BIOIARA

Cacao Butter
Technical Sheet

General Information

Cacao Butter is extracted from the seeds of Theobroma cacao, native to Brazil and produced
within traditional communities. It is a highly stable fat valued for its moisturizing, protective, and
emollient properties. Rich in fatty acids and antioxidants, it is 100% pure, natural, wild-harvested,
and widely used in skincare, haircare, and sunscreen formulations.

Key Properties Uses & Benefits

e Solid at room temperature (<25 °C); creamy yellow

to brown color H a | I Ca e
e Characteristic odor
¢ Rich in palmitic, stearic, and oleic acids

e Improves skin elasticity and hydration « Strengthens hair structure

¢ Provides shine and softness
e Enhances scalp health

¢ Contains antioxidants and phytochemicals

e Soluble in alcohol, mineral oil, and vegetable oils;
insoluble in water

e 100% pure, natural, sustainably harvested

* - N - N
Personal Care Applications Skin Care
Cacao Butter deeply moisturizes the skin and lips, prevents ¢ Deep hydration and softness
dryness, and protects against UV damage. It treats scars * Antioxidant protection against environmental stress
and blemishes, helps restore elasticity, and combats free e Soothes and protects from UV rays and sun irritation
radicals to reduce premature aging. In hair care, it * Restores elasticity and combats premature aging

strengthens, nourishes, and adds shine, while its emollient
properties make it ideal for sunscreens, soothing irritation
caused by sun exposure.

Recommended usage: 1-100%
Packaging: Available in pails and drums

Background

Cacao Butter is derived from cocoa plantations in the Transamazonian region, where it is both a cosmetic and food industry
staple. Recognized for its polyphenol content, it helps regulate cholesterol and mood while offering exceptional skincare
benefits. BioTara ensures sustainable sourcing through Brazilian cooperatives, with seeds directly processed and pressed
within the community.
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BIOIARA

Specifications — Cacao Butter

SpGCiﬁC Name: Theobroma cacao

Analytical Details Method Specification

Appearance Organoleptic Solid (<25 °C)
" Color Organoleptic Creamy yellow to brown

Odor Organoleptic Characteristic

Free Fatty Acids (oleic) NEN660:2009 <15%

Refractive Index (ND40) IUPZ 102 La 1.45-1.47

Peroxide Value (index) AOCS Cd8b:90(09) 5-10 meqg/kg

Lovibond Color 5 1/4” NEN 27608:2011 1.5R/15.0Y

lodine Value (wijs) NEN 3961:1999 30-45

Moisture Content AOCS Caze:84(09) 0-0.5%
Fatty Acid Profile

Fatty Acid Method Specification

C16:0 Palmitic NEN 5508:1995 23 - 30%

C18:0 Stearic NEN 5508:1995 31-37%

C18:1 Oleic (Omega 9) NEN 5508:1995 31 -38%

C18:2 Linoleic (Omega 6) NEN 5508:1995 1.6 -4.8%

C18:3 Linolenic NEN 5508:1995 0-1%

C20:0 Arachidonic NEN 5508:1995 0-2%
Microbiological Analysis

Parameter Specification

Aerobic bacteria s Y

Yeast & mold <100 CFU/g

Pathogens (Salmonella, E. coli, Pseudomonas,

Absent

Staphylococcus)
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