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Study of Coconut Meat Water Extraction Process
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Abstract

This research is to study the process of coconut meat water extraction. The sedimentation conditions of
curd of skimmed coconut milk (scm) was studied. The scm was heated at 75, 85 and 95°C for 3, 15 and 30 minutes
and then filtered with 100 micron filter. The results showed that the curd of scm content at 75°C was 1.24, 1.55
and 1.62% by weight, respectively. At 85°C, curd of scm content was 7.80, 8.40 and 12.34% by weight, respectively
and at 95°C, coconut milk protein precipitation was 11.24, 14.14 and 14.71% by weight. It can be concluded that
95°C for 15 minutes is the optimal condition and significantly different at 95% of confidence interval, due to high
protein content and less time. Then, the sedimentation of the coconut water extract was studied, by using a disc
and bowl centrifugal separator. At a speed of 10,500 rpm, the feed flow rates were 3 levels: 51, 175, 293 and 529
ml min™'. The flow rates of 51, 175 293 and 529 ml min" had the remaining sediment of 1.57, 1.26, 1.92 and 1.98%
by weight, respectively. It can be concluded that the optimum flow rate is 175 ml min™ and significantly different

at 95% of confidence interval.
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thngiinsesdauiy wazdnsmsivadimnyaudmsumsuen
AEnNEURIBIASeY Disc and bowl centrifuge separator

2 gunsaluagisnig

21 n3PusI98N

Wneifieuldannaiosiunsd (Coconut milk extractor
screw press) Nz wuamsﬂaauﬂimml,uauuwsn‘u61 1 ﬂa
1:1 ‘mmsﬂummu 5 58U ﬂi@ﬂﬂ’JFJN’]‘U’]’JUN 4 $u 9ntu
Yndnaieanisiwenaiy 8%e MotorSich 31 100-18

(Figure 1) agls ASudulazdingfingeslviueanun Jelu

o a A

druraaingiinsaslodu A TngAunisideenis

q

49

@

Figure 1 Disc and bowl centrifugal separator. 1. Coconut

cream, 2. Coconut skimmed milk
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Figure 2 The water bath for heating skim coconut milk.
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Figure 3 Flow rate for separating coconut meat water.
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Figure 4 Relationship between the average of sediment
with temperatures 75, 85 and 95°C at 3, 15 and 30

minutes, respectively and filtered with 100 micron filter.
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Table 1 The percentage of sediment of protein after filtered with 100 micron filter using temperature 75, 85 and

95°C for heating 3, 15 and 30 minutes, respectively.

Time (min)
Temp (°C)
3 15 30
75 1.24+0.14bA 1.55+0.01bA 0.73+0.16aA
85 7.80+0.73aB 8.40+0.58aB 12.34+1.29bB
95 11.24+1.26aC 14.14+1.20bC 14.71+0.82bC

Note : 1. Small letter showed difference between times. 2. Capital letter showed difference between temparature

HANAFOUNISAIINTINaT MUz auv0 A3 NI B
wuuseiies Wewsnaznoulusiu

InnIINAgeUnIsaIInsbuadiunzay nuiile
Smuasnsinisivadivesiatinainilonsnin gim‘%‘ym
LENUWUULSIWIBad 51 175 293 wag 529 ml min? tradn
Mnibenzninlaiusinanzneulusiy 1.57 1.26 1.92
way 1.98% lnevamin mugdisu mﬂsﬁa;&aﬁié’ﬁﬂmuam
mmé’uﬁ’uﬁ‘iwhw%mmmsmauﬁwaqmﬁaagjLLasixéﬁ’U
Snsnshnadiaiotenuuuwsuwies (Fisure 5) wuin
Snsanstoud 51 way 175 mlmin" @1u1sanenazneu
WsAuiinauvdesylilndiAssiu udiosniisasnisiva
175 ml min™ @wnsordminainaniie

wzndlunnin 3 wirluandivindy Ysendanadly
nawdn faudmsnslvaiivanzauiian fe 175 mlmin®
fifiaruunnastuegefidedfyseiuannuidesiu 95%
(Table 2) 9 ndutrtatnannideusninaineslsdi
121°C uaan 15 undt Wlemsifusnuiieniuny (Figure
6)

Table 2 The percentage of sediment of protein and the

flow rate of Coconut Meat Water.

The percentage of

-1
Flow rate (ml min™) sediment of protein (%)

51 1.57+0.15b
175 1.26+0.13a
293 1.92+0.03c
529 1.98+0.03c

51

The remaining sediment
(% by welght)

0 80 160 240 320 400 480 560
The flow rates (mt min™)

Figure 5 Relationship between the remaining sediment

and the flow rate of coconut meat water.

Figure 6 Sterilized Coconut Meat Water.

32 wamTRATIEAUBALTT e IS Y Iarn e e
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mrmamﬁIm']3ﬁﬂ%mmm’mqmmwaaﬂfﬂaﬁ’mmﬂ
ilonzndn (Table 3) wud e BssdduAadsUsunams
smpnsiieszianannlutos fo Tnunadey 255.46
mg/100g Woawesa 28.86 mg/100g LuntiLTay 22.84
mg/100g wAaLdieal 1.83 mg/100g Wazivan 0.13 mg/100g
MWEINU LazILIBves AadTTalazanz (2554) WUl
Tuthugwdihneunaseuiilnunalden 228.07 me/100g
wAALTEY 22.18 mg/100g unnili@ey 14.84 mg/100g
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eavo¥d 8.59 me/100¢ Wagtan 5.5 mg/100g MNNANTT
Anrwiildanmaneass Wethdeyauniieudisuiy
Foyanmuamidlasuinmsveninugnisie 100 n3u wuih
Tnunadon wuniifey wavveanedaluiataainile
wendmfiinanithusnd i vesnageu uarilunadeusu
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Yaveunageu fadudluualiuiiarunsadiuvindy
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Table 3 Composition and physicochemical properties of tender coconut water and coconut meat water extract.

Descriptions

Analysis of Coconut Water

(mg/1009) *Tender Coconut Water Coconut meat water extract
Potassium 228.07 255.46
Calcium 22.18 1.83
Magnesium 14.84 22.84
Phosphorous 8.59 28.86
Iron 55 0.13

Note * Data of tender coconut water were received from previous research (larsses Mves wazAue, 2554)
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NN5NAFDT 1U Heulvtumeukarnszuiunsinana
AnnilauEWIMAWLNzaN dall (Figure 7)

Skim coconut milk

v
Heated at 95°C for 15 min

A 4

Filtered with 100 micron filter

Y

Separated protein sediment by a disc and bowl
centrifugal separator with 10,500 rpm of rotation

speed using flow rate at 175 ml min

v
Sterilized at 121°C for 15 min

\ 4

Coconut meat water

Figure 7 Manufacturing process of coconut meat water.
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