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· health promoting & protecting

· Enzyme active and  nutrient dense 
· Raw, certified organic

· easily burned by the body as fuel – not stored as fat
its Characteristics . . . 
· high in lauric acid, a component of mother's milk, which is converted by the body into compounds with antiviral, antimicrobial and antifungal properties making it an ideal food supplement 

· largely made up of medium chain triglycerides (MCT) so it doesn't have to be broken down in the digestive tract like other fats.  Instead it can be immediately used by the body as fuel. This makes it ideal for people with slow metabolism or low thyroid (hypothyroidism) and for people with Crohn's Disease, colitis and other digestive disorders who normally have problems digesting fats

· easily burned by the body as fuel, rather than being stored as fat, it is ideal for those interested in weight loss. 

· good for diabetics since it not only does not contribute to the disease but in fact helps control blood sugar. 

· combats chronic fatigue, candida, parasites and viral ailments 

it’s Certified Organic :  

· Among the "virgin" coconut oils, C[image: image5.wmf]C[image: image6.wmf] motion is the only oil which is produced under strict hygienic conditions. The facility producing this oil is ISO (International Organization for Standardization), HACCP (Hazard Analysis and Critical Control Point) and Kosher Certified.
it’s nutritionally Superior: 
· 
C[image: image7.wmf]C[image: image8.wmf] motion is produced using a unique method of centrifuge extraction from fresh coconut milk. This method produces hygienic grade oil with moisture content so low that 
· no further processing is required  

· no heat is ever used.                                                              
The result is oil that is nutritionally superior because it retains its natural vitamin E, antioxidants and enzymes. This living quality is it what gives  C[image: image9.wmf]C[image: image10.wmf] motion its miraculous healing properties.  
its Fatty acid composition 
analysis done by HPLC (High Performance Liquid Chromatography), an average of 5 consecutive production runs]:
C8 ...... 8.86 (Caprylic)
C10......6.17 (Capric)
C12......48.83 (Lauric)  
C14......19.97 (Myristic)
C15......Traces (0.01)
C16.......7.84 (Palmitic)
C18.......3.06 (Stearic)
C18:2 ....0.76
C18:1.....4.44
C20........0.05 (Arachidic)

and if you like to track calories . . .
the calories and grams of fat in 1 tablespoon of C[image: image11.wmf]C[image: image12.wmf]motion is approximately 112.5 calories. Be reminded though, the energy is directly burned as fuel and not stored in the body like other fats.
is Flavorful by the spoon-full                  
C[image: image13.wmf]C[image: image14.wmf] motion is an oil that is very light and mild with a clean taste and aroma. It is unlike coconut oil produced by any other method making it eatable by the spoonful.
and the saturated truth . . . 
Coconut Oil has received negative press over the years due to very effective marketing on the part of the vegetable oil industry, particularly the soybean industry. The Vegetable Oil Industry has fooled us by an over-simplified tactic of categorizing that natural products like butter, coconut oil, palm oil, etc are saturated fats and saturated fats are bad for our health.  Well, marketing strategies are not the same as facts and the reality and the truth of our product C[image: image15.wmf]C[image: image16.wmf]motion is that it
· Does not increase blood cholesterol level 

· Does not promote platelet stickiness or blood clot formation 

· Does not contribute to atherosclerosis or heart disease 

· Does not contribute to weight problems 
Summary of healing benefits of C[image: image17.wmf]C[image: image18.wmf] motion . . 

· Reduces risk of atherosclerosis and heart disease 

· Reduces risk of cancer and other degenerative conditions 

· Helps prevent bacterial, viral, and fungal (including yeast –“candida”) infections 

· Supports immune system function 

· Helps control diabetes 

· Provides an immediate source of energy 

· Supports healthy metabolic function 

· Improves digestion and nutrient absorption 

· Supplies important nutrients necessary for good health 

· Promotes weight loss  

· Helps prevent osteoporosis 

· Has a mild delicate flavor 

· Is highly resistant to spoilage (long shelf life) 

· Is heat resistant (the healthiest oil for food preparation) 

· coconut oil is essentially "cholesterol neutral"  - neither raising nor lowering cholesterol
· Helps keep skin soft and smooth 

· Helps prevent premature aging and wrinkling of the skin 

· Helps protect against skin cancer and other blemishes 

· Functions as a protective antioxidant.[image: image19.wmf][image: image20.wmf][image: image21.wmf][image: image22.wmf][image: image23.wmf]
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