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Words like "wood-pressed" and "chemically extracted" may be hard to 
understand because so many different types are available. Each of these 
methods affects the oil's overall quality, flavour, and nutritional value. 
Knowing the differentiation between these two extraction processes will, 
hence, let you decide upon a healthier alternative to cook, take care of 
your skin, or for any other purposes. We will discuss coconut oil in the 
course of wood-pressed coconut oil, which is also gaining prominence due 
to its purity and natural benefits. Now, let's go over some important 
differences between wood-pressed and chemically extracted coconut oil. 

What is Wood-Pressed Coconut Oil? 

Wood-pressed coconut oil, also called cold-pressed or traditional 
coconut oil, is a production process that involves an extremely ancient 
technique whereby coconut meat is crushed with the aid of a wood pestle. 
It requires less heat and takes longer than industrial extraction, though it 
yields an oil with far better nutrient qualities that can retain a fresh 
coconut aroma. 

It is a natural process of wood-pressing, whereby only mechanical forces 
are used to press the oil out of the coconut. It helps the oil retain the 
essential vitamins, minerals, and antioxidants. Wood-pressed oils are also 
highly regarded for their strong coconut flavour and thus are most 
indicated for persons who value authentic taste and quality. 

Characteristics of Wood-Pressed Coconut Oil 
 Natural Extraction Process: Wood-pressed coconut oil requires no 

chemicals or high heat to keep the oil as pure as possible. This method is 
done at low temperatures so that the oil retains its natural properties, 
including its vitamins and beneficial fatty acids. 

Nutrient-rich, because no heating is involved in wood-pressed coconut oil, 
it retains more nutrients than chemically extracted oils. Antioxidants, 
vitamin E, and healthy fats maintain their existence, making them 
healthier. 
 Full Coconut Flavour and Aroma: Wood-pressed oil has a 

prominent coconut aroma and flavour that many people keep in their 
preferred lists. This is ideal for usage in any kind of cooking-from curries 
to sautés and baking. 

https://girorganic.com/products/coconut-oil
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 Less Processed: Unlike refined oil, wood-pressed coconut oil 
undergoes very little processing in order to make the product as natural 
as possible. A similar characteristic that can be found in most other 
different types of natural oils includes wood-pressed coconut oil, which 
contains a strong mustard flavour and retains most of the health benefits 
since it's minimally processed. 

Health Benefits of Wood-Pressed Coconut Oil 

Wood-pressed coconut oil is valuable in nutritional ways. It has lauric acid 
with antibacterial and antiviral action; therefore, it is a source of healthy 
fats that might be beneficial for the heart. This oil is also believed to be 
anti-inflammatory and thus forms an important choice for dietary intake 
as well as topical usage in the form of skin and hair moisturizer. 

What is Chemically Extracted Coconut Oil? 

The chemically extracted coconut oil is produced by the modern industrial 
processes of solvent extraction. This process should involve high 
temperatures and chemical solvents, commonly hexane, to extract the oil. 
To give a more worthwhile self-life and an appealing look, refining, 
bleaching, and deodorizing are usually done on the extracted oil, after 
which it is termed RBD coconut oil. 

While effective and more oil is produced with this method, the quality is 
sacrificed. The use of chemicals in extraction strips away all the essential 
nutrients and changes the natural flavour of the oil. 

Characteristics of Chemically Extracted Coconut Oil 
 Refining Process: Chemically extracted coconut oil must undergo 

several steps of refining, which reduce the nutritional value and natural 
properties of the product. It will take out the flavour of coconut and make 
it more neutral, suitable for high-temperature cooking. 
 

 Longer Shelf Life: The refining process extends the shelf life of the 
chemically extracted coconut oil, therefore becoming one of the major 
options for commercial food production, as well as artificial goods. 
However, this typically involves the use of chemicals and preservatives. 
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 Altered Nutritional Value: The intense heat and chemicals used in 
the extraction process destroy vital minerals including vitamins and 
antioxidants. It is still a carrier of some prized fats, though its nutritional 
value remains lower in contrast with wood-pressed ones. 
 

 Smell and Taste Free: The bleaching and deodorized actions of 
coconut make it odourless and tasteless. That is the reason why food 
manufacturers often like to use this chemically extracted oil for frying or 
baking purposes when the need arises for a neutral-smelling oil. 

Health Effects of Chemically Extracted Coconut Oil 

While it can still deliver some degree of healthy fats, chemically extracted 
coconut oil lacks the full nutritional profile of pure organic coconut oil. 
Besides, minor remnants of chemicals from refining processes can disturb 
those who want to avoid any diagnostic additives with consumables. This 
might be less perfect for skin or hair care because of its altered properties. 

Comparison-Contrast of Two: Which One is Better? 
 Nutrient Profile: In this respect, the wood-pressed coconut oil holds 

an edge over others. Because it undergoes cold pressing, it retains most 
of its nutrients, antioxidants, and the essential attributes of coconut. On 
the opposite lines, oil extracted through chemicals loses most of the 
original nutrient value in the refining process. 
 

 flavour and Aroma: The wood-pressed oil is to be used for strong 
coconut flavour and aroma. A strong coconut flavour imparts more 
oomph to recipes. Chemically extracted coconut oil is neutral and does 
not have much flavour, which may just work when one does not want the 
strong taste of coconut in recipes. 
 

 Purity and Quality: Generally, oil extracted from wood is purer as it 
does not contain chemicals or additives. Similar is the case with wood-
pressed coconut oil it retains its natural properties and flavour thereby 
providing users with a more natural oil having less processing stage. 
 

 Environmental Impact: Conventional wood pressing is much more 
environmentally friendly. The process does not employ chemicals or 
heavy machinery, unlike a chemical extraction process that requires 
much in terms of resources and is bound to leave an environmental 
footprint. 
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Choosing the Right Coconut Oil 

While choosing between wood-pressed and chemically extracted coconut 
oil, it depends on for what purpose one intends to use the oil. For cooking 
and direct consumption, wood-pressed coconut oil or coconut oil would be 
a better alternative. It would give a natural flavour, rich aroma, and more 
nutrients. Wood-pressed oils are preferred by many for skincare also since 
such oils are gentler on the skin and have all those beneficial compounds 
that might be absent in chemically extracted oils. 

On the other hand, you may find chemically extracted coconut oil good to 
use if you need a neutral-flavoured oil or if on a tight budget. Many people 
easily find this oil in food stores and may be a bit cheap. 

Final Thoughts 

The difference between the two pressings of coconut oil- well-pressed and 
chemically extracted one of the degrees in the processing of oil. The wood-
pressed oils retain their original characteristics from taste to nutrient 
content. Oil extracted by chemicals can give a neutral, cheaper cooking oil; 
there is no health benefit or pure flavour that one can gain from it. 
Organic coconut oil via wood pressing is often well worth the investment 
for those investing in quality, nutritional benefits, and taste. 

Knowing the differences can help one to choose a coconut oil that will best 
suit each person's lifestyle a virgin coconut oil, retaining every bit of its 
goodness, or the cheapest and most versatile option. Remember, in the 
world of oils, traditional methods like wood pressing, used for coconut 
oils, bring a wealth of flavour and benefits that are hard to match with 
modern chemical processes. 
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