
www.bioplanete.com 
 

www.bioplanete.com 
 

法國有機行星  
Producing and Exporting High Quality Organic Oils 

March 9th 2016 



2 

www.bioplanete.com 
 

2 

www.bioplanete.com 
 Our daily energy needs 

Saturated 
10% 

Mono-unsaturated 
14-20% 

Omega 6 
4% 

Poly-unsaturated 

Omega 3 
1,6% 
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Cold-pressed oils 
= 

Flavors 
Colors 

Fatty acids 
Omega 3-6-9 

Vitamins 
Oligo-elements 

… 
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Bio Planète 法國有機行星 
 

Safe, delicious and healthy oils, for every need. 
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The oils from our 
„Classic“line are indispensable 
to everyday cooking. Use them 
ad libitum for the refinement 
of your dishes – either pure in 
sorts or the prepared mixture. 
A practical and cost-saving 
alternative for frequent users 
is our 3L Oil in Box. The 
packaging keeps the freshness, 
is easy to use and completely 
recyclable.

Classic Oils

Healthy 
Everyday 
Cuisine

    57               18

Vitamin E: 30 Vitamin E: 64
Sunflower Oil, Rapeseed Oil, 

Olive Oil, Cooking & Frying Oil Vitamin E: 0

Oil in Box 3 L 400 ml   1 L

classic

  saturated fatty acids (g/100 ml)     mono-unsaturated fatty acids (g/100 ml)     Omega 6 (g/100ml): polyunsaturated fatty acid (linoleic acid)     Omega 3 (g/100ml): polyunsaturated fatty acid (alpha-linolenic acid)     Vitamin E (mg/100 ml)

 10 26     56  84 incl. 46% lauric acid

Rapeseed Oil 
Virgin

Sunflower Oil
Virgin

Cooking + Frying
Oil

Deodorized

Vitamin E: 37
    78             

Vitamin E: 24 Vitamin E: 24 Vitamin E: 24

1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L

 16  63      16  63      16  63     

Olive Oil
Mild

Extra Virgin

Olive Oil
Medium Fruity

Extra Virgin

Olive Oil
Fruity

Extra Virgin

Vitamin E: 27

Cooking & Frying
Olive Oil

 15  64                  12                   

Coconut Fat 
Mild

    57              17

Vitamin E: 30

Rapeseed Oil + 
Olive Oil Extra 

Virgin

    75         

Vitamin E: 35

Frying + Wok 
Oil

    66                 11

Vitamin E: 30

Omega+

Vitamin E: 30
   26       56

Sauces & 
Mayonnaise Oil

Virgin

Vitamin E: 34
    54              25  

Salad Oil
Virgin

1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L

classic             for everyday cooking 

The oils from our 
„Classic“line are indispensable 
to everyday cooking. Use them 
ad libitum for the refinement 
of your dishes – either pure in 
sorts or the prepared mixture. 
A practical and cost-saving 
alternative for frequent users 
is our 3L Oil in Box. The 
packaging keeps the freshness, 
is easy to use and completely 
recyclable.

Classic Oils

Healthy 
Everyday 
Cuisine

    57               18

Vitamin E: 30 Vitamin E: 64
Sunflower Oil, Rapeseed Oil, 

Olive Oil, Cooking & Frying Oil Vitamin E: 0

Oil in Box 3 L 400 ml   1 L

classic

  saturated fatty acids (g/100 ml)     mono-unsaturated fatty acids (g/100 ml)     Omega 6 (g/100ml): polyunsaturated fatty acid (linoleic acid)     Omega 3 (g/100ml): polyunsaturated fatty acid (alpha-linolenic acid)     Vitamin E (mg/100 ml)

 10 26     56  84 incl. 46% lauric acid

Rapeseed Oil 
Virgin

Sunflower Oil
Virgin

Cooking + Frying
Oil

Deodorized

Vitamin E: 37
    78             

Vitamin E: 24 Vitamin E: 24 Vitamin E: 24

1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L

 16  63      16  63      16  63     

Olive Oil
Mild

Extra Virgin

Olive Oil
Medium Fruity

Extra Virgin

Olive Oil
Fruity

Extra Virgin

Vitamin E: 27

Cooking & Frying
Olive Oil

 15  64                  12                   

Coconut Fat 
Mild

    57              17

Vitamin E: 30

Rapeseed Oil + 
Olive Oil Extra 

Virgin

    75         

Vitamin E: 35

Frying + Wok 
Oil

    66                 11

Vitamin E: 30

Omega+

Vitamin E: 30
   26       56

Sauces & 
Mayonnaise Oil

Virgin

Vitamin E: 34
    54              25  

Salad Oil
Virgin

1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L

The oils from our 
„Classic“line are indispensable 
to everyday cooking. Use them 
ad libitum for the refinement 
of your dishes – either pure in 
sorts or the prepared mixture. 
A practical and cost-saving 
alternative for frequent users 
is our 3L Oil in Box. The 
packaging keeps the freshness, 
is easy to use and completely 
recyclable.

Classic Oils

Healthy 
Everyday 
Cuisine

    57               18

Vitamin E: 30 Vitamin E: 64
Sunflower Oil, Rapeseed Oil, 

Olive Oil, Cooking & Frying Oil Vitamin E: 0

Oil in Box 3 L 400 ml   1 L

classic

  saturated fatty acids (g/100 ml)     mono-unsaturated fatty acids (g/100 ml)     Omega 6 (g/100ml): polyunsaturated fatty acid (linoleic acid)     Omega 3 (g/100ml): polyunsaturated fatty acid (alpha-linolenic acid)     Vitamin E (mg/100 ml)

 10 26     56  84 incl. 46% lauric acid

Rapeseed Oil 
Virgin

Sunflower Oil
Virgin

Cooking + Frying
Oil

Deodorized

Vitamin E: 37
    78             

Vitamin E: 24 Vitamin E: 24 Vitamin E: 24

1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L

 16  63      16  63      16  63     

Olive Oil
Mild

Extra Virgin

Olive Oil
Medium Fruity

Extra Virgin

Olive Oil
Fruity

Extra Virgin

Vitamin E: 27

Cooking & Frying
Olive Oil

 15  64                  12                   

Coconut Fat 
Mild

    57              17

Vitamin E: 30

Rapeseed Oil + 
Olive Oil Extra 

Virgin

    75         

Vitamin E: 35

Frying + Wok 
Oil

    66                 11

Vitamin E: 30

Omega+

Vitamin E: 30
   26       56

Sauces & 
Mayonnaise Oil

Virgin

Vitamin E: 34
    54              25  

Salad Oil
Virgin

1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L 1,0 L  0,5 L



7 

www.bioplanete.com 
 

7 

www.bioplanete.com 
 gourmet             for creative cuisine 

Virgin: A virgin oil is a culinary oil which is obtained exclusively by mechanical processes, only from non-
preheated raw materials. Neither does the oil undergo chemical or thermal treatment, nor does it experience 
any other refining processes. Thus, both the authentic, natural taste and the precious ingredients of the oil 
seeds are preserved within the oil. That is why it is also well-suited for a raw food diet.
Extra virgin: This expression only applies to olive oils. It indicates oils of the highest grade, solely obtained 
from the olives by mechanical means. The maximum content of free fatty acid lies at 0,8 percent. Moreover, 
the oil may not exhibit any deficits in terms of taste.
Deodorization: Subsequent to pressing, the oil is briefly steam-treated. This way, the seed taste is neutralized 
and the oil’s heat resistance increases.
Certificate of Origin: Agricultural products and foods bearing an indication of origin must either allow a 
direct geographical localization, or the product has to originate from a specific region.
PDO: The „protected designation of origin“ means that production, processing and manufacture of a 
product take place in a given geographical area, using a recognized, specified, often traditional method. The 
Italian equivalent is referred to as „DOP, Denominazione d‘Origine Protetta“.
PGI: The „protected geographical indication“ states that at least one of the stages of production – i.e. 
production, processing or preparation – takes place in a specific area of origin.
 
Other interesting information on the subject of oil can also be found on our website www.bioplanete.com.

Oil Encyclopedia 

Oils 
Suitable 
for a Raw 
Food Diet

BIO PLANÈTE Organic Virgin 
Gourmet Oils are precious gifts of 
nature. To preserve the valuable 
ingredients of the raw materials, we 
pay special attention to temperature 
regulation, which at no point of the 
processing exceeds 40° C / 105° F.
That is the reason for the oils’ 
particularly mild, yet authentic taste. 
BIO PLANÈTE Organic Virgin 
Gourmet Oils are suitable for 
a raw food diet.

Organic Virgin 
Gourmet Oils – 
Versatile Delicacies 

  saturated fatty acids (g/100 ml)     mono-unsaturated fatty acids (g/100 ml)     Omega 6 (g/100ml): polyunsaturated fatty acid (linoleic acid)     Omega 3 (g/100ml): polyunsaturated fatty acid (alpha-linolenic acid)     Vitamin E (mg/100 ml)

gourmet

Vitamin E: 11Vitamin E: 0 Vitamin E: 59 Vitamin E: 22 Vitamin E: 13 Vitamin E: 7 Vitamin E: 32 Vitamin E: 6 Vitamin E: 6 Vitamin E: 7

250 ml  0,5 L200 ml   400 ml   1 L 0,5 L 250 ml 250 ml 100 ml  250 ml

   12  71

Sesame Oil
Virgin

Safflower Oil
Virgin

Coconut Oil
Virgin

 87 incl. 46% lauric acid  17   42         33 18   65           16   40         37 19   35         35 65                21 17   56           72                     12           15  67          

Advocado Oil
Virgin

Walnut Oil
Virgin

Argan Oil
Virgin

Apricot Kernel Oil
Virgin

Peanut Oil
Virgin

Poppyseed Oil
Virgin

Hazelnut Oil
Virgin

100 ml  250 ml 100 ml  250 ml 100 ml  250 ml 100 ml  250 ml

Travel to the 
Mediterranean 
summer
There are over 100 
different varieties 
of olives. Equally 
diverse are the flavors 
of the different oils. 
BIO PLANÈTE has 
collected a selection 
of fine gourmet olive 
oils from six countries 
- from mildly fruity to 
powerfully aromatic.

For O’citron and O’range 
ripe Oueslati olives from 
Tunesia are gathered by 
hand and pressed with 
either Beldi lemons or 
Maltaise oranges, both 
fresh and unprocessed 
beforehand. The quality 
of Balsamic & Olive‘s 
ingredients from Italy 
governs the aromatic oil 
from Gargano nature 
park as a companion for 
balsamic vinegar from the 
Modena region, aged for 
three years in oak barrels.

A culinary rarity is our 
BIO PLANÈTE olive 
oil Fraîcheur. 
For the first oil of the 
new harvest exclusively 
green olives are 
pressed. Unfiltered and 
unmixed with a grassy, 
fruity taste, this seasonal 
oil is only available for a 
short time at the end of 
the year.

Regional 
Olive Oils 

Olive Oil 
Specialties 

Olive Oil
Rarity

gourmetgourmet gourmet

Vitamin E: 35Vitamin E: 35 Vitamin E: 25 Vitamin E: 18

250 ml250 ml 250 ml 0,5 L

16   58             1650% Olive Oil 50% Balsamic 15   63             14 17   65              8

Ever since we pressed our first drop of oil, fair trade 
has been a key part of our company’s ethics, as has 
the use of raw materials sourced exclusively from 
organic farming.
Fair trade is of crucial importance when buying our 
commodities.
For us, it means establishing an open and long-term 
relationship with our partners throughout the world.
Due to contractual commitments and fair-trade 
prices agreed in collaboration with the farmers, 
our mill contributes to sustainable development 
in various parts of the world, thereby promoting 
awareness of ecological and economic ties. The 
products which specifically meet our fair-trade 
and social requirements bear our Organic & Fair 
logo, the FLO logo of the Fair Trade Labeling 
Organization or the ECOCERT logo on their label.

Fair Trade

Vitamin E: 19

0,5 L

15    68 

Olive Oil
Spain

Extra Virgin

Vitamin E: 22

0,5 L

17   58            15

Olive Oil
Tunesia

Extra Virgin

Vitamin E: 18

0,5 L

14   72 

Olive Oil
Crete PGI

Extra Virgin

Vitamin E: 22

0,5 L

15   68 

Olive Oil
Italy PDO

Extra Virgin

Vitamin E: 14

250 ml  0,5 L

18   61              11

Olive Oil
Vallée des

Baux-de-Provence
PDO

Extra Virgin

Olive Oil 
Fraîcheur

Extra Virgin 
Olive Oil &

 Orange

Vitamin E: 30

0,5 L

16   65

Olive Oil
Portugal

Extra Virgin

Olive Oil & 
Lemon

Olive Oil &
Balsamic
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 vitality            for a healthy life 

 

From Grain to Oil

Nutritionally balanced and diverse in flavor, the assortment 
of BIO PLANÈTE is the result of over 30 years of experience 
and expertise in the production of oils. This craftsmanship 
starts with the careful selection of raw materials and includes 
the processing as well as stringent quality controls and leads 
to the continuous development of new products. In this way 
only, we can guarantee high quality and delicious organic 
culinary oils. We press the seeds and kernels once and very 
gently in order to obtain the valuable ingredients. We combine 
traditional craftsmanship with modern, energy-efficient 
means of production and innovative methods, such as our 3-D 
filtration for the flaxseed oil.

Selection of 
organic grains 
only

The grains are 
sorted, partially 
shelled and 
impurities 
removed

Then cold 
pressed, gently 
and once only

The oil produced 
is filtered 
through paper 
filters

Finally it is 
bottled into 
tinted bottles

Oils of the Vitality 
category are convincing through 
their contents, for example alpha-
linolenic acid (omega-3), linoleic acid 
(omega-6), or the very rare gamma-
linolenic acid (omega-6). These 
“treasures of nature” are preserved 
through a particularly careful treatment 
throughout the processing. In addition 
to the vitality components, excellence 
in taste is crucial for us. Thus, we have 
developed our 3D-filtration, a unique 
processing technique to erase bitter 
constituents from flaxseed oil.

The vitality line Omega·Color 
provides the health-conscious 
customer with the perfect oil 
for every situation of life – it 
offers an activating boost at 
the break of day, it supports in 
times of increased nutritional 
demand and backs your 
overall vitality. The basis of 
these oil compositions is our 
flaxseed oil virgin, mildened 
through 3D-filtration.

Vitality Oils Omega·Color
Our Vitality Oils – 
a Colorful Addition 
to Your Health

Oils for Your 
Well-being

Vitamin E: 17 Vitamin E: 20Vitamin E: 6Vitamin E: 9Vitamin E: 17

250 ml 100 ml100 ml100 ml100 ml

14  21     50

Vitamin E: 10

Flaxseed Oil
Virgin

Camelina Oil
Virgin

Vitamin E: 5

100 ml  250 ml  0,5 L

11  18   17  47

Vitamin E: 7

 250 ml  250 ml

29      17   34 10 12 52              18

Omega·Pink Omega·Orange Omega·Green

18     13    46 13   22     29       26 11   19     33        30

Hempseed Oil
Virgin

Soya-bean Oil
Virgin Omega·Blue

22      24      27

vitalityvitality

Join me on a journey through the exciting world of our organic oils. 
In 1984, my father Franz J. Moog already laid the foundation of our oil mill in 
southern France on the " Domaine de la planète ". To realize his vision of a healthier 
life, he began with organic farming and produced culinary oils. Today, more than 
50 different BIO PLANÈTE oils are available in organic food stores. Each oil has its 
individual history and fills me with pride.
Every day, my team and I get inspired anew by the love of craft as well as by the claim 
to continuously developing our knowledge and to be innovative. Therefore, the 
production of high quality organic culinary oil remains exciting. 
            Ours

BIO PLANÈTE – Europe’s 
First Organic Oil Mill

In Ayurveda, as well as in Russian and Asian 
traditional medicine, oil pulling treatments have been known for 
hundreds of years. Their purpose lies in the gentle cleansing and 
detoxification of the entire body, but also in strengthening of jaw 
musculature. Some strains of bacteria occurring in the oral cavity 
may contribute to the forming of dental plaque. Through oil pulling, 
the oral microflora is rebalanced. In our oil pulling treatment, we 
combine the insight of three different naturopathic approaches. 
Therefore, Fresh consists in equal parts of sunflower-, sesame-, 
and coconut oil. This base is completed by choice essential oils: 
myrrh, niaouli and clover cleanse teeth and gum and protect from 
inflammation, periodontitis, gingivitis and algesia. Juniper berry 
and thyme oils prevent bad odors and instead provide for a pleasantly 
fresh breath. Fresh is free from peppermint, hence applicable during 
homeopathic therapies, pregnancy and breast feeding.

These three power oils – extracted 
from the seeds of traditional medical 
plants chia, sacha inchi, and black 
cumin – form an exotic addition to 
the BIO PLANÈTE vitality line. Due 
to their exceptionally high contents 
of valuable omega fatty acids and 
their density of nutrients, already 
small amounts of the oils have great 
effects on body, mind, and well-
being. Especially suitable for vegans, 
health-conscious gourmets and 
persons with increased nutritional 
requirements.

Oil Pulling 
Treatment Fresh 

The New Vitality Oils 
for Your Well-being 

  saturated fatty acids (g/100 ml)     mono-unsaturated fatty acids (g/100 ml)     Omega 6 (g/100ml): polyunsaturated fatty acid (linoleic acid)     Omega 3 (g/100ml): polyunsaturated fatty acid (alpha-linolenic acid)     Vitamin E (mg/100 ml)

Every Day 
before Dental 

Care

250 ml
Vitamin E: 35

100 ml

Vitamin E: 0

100 ml

14   22      547  10  33        42

Chia Oil Sacha Inchi Oil Black Cumin Oil

Vitamin E: 47

100 ml

10  8   18      56

vitality vitality
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一次溫和冷壓

3D過濾技術

專業遮光瓶

移除苦味分子

3D-Matrix

去苦味
亞麻仁油>

>
>
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20

  

 

cl
as

si
c

go
ur

m
et

葵花油
菜籽油
橄欖油
生菜沙拉專用油
煎煮炒炸專用油
菜籽油 + 橄欖油
Omega+

大豆油 
亞麻薺油 
亞麻仁油  

芝麻油
紅花油
花生油
核桃油
榛果油
椰子油
酪梨油
罌粟籽油
杏核油 
夏威夷堅果油
南瓜籽油
摩洛哥堅果油
巴旦杏仁油
O‘citron檸檬橄欖油
O‘range橙汁橄欖油
巴薩米可醋 & 橄欖油

vi
ta

lit
y

活
力

系
列

油品特性和脂肪酸含量 涼拌，冷盤 
& 生菜沙拉 清蒸 & 調味 煎，煮，炒，炸 糕餅 & 甜點類

 11     28                61

 8             62                20   10

  16                  74                9

 9             59                27     5

 8                   86                   6

 12             62                19    6

  17          43                 40

10  13                 77

   21          39               39

 10   19             61               10

 10               72                 18

     95   including 50 % lauric acid

   20                 71                8

 12   16                 72

6               71                   23

  15                  83                 2

  18        32               50

  18            46               36

 10             67                  23

  18               64                18

  16               69                 15

   50% 橄欖油     50% 巴薩米可醋

 15      23             54             8

 13       36          18        33

 12    20      22            46

 10               72                12  6

各種脂肪酸含量

耐中高溫，可適度加熱
不可加熱
具高度耐熱性*
不可加熱
具高度耐熱性*
不可加熱

不可加熱
耐中高溫，可適度加熱
耐中高溫，可適度加熱
具高度耐熱性*
不可加熱
耐中高溫，可適度加熱
具高度耐熱性*
具高度耐熱性*
耐中高溫，可適度加熱
耐中高溫，可適度加熱
具高度耐熱性*

不可加熱
耐中高溫，可適度加熱
耐中高溫，可適度加熱
耐中高溫，可適度加熱
耐中高溫，可適度加熱
不可加熱
不可加熱
不可加熱
不可加熱

耐熱度  
美

食
系

列
 

經
典

系
列

 

   

  維生素 E ** 
(mg/100 g)

70

33

26

37

41

33

33

6

64

24

12

29

< 1

14

9

7

< 0,5

30

7

44

38

28

18

15

13

■ 多重不飽和脂肪酸：Omega 3(g/100g)■ ■飽和脂肪酸 (g/100g) 單一不飽和脂肪酸(g/100g) 多重不飽和脂肪酸：Omega 6 (g/100g)■ 

The oil selection table 
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 Bio Planète 法國有機行星 

x 
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 Awards 

Organic brand of the year 
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 A family owned company 
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x 

x 

Locations 

x 
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 Cold-pressing 

27ºC /40ºC 
max 
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 Analysis 

more than 

20 times 
 

•  Each batch received  
•  Each harvest  
•  During production 
•  After production 
•  During storage 

 
 

Sensory analysis, Free fatty acids, 
Peroxide value, Pesticides, Phthalates, 
Fatty acid profile, Trans fatty acids, 
Erucic acid, Tocopherols PAH, K-factors, 
3-MCPD, MOSH/MOAH, Capsaicinoids, 
Coumarin, Refractometry…. 
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mandatory 

voluntary 

Mandatory and Voluntary quality standards 
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 How does Bio Planète follow the EU organic 

regulations? 
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 EU organic regulations for a food processor 

•  Production 
facilities 

•  Raw materials 

Must be 
EU organic 

certified 

•  Traceability system 
•  Labeling 

Must 
follow EU 

organic 
rules 
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 Getting certified 

Choosing an EU accredited Certifier 

1 x Annual audit 
 
1 x Surprise control 
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 Buying well 

•  Strong purchasing team: 7 
•  Investing on long term with our strategic suppliers 
•  Advance payments of harvests 
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 Buying well 

link to video: https://www.youtube.com/watch?v=kjkUe3ma3ec 
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 Transparency 

I I

I I

I I

BP_Imageblatt_3g.indd   2 12.09.2014   10:45:33 Uhr
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 Challenges of exporting to Asia 
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 Challenges of exporting to Asia 

•  Chinese Organic 
certification is 
mandatory 
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 Challenges of exporting to Asia 

•  Fear of cyanide in 
flaxseed 
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 Challenges of exporting to Asia 

•  Regulation on residues 
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 How regulations can help the expansion 

of organic products trade? 

 
Trusted 

by consumers 
 

Clear 
measurable values 

 

Reasonable 
realistic 



www.bioplanete.com 
 

www.bioplanete.com 
 

Thank you - 謝謝 - Merci 

Corentin Joyeux – Asia Area Manager 
corentin.joyeux@bioplanete.com 


