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ESG CHAMPION

GOLDEN OIL FROM 
THE TREE OF LIFE
Baobest Oil is a nutrient-rich, cold-pressed oil 

extracted from the seeds of the baobab tree 

(Adansonia digitata), also known as the "Tree of 

Life". Revered for centuries in African beauty 

rituals and natural medicinal treatments, this 

luxurious oil is set to become a key ingredient in 

modern beauty and personal care formulations. 

Our baobab seed oil is 100% pure, organic, and 

sustainably sourced from the heart of Africa, 

ensuring the highest quality and potency



KEY 
BENEFITS:

- Rich in Nutrients: High in essential fatty acids 

   (Omega 3, 6, and 9), vitamins A, D, E, and F, and 

   β – sitosterol antioxidants that nourish and 
   protect the skin and hair.

- Deep Moisturization: Absorbs quickly, delivering 
   intense hydration without a greasy residue. 
   Ideal for dry, sensitive, or mature skin.

MOISTURE, PROTECTION, AND REJUVENATION 
FOR BOTH SKIN AND HAIR.

Rich in

nutrients

Deep

Moisturization

Skin Renewal

Hair

Revitalization

Versatile

Use

- Skin Renewal: Promotes skin elasticity, reduces 
   the appearance of fine lines and wrinkles, and 
   aids in the repair of damaged skin.

- Hair Revitalization: Strengthens and conditions 
   hair, reduces frizz, and restores shine.

- Versatile Use: Perfect for formulations in facial oils, 
   serums, body lotions, hair conditioners, and more.



We are committed to sustainable and ethical sourcing practices. Our 

baobab seed oil is harvested by local communities in Africa, providing 

fair wages and supporting the preservation of the baobab tree's natural 

habitat. By choosing our baobab seed oil, you're not only enhancing 

your product line but also contributing to environmental conservation 

and social responsibility.

SUSTAINABILITY 
AND ETHICAL 
SOURCING



PRODUCT
SPECIFICATIONS

INCI Name: Adansonia 
Digitata Seed Oil

Extraction Method: 
True Cold-pressed

Solubility: Soluble in 
vegetable oils, esters 
and solvents. 
Insoluble in water.

Country of Origin: 
South Africa

Certification: Organic

Shelf Life: 24 Months 
unopened and stored 
at 15°C. Retestable if 
stored correctly. 
Product is winterized 
and nitrogen blanketed.



We offer competitive wholesale pricing with flexible order quantities to meet the needs of 

your business. Contact our sales team for pricing details and to request a sample.

PACKAGING

WHOLESALE PRICING AND ORDERS

25 Litre Food Grade 
Plastic Container  

23.5 kg oil capacity – 36 drums per pallet / 
846 kg per pallet 
(2% packaging surcharge applies)

210 Litre Epoxy lined Drum 
(Food Grade) 

940 kg oil capacity1000 Litre IBC Container 

191 kg oil capacity – 4 drums per pallet / 
764 kg per pallet



Our processing partner ensures true cold pressing techniques, adhering to strict temperature control, 
below 40°C (104°F), versus standard cold pressing where temperatures can rise to 50–60°C 
(122–140°F) during pressing due to mechanical heating. While still considered "cold," this increase in 
temperature may cause slight degradation of heat-sensitive nutrients like Vitamin E or certain antioxi-
dants, whereas our true cold pressing standards ensures minimal heat generation, preserving the oil’s 
full nutrient profile (vitamins, antioxidants, and essential fatty acids). True cold pressing produces a 
higher-quality, unrefined oil with a natural color, aroma, and viscosity. Ideal for premium skincare and 
wellness products.

TRUE COLD PRESSING FOR THE HIGHEST QUALITY BAOBAB OIL

ELEVATE YOUR BEAUTY PRODUCTS WITH THE NATURAL POWER
OF BAOBEST BEAUTY OIL.  

PURE. SUSTAINABLE. EFFECTIVE.



DEDICATED TO PEOPLE & PLANET

LED BY 
NATURE, 

GUIDED BY 
LOCAL 

WISDOM

Our production relies on a holistic approach that integrates environmental conservation, traditional knowledge,
community engagement, and equitable economic development. Baobab fruit is a wild harvested perennial tree 
crop of a keystone species of the African Savannah ecosystem, This means it does not require row-cropping,
irrigation or other resource-intensive traditional farming practices. The fruit is naturally dehydrated, meaning no
further heating/energy is required and our carbon-footprint remains extremely low. The Baobab industry is one
of Africa’s fastest-growing natural ingredients sectors. Baobab fruit are harvested in the wild by rural
communities, contributing to rural economic empowerment and improved management of plant biodiversity
in Africa.

The income earned from selling Baobab fruit is incredibly important to people living in these semi-desert areas.
Traditionally, most baobab harvesters are women and surveys throughout indicate that the main use of income
earned from baobab harvesting goes toward covering children’s education. We partner with local harvesters in
various regions of Southern Africa, guided by the knowledge of communities who have lived alongside the baobab
trees for generations. Harvesters are paid upfront when they bring their fruit to rural collection points. As we
expand our operations, we plan to continue to widen the scope of impact beyond economic exchange and work
with these communities to further empower the local women, improve access to education, and conserve this
valuable resource.

The Tree Harvested By Hand

Each fruit ripens on 
the tree here in

Southern Africa.

Each fruit is 
gathered at just 
the perfect time.

Seed Extraction

Seeds are separated from the pulp 
and fibrous materials and are 

cleaned to ensure that the extracted 
oil will be pure and of high quality

The freshly pressed oil is filtered to 
remove any remaining seed 

particles or impurities. This results 
in a smooth, clear, golden-yellow oil 

ready for packaging 

FiltrationCold-Pressing

This method invovles pressing the 
seedsat low temperatures (usually below 

50°C/122°F) to extract the oil without
compromising its nutrients, such as

vitamins A, D, E, and essential fatty acids. 

GROWN IN THE WILD  GATHERED BY HAND

Cold-Pressing Filtration



SIMPLE 

SUSTAINABLE 

BEAUTY

BAOBAB FOODS USA 140 Lakeside Ave. Suite. A, Seattle, WA 98122, USA 
Tel: +1.310.562.0897

BAOBAB FOODS RSA Berg River Business Park, 46 Distillery St, 7646, South Africa 
Tel: +27.83.987.5661

LEARN MORE
To learn more about how Baobab 
Foods can help you grow your 
business and educate your 
customers, schedule an online 
meeting today.

USA: andrewb@baobabfoods.com

SOUTH AFRICA: carl@baobabfoods.com
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