
Enhances the meat texture

Retains sensory excellence

Prolongs shelf-life

Plant-based Meat
Unleash New Possibilities in 
Plant-Based Meat

Discover how PALMESTER  I  PLANTERA MCT Oil 
is revolutionising the art of plant-based meat products. 
Explore the harmonious blend of texture, taste and 
profile, delivering a delightful sensory experience.



Disclaimer
PALMESTER is a registered trademark of KLK OLEO. All information provided herein is true and accurate to the best of our knowledge, based on information available to us as at the date hereof. Recommendations or suggestions as to the use of the Products 
are given in good faith but it is for a buyer to be satisfied (by trial processing if necessary) as to the fitness or suitability of the Products for any particular purpose. No warranty is given as to their fitness for any particular purpose. KLK OLEO is not aware of 
any competing claims to the patent/intellectual property rights of the Products but accepts no liability in relation to any disputes or other claims whatsoever in respect thereof. The buyer needs to satisfy itself on all requirements on local product safety, 
consumer and health legislation and KLK OLEO accepts no responsibility in this regard.

All rights reserved. No part of this publication may be reproduced, stored in a retrieval system, published or transmitted, in any form or by any means, without the prior written permission of KLK OLEO.
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Plant-based eating has captured the global spotlight, yet 
achieving optimal appearance and sensory experiences remains 
a challenge. MCT oil offers a tailored solution perfectly suited for 
a wide array of plant-based meat applications. This allows you 
to effortlessly create meat-like textures and appearance, 
revolutionising the way plant-based foods are enjoyed. Embrace 
the future of plant-based eating with MCT oil and discover a new 
realm of delicious possibilities!

Optimised texture properties:  
Chewiness and springiness

Total fat replacement is achievable

18% lower calories

Meat-like sensory experience

Excellent oxidative stability
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Elevate indulgence of plant-based meat with
PALMESTER  I  PLANTERA MCT Oil


