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    What To Look For When Buying Coconut Oil




    Always buy Organic Virgin Coconut Oil.




    Virgin coconut oil is unprocessed while refined coconut oil is processed. Unrefined coconut oil still retains the benefits of the fresh coconut.




    Make sure the coconut oil is certified organic by USDA standards.




    Make sure the coconut oil is made from fresh coconuts and not dried coconuts.




    Make sure there are no chemical additives or preservatives added to the coconut oil.




    Why Is Coconut Oil So Great




    Coconut oil is more easily digested than other fats because it contains medium chain fatty acids. Medium-chain fatty acids are rapidly broken down and converted into energy putting less strain on the liver, pancreas and digestive system.




    By activating the metabolism, coconut oil is outstanding for those with thyroid problems (over-active and under-active).




    Coconut oil is antiviral, antimicrobial, anti-inflammatory, antifungal and anti-cancerous.




    Coconut oil improves the immune system by destroying viruses such as HIV, herpes, influenza and pathogenic bacteria.




    Coconut oil improves nutrient absorption.




    Virgin coconut oil can be used both internally and externally.




    Babies And Mums




    Breastfeeding – Enrich The Milk Supply




    Breastfeeding women should consume 3 ½ tablespoons of organic virgin coconut oil daily. The coconut oil will enrich the milk supply.




    Cradle Cap - Remedy




    Rub coconut oil onto a baby’s scalp to cure cradle cap.




    Diaper Rash - Remedy




    Rub coconut oil onto a baby’s bum to prevent diaper rash.




    Nipple Cream - Remedy




    Rub coconut oil onto the nipples. The coconut oil will nourish sore and cracked and dry nipples.
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