= T &

gattefosseoffice@gmail.com  www.gattefosse.tw

Product Name
Botanical Name
Product Code
CAS #

EINECS #

Batch #
Manufacturing Date

Best Before Date

Part Used
Extraction Method

Quality

Crop Season

Chemical Constituents

PROPERTIES

Appearance

Odour

Specific Gravity (g/mL)

Refractive Index

Disclaimer & Caution: Please refer to all relevant technical information specific to the product, prior to use. The information contained in this document is obtained from current and reliable
sources. Gattefossé provides the information contained herein, but makes no representation as to its comprehensiveness or accuracy. Individuals receiving this information must exercise their
independent judgment in determining its appropriateness for a particular purpose. The user of the product is solely responsible for compliance with all laws and regulations applying to the use of
the product. As the ordinary or otherwise use(s) of this product is outside the control of Gattefossé, no representation or warranty - expressed or implied - is made as to the effect(s) of such

CERTIFICATE OF ANALYSIS (COA)

COFFEE CO2 EXTRACT OIL
Coffea arabica L.

GF4549

8001-67-0

272-823-5

45492508
August 2025
August 2028

Seeds
CO2 Extraction
100% Pure and Natural

November - January

Linoleic Acid, Palmitic Acid, Oleic Acid, Stearic Acid

SPECIFICATIONS RESULTS

Light brown to dark brown

characteristic taste and aroma of

coffee
0.930- 0.950 @ 25°C Conforms
1.468 - 1.488 @ 20°C Conforms

use(s). The liability of Gattefossé is limited to the value of the goods and does not include any consequential loss.



