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Our MCT (medium chain triglyceride) powder is obtained exclusively from coconuts grown in a controlled manner. 
Acacia is a premium source of soluble fibre, which gives the product a soft and pleasant texture. 

 70% medium chain triglycerides (MCT): 50% caprylic acid (C8) and 35% capric acid (C10). 
 30 % acacia gum. 

 Easy to digest and metabolise  
 Ideal for ketogenic diets 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

Our Coconut MCT Powder is sourced exclusively from organically grown coconuts, a natural source rich in medium 
chain triglycerides (MCTs).  
 
Formulated with organic acacia, which is a source of soluble fibre, our Coconut MCT Powder is a versatile source of 
ketogenic fats for an active and healthy lifestyle.  
 
In powder form, it is an easily metabolised alternative fuel for the brain and body which does not promote fat storage.  
 
Its smooth texture and neutral flavour combine well to energise hot or cold drinks, vinaigrettes, baked products and 
innovative and healthy cooking.  
 
It is an excellent way to increase the energy content of your nutritional intake with useful, healthy calories. 
 
MEDIUM CHAIN TRIGLYCERIDES (MCT): are a type of saturated fatty acid with 6 to 10 carbon atoms (1). These medium 
chain fatty acids are: caproic acid (C6: 0), caprylic acid (C8: 0) and capric acid (C10: 0). 
 
The digestion and absorption of fatty acids partially depends on their length. The digestion of all triglycerides begins 
in the mouth and stomach with lingual and gastric lipase action (2). Once in the small intestine, long-chain fatty acids 

Format: 
 
150 g  

Recommended daily dose: 
 
1 teaspoon (5 g) daily dissolved in 
liquid or with food. 
 
Do not exceed the stated 
recommended daily dose. 

Indications and uses:  
 It helps in weight loss diets. 
 Supplement in ketogenic diets.  
 A suitable energy source for endurance athletes.  
 Patients with compromised appetite, intestinal malabsorption (biliary cirrhosis, pancreatic insufficiency, 

short bowel syndrome, celiac disease or chronic liver disease).  
 Improves cognitive function (Alzheimer's disease).  

 
 

Ingredients: MCT-powder from coconut oil (Cocos nucifera) and acacia gum (Acacia senegal). 

Nutritional information:  Per serving 5 g Per 100 g 

Energy   (kJ/kcal)  142/34 2 807/671 

Fat   3,5 g 70,0 g 
Saturates   3,5 g 70,0 g 

Carbohydrate   0,0 g 0,0 g 
Sugars   0 g 0,0 g 

Fibre    1,3 g  25,5 g 

Protein      0,0 g 0,8 g 
Salt 0,0 g 0,08 g 

MCT 3,5 g  70,0 g 

Caprylic acid (C8) 3,5 g 70,0 g 
Caprylic acid (C10) 1,2 g 24,5 g 

Acacia gum 1,5 g 0,08 g 
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stimulate the release of pancreatic lipase and bile, thereby completing the digestive process and allowing them to be 
absorbed into the intestinal cells (3). 
 
In contrast, MCTs do not stimulate the release of pancreatic lipase and bile (4,5), and these diffuse passively through 
the intestinal cells into the portal vein (6). MCTs are absorbed faster than long-chain fatty acids and they are absorbed 
at a similar rate to glucose (7).  
 
The ingestion of medium-chain triglycerides by obese individuals as part of a low-calorie diet has been associated with 
elevated blood ketone body levels and reduced nitrogen excretion, which is thought to exert protein-sparing effects. 
The results of a 2-week study suggested that supplementing a low-calorie died with MCT may initially accelerate the 
rate of body weight loss and reduce the contribution of fat-free mass to total weight loss (8).  
 
Animal studies (9) have shown that medium-chain triglycerides have a higher propensity for oxidation than long-chain 
fatty acids, and, likewise, this has been demonstrated in humans (10). Human studies have shown that consumption of 
medium-chain triglycerides enhances the oxidation of long-chain fatty acids and medium-chain fatty acids (11), and it 
is thought that this could have important implications for obesity, given that although previous studies have observed 
that obese individuals have lower oxidation of long-chain fatty acids, these studies did not note any alterations in 
terms of the oxidation of medium-chain fatty acids (12). 
 
Although theoretically medium-chain triglycerides (MCTs) are considered as a source of fatty acids that are more 
readily catabolised for energy production during exercise(13,14), whether or not MCTs can offer additional performance-
enhancing benefits remains a controversial topic (15-20). In studies assessing glycogen, no significant interaction for 
aerobic exercise over a normal distance (21,22) or ultra-distance (23) with or without additional carbohydrates (24) has 
been observed.  
 
There is not sufficient conclusive evidence to suggest that calories from medium-chain triglycerides are in any way 
better for performance than carbohydrates or long-chain fatty acids, although the calories themselves may offer 
ergogenic properties.  
 
In conditions in which digestion, absorption or transportation of fats is impaired, MCT supplementation can alleviate 
symptoms and prevent malnutrition due to its unique ability to bypass the majority of the digestive and absorption 
processes that are required for long-chain fats (25). For example, the benefits of MCT supplementation have been 
observed in people with biliary cirrhosis, pancreatic insufficiency, short bowel syndrome, chronic liver disease or celiac 
disease (26-30). 
 
Several studies have demonstrated the ability of medium-chain triglycerides to improve cognitive function in patients 
with Alzheimer's disease (31-34). These preliminary studies suggest that ketogenic diets improve cognitive function in 
people with Alzheimer's disease by increasing the use of ketones in the brain (35).  
 
ACACIA GUM (Senegal acacia): Acacia gum or Arabic gum is a soluble dietary fibre which is obtained from the resin or 
exudate of the stems and branches of Acacia senegal. It is mainly made up of complex polysaccharides (95%) consisting 
of highly branched galactan polymers (36). While 80% of the current production is used by the food industry for various 
applications (emulsification, encapsulation, coating, gum candies, etc.), acacia gum has traditionally been consumed 
by African and Indian populations to improve digestive comfort and intestinal transit. Its fermentation is slow and 
favours bifidobacterium growth (37,38). Acacia gum is therefore a soluble dietary fibre with prebiotic properties without 
bothersome intestinal side effects. 
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