
NATURALLY BOOSTS THE METABOLISM, 
BURNING CALORIES AND CUTTING FAT*

Medium-chain-fatty-acids (MCFAs) are 
absorbed quickly and sent directly to the 
liver where they are burned for fuel. This 
oxidation stimulates metabolism greater 
than protein and keeps the body working 
at a higher level. It gives you more energy 
and helps you remain lean and �t. 

PROMOTES KETOSIS IN THE BODY, 
AN IMPORTANT FAT BURNING STATE*

Ketosis is the state where the body swi- 
tches from carb-burning into fat-burning. 
Skinny Coconut Oil is easily oxidized by 
the liver so that, even in the presence 
of carbs, it has the ability to kick-start 
ketosis in the body. For athletes and body 
builders, the bene�ts of ketosis can be 
utilized without losing athletic performance.

MAINTAINS BLOOD SUGAR LEVELS
ALREADY IN THE NORMAL RANGE*

While glucose burns quickly and leaves you 
feeling hungry after meals, ketones burn 
slowly and provide stable energy to fuel 
brain function and muscular activity betw- 
een meals. Coconut oil burns off ketones 
for fuel rather than glucose. The MCFAs 
in coconut oil encourage healthy glucose 
and blood sugar levels already in the 
normal range.

SKINNY COCONUT OIL

Join the movement:

skinnycoconutoil    

skinnycoconutoil @skinnycoco

skinnycoconutoil.com    

*These statements have not been evaluated by the Food
and Drug Administration. This product is not intended to 

diagnose, treat, cure, or prevent any disease.

 
 
 

MAINTAINS BLOOD 
SUGAR LEVELS ALREADY
IN NORMAL RANGE*

IMPROVES
BRAIN CLARITY*

INCREASES 
METABOLISM*

SUPPORTS HEALTHY 
HORMONAL BALANCE*

PROVIDES LASTING
NATURAL ENERGY*



POST WORKOUT
Adding Skinny Coconut Oil to your post workout shake will improve your ability to build 
muscle after training and reduce the time you need to recover after working out…  

Skinny Coconut Oil is primarily made up of medium-chain fatty acids (MCFA). MCFAs 
require less energy and fewer enzymes to break down than standard fats, making them easy 
to digest and absorb. Skinny won’t delay the carbs and amino acids you’ve eaten from reach- 
ing your hungry muscles nearly as much as other fats will, post workout.   

After intense training, our digestive systems are not in the optimal condition to process food. 
Skinny Coconut Oil eliminates that problem by acting as a prebiotic, coating the digestive 
system, and allowing for more effective results with post training meals.

This goes against the long-standing belief that fats need to be avoided post workout as 
they hinder insulin response. In actuality, Skinny Coconut Oil bene�ts those looking to build 
muscle by increasing the insulin spike created by your post-workout meal or shake. Don’t 
worry about fat gain from taking a serving of Skinny post-workout, because it will not be 
stored as body fat.

HOW TO USE

PRE-WORKOUT
Skinny Coconut Oil helps increase ene-  
rgy and endurance during a workout. 
Primarily made of MCFAs, Skinny pro- 
duces a long lasting energy that won’t 
make you crash…  

Compared to carbs, MCFAs are a better and 
more ef�cient source of quick energy. They 
prevent muscle proteins from being used 
as energy and help conserve lean body 
mass. This effect has led many athletes to 
load up on MCFAs before competition. 

Athletes use MCFAs to increase perfor-
mance during sports or exercise regimes. 
MCFAs are used in the body as an imme-
diate source of energy, but the body can 
also use them as an alternative energy 
source for your muscles during longer 
endurance exercise. 

Skinny bene�ts dieters because you don’t 
have to consume nearly as many essential 
fatty acids (EFAs). Coconut oil has been 
shown to increase EFA effectiveness by 
as much as 100%. “Skinny Coconut Oil has become my new 

‘can’t go without it’ product! I use it every 
day and it has been extremely helpful for 
my profession...Skinny has been great for 
my recovery and rejuvenation. It also 
provides me with a natural, long lasting 
boost of energy.”
 Sergio Brown, DB, Indianapolis Colts

- Eat a tablespoon straight out of the jar
- Mix in with coffee, tea, or yogurt
- Blend into pre and post workout shakes
- Add to eggs, oatmeal, vegetables, rice, or 
  pasta AFTER the dish has been cooked
- Excellent (and healthy) butter substitute
- Replace other oils like olive, canola and 
  peanut, with Skinny
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