
The Leading Name in Coconuts

COCONUT
CREAM
Red V’s Coconut Cream is the pure extraction of 
liquid from coconut meat. Natural stabilizers and 
UHT-processing (ultra-high temperature) produce 
coconut cream with superb freshness and flavor. 
Red V's Coconut Cream is a non-GMO ingredient 
available in stabilizer-free and dairy-free to satisfy 
the increasing needs and preferences of 
manufacturers and consumers.

WE ARE THE USA'S LEADING ONE-STOP
SOURCE OF PREMIUM COCONUT INGREDIENTS.
CALL NOW FOR PRICING AND AVAILABILITY!

1665 Heraeus Blvd. Buford, GA 30518sales@redvfoods.com (770) 729-8983

Available in:

Organic Stabilizer-Free, Unsweetened
Stabilizer-Free Unsweetened
With Stabilizer, Unsweetened

I N D U S T R I A L  &  F O O D  S E R V I C E

25 kg Conventional

aseptic bag in double walled
corrugated carton

200 kg

aseptic bag
in drum

20 kg Organic

aseptic bag in double walled
corrugated carton

Coconut Milk, WaterI N G R E D I E N T S

24 months, provided specified storage
conditions are observed.

S H E L F - L I F E

17% and 24%F A T  C O N T E N T


