugar or coconut sugar (15%) syrup
and salt (1%) as per buyer’s requirement
APPEARANCE OF FINISHED Dark brown colour chips particles
PRODUCT
AVAILABILITY Conventional or Organic
PROCESS DESCRIPTION 100% remains on 6 squares per inch sieve. Free of
extraneous matters
TASTE AND FLAVOUR Characteristic taste of desiccated cocg
sweet chocolate flavor and salt flavo
SHELF LIFE 1 year
PACKAGING As per buyer’s requirement. Net weight with in

TEST

corrugated carton

SPECIFICATIONS

Aerobic Plate Count

ISO 4833:2013

<5000 CFU per gram

Yeast and Mould

ISO 21527-02:2008

<50 CFU per gram

Total Coliforms

SO 4831:2006

0-5 MPN per gram

Salmonella

79-01:2017

E. coli

NIL

Faecal streptococci

NIL

<50 CFU per gram

SPECIFICATION

Infestation NIL

Foreign Matter NIL

Moisture Content Below 2.0%

Oil Content OAC 948.22 64-69%

Free Fatty Acids, Calculated as 1 SLS 313: Part 2 / Section 6 0.2%

Lauric Acid

Shred Size MDC/ML/SOP-17 0.5cm—4.5cm
(3cm & above - 55-60%
1-2.9cm - 35%-45%
0.9 cm & below- 10-15% (+/- 2%) * size based
on pre-packing point

Width Vanier caliper 0.6 mm-1.4 mm

Aflatoxin AOAC 991.31 by HPLC NIL

Updated on- Updated by- Authorized by-

09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology QA Manager
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Product Code: - M119 - 043
PRODUCT CHARACTERISTICS

* t‘

EU ORGANIC

EST. 1970

TECHNICAL NAME Desiccated Coconut Broken Chips Grade
SPECIFIC RAW MATERIAL USED 100% pure coconut kernel
APPEARANCE OF FINISHED PRODUCT | White colour broken chips particles
AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% Passes through 4 squares per inch

sieve. Remains on 10 squares per inch
sieve. Free of extraneous matters.
TASTE AND FLAVOUR Characteristic taste of desiccated coconut

SHELF LIFE 1 year

PACKAGING As per buyer’s requirement.
with inner food grade pol
outer paper sack or corrugated

TEST METHOD OF TESTING
Aerobic Plate Count ISO 4833:

SPECIFICATIONS
5000 CFU per gram

Yeast and Mould ISO 21527-02:2 <50 CFU per gram

Total Coliforms ISO 4831:2006 0-5 MPN per gram

Salmonella ISO 6579-01:2017 NIL

E. coli ISO 7251:2005 NIL

Faecal streptococci <50 CFU per gram

SPECIFICATION
Infestation NIL
Foreign Matter ) Visual Observation NIL
Paring Particles/Burnt Partic Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.5%
Oil Content AOAC 948.22 64-69%
Free Fatty Acids, Calculated as Lau SLS 313: Part 2 / Section 6 0.2%
Shred Size Vanier caliper 0.5 cm —2.5 cm (+/-2%)
* Size based on pre-packing point

Aflatoxin AOAC 991.31 by HPLC NIL

Updated on- Updated by- Authorized by-

09/05/2026 Sakunthala Sandamali Nisanka Hansani

Head of Microbiology QA Manager
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Product Code: - M119 - 044

PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Small Chips Grade

TEST

THOD OF TESTING

SPECIFIC RAW MATERIAL USED 100% pure coconut kernel { 1.‘ ¥ 3
APPEARANCE OF FINISHED PRODUCT White colour small chips particles \l : «
AVAILABILITY Conventional or Organic (Upon Availabili o
PROCESS DESCRIPTION 100% Passes through 6 squares per in iy ML
Remains on 08 squares per inch siev , ,x 5 A
extraneous matters \3 bl
TASTE AND FLAVOUR Characteristic taste of desiccated coc b
A
SHELF LIFE 1 year 7
PACKAGING As per buyer’s require et weight with
inner food grade poly nd outer paper
sack

SPECIFICATIONS

Aerobic Plate Count

<5000 CFU per gram

Yeast and Mould

ISO 21527-02:2

<50 CFU per gram

Total Coliforms

ISO 4831:2006

0-5 MPN per gram

Salmonella

E. coli

ISO 6579-01:2017

NIL

Faecal streptococci

ISO 7251:2005

NIL

METHOD OF TESTING

<50 CFU per gram

SPECIFICATION

Infestation

Visual Observation

NIL

Foreign Matter

Visual Observation

NIL

Paring Particles/Burnt Particles

Visual Observation

Maximum 10 pieces per 100g

Moisture Content

SLS 98: 2021 Appendix D

Below 2.5%

Oil Content

AOAC 948.22

64-69%

Free Fatty Acids, Calculated as Lauric Acid

SLS 313: Part 2 / Section 6

0.2%

Head of Microbiology

Shred Size 08 square per inch sieve 100% remains
Aflatoxin AOAC 991.31 by HPLC NIL

Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani

QA Manager
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Product Code: - M119 - 045

PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut Small Chips Grade - Full
Toasted

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT

Golden- Brown colour small chips particles

AVAILABILITY Conventional or Organic (Upon Availabili

PROCESS DESCRIPTION 100% Passes through 4 squares per inch
sieve. Remains on 08 squares per inch sie
Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of toasted desiccated
coconut

SHELF LIFE 1 year

PACKAGING As per buyer’s requirement.

inner food grade polythene bag a
paper sack or corrugated carton

TEST ET DF TESTING SPECIFICATIONS
Aerobic Plate Count ISO 4833:2013 <5000 CFU per gram
Yeast and Mould ISO 21527-02:2008 <50 CFU per gram

Total Coliforms

Salmonella

ISO 4831:2006

0-5 MPN per gram

SO 6579-01:2017

E. coli

NIL

Faecal streptococci

NIL

METHOD OF TESTING

<50 CFU per gram

SPECIFICATION

Infestation Visual Observation NIL
Foreign Matter Visual Observation NIL
Paring Particles Visual Observation Maximum 10 pieces per 100g

Moisture Content

SLS 98: 2021 Appendix D

Below 2.0%

Oil Content

AOAC 948.22

64-69%

Free Fatty Acids, Calculated as Lauric Acid

SLS 313: Part 2 / Section 6

0.2%

Shred Size 08 square per inch sieve 100% remains
Aflatoxin AOAC 991.31 by HPLC NIL
Updated on- Updated by- Authorized by-
09/05/2026 Sakunthala Sandamali Nisanka Hansani
Head of Microbiology QA Manager
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Product Code: - M119 - 046
PRODUCT CHARACTERISTICS
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EST. 1970

TECHNICAL NAME Desiccated Coconut Super Fine Grade
SPECIFIC RAW MATERIAL USED 100% pure coconut kernel
APPEARANCE OF FINISHED White colour smaller fine particles
PRODUCT

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% passes through 11 squares per i
Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of natural desiccate
coconut

SHELF LIFE 1 year
PACKAGING

TEST SPECIFICATIONS

Aerobic Plate Count ISO 48 <5000 CFU per gram
Yeast and Mould <50 CFU per gram
Total Coliforms ISO 4831:2006 0-5 MPN per gram
Salmonella ISO 6579-01:2017 NIL

E. coli ISO 7251:2005 NIL

Faecal streptococci ISO 7251:2005 <50 CFU per gram

ETHOD OF TESTING SPECIFICATION

Infestation NIL
sual Observation NIL
Paring Particles /Burnt i Visual Observation Maximum 10 pieces per 100g
Moisture Content SLS 98: 2021 Appendix D Below 2.0%
Oil Content AOAC 948.22 64-69%
Free Fatty Acids, Calculated as Lauric Acid SLS 313: Part 2 / Section 6 0.2%
Shred Size SLS 98: 2021 Appendix C 100% passes through-1.00mm sieve
Aflatoxin AOAC 991.31 by HPLC NIL
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PRODUCT SPECIFICATION: DESICCATED COCONUT THICK CUT PARING CHIPS/SMILES

Product Code: - M119 - 047

PRODUCT CHARACTERISTICS

TECHNICAL NAME

Desiccated Coconut thick cut paring chips
grade

SPECIFIC RAW MATERIAL USED

100% pure coconut kernel

APPEARANCE OF FINISHED PRODUCT

White colour thick coconut chips/strips
with brown testa skin

AVAILABILITY Conventional or Organic

PROCESS DESCRIPTION 100% remains on 6 squares per inch sieve.
Free of extraneous matters

TASTE AND FLAVOUR Characteristic taste of natural desiccated
coconut

SHELF LIFE 1 year

PACKAGING As per buyer’s requirement. Net weight

with inner food grade polythene bag and
outer paper sack or corrugated carton

MICROBIOLOGICAL STANDARDS

TEST METHOD OF TESTING SPECIFICATIONS
Aerobic Plate Count ISO 4833:2013 <5000 CFU per gram
Yeast and Mould 1SO21527-02:2008 <50 CFU per gram
Total Coliforms ISO 4831:2006 0-5 MPN per gram
Salmonella ISO 6579-01:2017 NIL
E. coli ISO 7251:2005 NIL
Faecal streptococci ISO 7251:2005 <50 CFU per gram

PHYSICAL AND CHEMICAL STANDARDS

TEST METHOD OF TESTING SPECIFICATION
Infestation Visual Observation NIL
Foreign Matter Visual Observation NIL

Burnt Particles

Visual Observation

Maximum 10 pieces per 100g

Moisture Content

SLS 98: 2021 Appendix D

Below 2.0%

Fat/ Oil Content

AOAC 948.22

64-69%

Free Fatty Acids, Calculated as auric/Acid

SLS 313: Part 2 / Section 6

0.2%

Shred Size 6 square per inch sieve 100% remains on
Shred Size Vanier caliper 4.0 cm(40mm) — 7.0 cm (70mm)
* Size based on pre-packing point
Width Vanier caliper 2 mm-3mm
Aflatoxin AOAC 991.31 by HPLC NIL
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