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The Quality Improvement of Virgin Coconut QOil

Produced by Ruensamunprai Aua-Noi Women Group
wgua Aalea” Nsawa AuATgY” uasaNin gEsW1INT
Narumon Jeyashoke”, Songpon Koonsrisuk” and Somnuek Suchaitanawanich”

Abstract: Virgin coconut oil (VCO) is a high value-added product from coconut. The VCO production in most
communities was produced by fermentation method based on simple processes with low cost. The quality of
virgin coconut oil such as color, turbidity and moisture content, produced by Satri Ruensamunprai Aua-Noi and
other communities in Prachuab Khiri Khan Province, was inconsistent and of poor quality. Therefore, the aim of
this study is to improve the quality of the VCO produced by the community in terms of color, turbidity and
moisture content. Various pore sizes of polyethylene (PE) sheets, percentage of sodium chloride and incubation
time were investigated to improve the color, turbidity and moisture content quality. The result showed that the
color and turbidity can be improved by filtering VCO through one micrometer pore size polyethylene sheet and
moisture content can be reduced by incubating VCO with 2% (w/w) of sodium chloride for 24 hours, the treated

VCO can meet the Thai community standard (0.2%w/w).
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Figure 1 Fermentation process of virgin coconut oil production



o & £
55U aAUMWINTUNENEILEENENRER

Tnanguassizauayulnsanntias aauinlszaruAsdusg

Figure 2 The yellow color and precipitate of unqualified virgin coconut oil
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Table 1 Color and turbidity of VCO before and after filtering through cheese cloth and polyethylene sheet

Type / Pore size of filter VCO quality
Experiment —
sheet Color (OD,,,) Turbidity (OD,,)
1 Cheese cloth 2 layers 0.086 0.075
2 PE pore size 25 lm 0.055 0.011
3 PE pore size 10 LLm 0.053 0.007
4 PE pore size 1 Llm 0.046 0.006
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Figure 3 Moisture content of VCO treated with different percentages of NaCl at various incubation time
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