
Revised 1/1/2002 

 

Product Data Sheet 
 

 
C-180 COCONUT FATTY ACID  

 
 
 
 
C-180 Coconut Fatty Acid is a highly refined Mixed Coconut Fatty Acid that is 
produced by splitting coconut oil.  Coconut Fatty Acid has a bland, characteristic odor. 
Commonly used in the production of water soluble cleansing solutions, lubricating 
agents, parting compounds and soaps 
 

 
Appearance:          Pale yellow to water white color 

 
 
Product Properties        
 Specifications Typical Properties 

Titer oC - 25  
Iodine Value  12 maximum 6 
Acid Value 266 - 274 271 
Color (Gardner) 2 maximum <1 
Moisture  (%) 0.3 maximum 0.05 

   
 

Typical Fatty Acid Composition (%) 
 

C6 C8 C10 C12 C14 C16 C18 C18:1 C18:2 
1 7 6 49 18 8 4 5 2 

 
 
 
SAFETY INFORMATION:  ……………………………………………….….   Please refer to MSDS 
AVAILABLE FORMS / PACKAGING: ………………………………………  Tank Truck-Totes-Drums 
SHIPPING POINTS:  …………………………………………………………..  Atlanta, GA 
 
 
 

The Nottingham Company 
          Div. of Performance Process Inc. 

 
 
Sales and Technical Service:     Atlanta, GA.  (404) 351-3501 

 
The information and statements herein are believed to be reliable, but are not to be construed as a warranty or representation for which we 
assume legal responsibility.  Users should undertake sufficient verification and testing to determine the suitability for their own particular 
purpose of any information or products referred to herein.  NO WARRANTY OF FITNESS FOR A PARTICULAR PURPOSE IS MADE.  
Nothing herein is to be taken as permission, inducement or recommendation to practice any patented invention without a license. 
 


