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Abstract

Coconut (Cocos nucifera) belongs to the family Arecaceae. Coconut juice and meat are consumed as
food and dessert in several regions of the world. Coconut juice contains low proteins and arginine is the main
amino acid content. Coconut meat is the endosperm of fruit that has nutritional value. It composes of
carbohydrate, protein and fat. Coconut meat contains 3-4% proteins which globulins namely cocosin is the major
protein. Coconut proteins compose of both essential and non-essential amino acids in which glutamic acid and
arginine are the first and the second most abundant amino acids. Types of amino acids in coconut milk, coconut
cream, coconut skim milk and coconut flour are not different from coconut meat. Coconut proteins are currently
used in food industry, food-supplements and animal feeds. In medicine, coconut proteins have been found to
have effects on controlling blood sugar, serum cholesterols and triglycerides, and possess a protective effect on

heart.
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Lﬁamw%’nuﬁw‘k}, WUINTEAUTTUABLARLNATE W
TWlsta wazlasndimalidludsunaziitottoldutaoa
aorta %2l LLazﬁuaﬂawmﬂdmkmsjumuquﬁ

v a AN vo a o & o
1asuiadn la mkmvl,mﬂﬂmuaﬂ@mnmamwma

{ g :/ Q’ J
awlfsnudasnatasnotas idunIauia L ANY w
VANNTRILATIZAABLAFLNOTOA bAU AINANTLANAT
9T uUBILw by HMG CoA  reductase a®
YUIUNT esterification VoINBLANINOIDADHTY b1
WUaoLaRINeIaataFiAes  AANIIRILATIZAADLAE
WNBIDAN AN LELAN LANNIITURONVDIRLADIORUAL

o
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LA A U NUNAY Aa  glucose-6-phosphate

dehydrogenase, malic enzyme, isocitrate
dehydrogenase NANNTAAABLATLNDTAALIBININN
ldsduanaannileuznidansnduaad lysine 6
arginine 1 Aa LYY 0.086 Na1Adl lysine 2.13%
.. A Y o @
waz & arginine 24.5% GenakaaanuNaved Ui
MNNTAU 9 NIAINEIUVI lysine ¢ arginine 6N
LAUNATIOAAADLARLNATARLTUN W LT DATIEIN
aanan1luldsdn vvinnu 0.66 lulusduvasiitaln
WAAUNENHIAY 0.35 TulUsAuvasiuaanitviaas
e 28 [ P
WinAu 0.84° nnsane laanisinldsauanasie
globulin ANLHBNZWINIUANY WUIzAUTTuABLA
/NBIATIY, LOTALOAABLAFINETER (HDL-C), Laad
LOALAZILOAALEAABLARINETEA (LDL-C + VLDL-C),
lasnairalsd wazWorlnlatalasnfnelsdaaas
o & . . e o
M 3vinausadiaw Lol lipoprotein lipase (Lo bl
doplasnftmaslsananasnilaslalaluasanle
I3 = > Qs
aaotdunfioaseauaznialaau) vedralauas
¥ 4w e o ¥ .
vtarBa Tl NuT% WasNIIVIIT WY INAIRYN
taw sl lecithin: cholesterol acyl transferase (12t
A v & 6
vasuaaLarinotealwidunaLaginotentariaas
3 3 =
wa Ay lunnunansvesiesiteanalaginasaa)
A £ ' ' AV ve A 29 o [
meumﬂmwmumqumuqmvlmumsnu f§nSU
miﬁﬂmﬁmﬁmﬁﬂﬁ%%ﬁi:ﬁnﬂamamasaaLLaz
a Ao & A Y
Vl,mnal,snavl,mﬁlumml,azl,uamaga Taunisliana
waa Wuil vintauldsduanaainuzniinie
arginine aslulanuaa aziinariliszaunalagine
30874 LOAALEALALILaRALEAABLARLNETER (LDL-
C + VLDL-C), lasnfwwalsdludsuaaas uazseay
ANULTINIVDINADALADALAIAART FLALADLARLND
soaTNuwazlaInama lyd kot aanad lsAuana
AMNUEWNILAL arginine NLdENaslnlaNIBOARKNATIN
1#n193%197%4289 HMG-CoA reductase 8A8d %28
WANN1 579wV 89 lipoprotein lipase lusiala aan1s
191 %UaI malic enzyme UWAY glucose-6-phosphate

dehydrogenase LANANMNLTUTUYBINTAUIANAD
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LAZLANNITTUODNYRIRLABTDALAZNTARIANN
A o ' A [ [ i
939792 FINAAINAIVDILUIAUINAINNNT WL
L2 ;Qg
LANGIIINNNAVEY arginine 398719NE17 LA INND LN
N138a N nVoIlUTAREN AN NENTIINI91N
L. A = & Aa 1a 30 =2
arginine aitluavnienaunidinnmgs™ n1sdns
A A ° Y a o & o A
mwummlﬁmﬁmﬂimﬂmmua%ﬂwmLaa@]
(myocardial infarction) lasda isoproterenol W le
Aa o ' AN ve a o o A
AR WU %k&ﬂvlﬂiuiﬂi@luﬁﬂﬂﬁ]’mN:Wi’]’l‘ﬂia
1 = =1 L=
Aaunni1saa eIz U

arginine isoproterenol

creatinine phosphokinase, glutamate oxaloacetate
transaminase, glutamate pyruvate transaminase Tu
TIUAARI LANNITHIIWVBY nitric oxide synthase
waLlNNNTeaNTLATY palmitate 1uiilu CO, LAzl y
ey ATP f1idla uaasliiduinlusduanaann
o { L. ' £ 2 o 31
NeW1INRLUSN W arginine agggaﬁqwﬂnﬂaamh
) o L Ao oA o a o &
loonaly bidaswui SguiilaTudsznunio A
NNz ahsbneny Ansnumsuwuzwiiale
HAesuRIaatn (walnut) a8ITwULTINNaRIIWIH
A ' o X
2 Mg WanmsAnswui IgE MndTuvearie
81U INIUNY reduced protein W83 cocosin (ﬁv[ﬁﬁﬂﬂ
ALY dithiothreitol 84l iNavinaIaWuse disulfide)
nfiswmiinluana 35, 36.5 kDa waz IgE 183Kt
INTURINIINIUND reduced protein ¥11A%N 55 kDa
nnnsnldsduaiianfiiminluana 35 kDa wandl
1 a ' a v Qs 1 = s a
iﬂUmmmwa@ai:‘uugu@uﬂumummnuiﬂmu
.. < A P a o
glycinin N AREBY wazannINlUsAnaINIaaNn
ﬁﬂﬁl,ﬁ@mﬂﬁgﬁl,l,ﬁvﬁulﬁmﬁ'uﬁ*’nngafﬁ 29819
Fuiinginitnsuwuzniunnsuidung s

. 32
(cross reaction)
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