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ABSTRACT

Coconut milk is an emulsion of oil in water.  The studied oil separation process was composed of

cream separation, fat aggregation at low temperature and emulsion breakdown at high temperature.  Increase

in feed rate and cream outlet opening diameter resulted in higher percentage of cream fraction with lower

oil content.  Percentage of cream fraction was related to the oil content, therefore, it could be used as an indicator

in adjusting of feed rate and cream outlet opening diameter to obtain cream fraction of specified oil content.

The suitable temperature for fat aggregation was below 15°C, when oil in the cream fraction was sufficiently

solidified.  The suitable temperature for emulsion breakdown was 80°C.  The oil yield was 98%.  The separated

coconut oil was clear, colourless, with pleasant natural aroma.  Free fatty acid was less than 0.1% and fatty

acid composition was similar to coconut oil from copra.  It was considered as a high quality oil which can

be consumed without refining.
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·¬°πÈ”¡—π·≈–‚ª√µ’πÕÕ°®“°πÈ”°–∑‘ ∑”‰¥â‚¥¬°“√

∑”≈“¬Õ‘¡—≈™—π Grimwood (1975) ·¬°πÈ”¡—π®“°πÈ”

°–∑‘‚¥¬°“√„Àâ§«“¡√âÕπ ·µà«‘∏’π’È∑”„Àâ‚ª√µ’π‡ ◊ËÕ¡

 ¿“æ Hagenmaier et al. (1973) ‡À«’Ë¬ß·¬°πÈ”°–∑‘‰¥â

‡ªìπÀ—«°–∑‘·≈–À“ß°–∑‘ ®“°π—Èπ∑”≈“¬Õ‘¡—≈™—πÀ—«

° – ∑‘ ‚ ¥ ¬ ° “ √ ‡ µ‘ ¡ πÈ” ¡— π ¡ – æ √â “ « Õÿ ≥ À ¿Ÿ ¡‘

95°´ „πÕ—µ√“ à«πÀ—«°–∑‘µàÕπÈ”¡—π¡–æ√â“«‡ªìπ 1:5

·≈â«À¡ÿπ‡À«’Ë¬ß´È” 2 §√—Èß ‰¥âº≈º≈‘µπÈ”¡—π¡–æ√â“«∑’Ë

¡’≈—°…≥–„  ‰¡à¡’ ’√âÕ¬≈– 95 ¢ÕßπÈ”¡—π∑—ÈßÀ¡¥„π

πÈ”°–∑‘ McGlone et al. (1986) º ¡‡Õπ‰´¡å α-

amylase, polygalacturonase ·≈– protease °—∫‡π◊ÈÕ

¡–æ√â“«∫¥≈–‡Õ’¬¥°—∫πÈ”„πÕ—µ√“ à«π‡π◊ÈÕ¡–æ√â“«

µàÕπÈ” ‡ªìπ 1:4 ∑‘Èß‰«â 30 π“∑’∑’Ë 40°´ ·≈â«À¡ÿπ‡À«’Ë¬ß

∑’Ë 12,300 xg  “¡“√∂·¬°‰¥âπÈ”¡—π‡æ’¬ß√âÕ¬≈– 60

Gunetileke and Laurentius (1974) À¡ÿπ‡À«’Ë¬ßπÈ”

°–∑‘„πÀ≈Õ¥À¡ÿπ‡À«’Ë¬ß¢π“¥ 50 ¡≈. ∑’Ë 5000xg

‡ªìπ‡«≈“ 5 π“∑’ ·≈–≈¥Õÿ≥À¿Ÿ¡‘À≈Õ¥À¡ÿπ‡À«’Ë¬ß

‡ªìπ§à“µà“ß Ê µË”°«à“ 25°´ °àÕπª√—∫Õÿ≥À¿Ÿ¡‘°≈—∫‡ªìπ

25°´ ·≈â«À¡ÿπ‡À«’Ë¬ß·¬°πÈ”¡—π∑’Ë 5000xg æ∫«à“µâÕß

≈¥Õÿ≥À¿Ÿ¡‘µË”°«à“ 17°´ ®÷ß®–‡°‘¥°“√·¬°µ—«¢ÕßπÈ”¡—π

·≈–‰¥âº≈º≈‘µπÈ”¡—π¡–æ√â“«‡æ‘Ë¡¢÷Èπ‡¡◊ËÕ≈¥Õÿ≥À¿Ÿ¡‘

µË”≈ß

· ß‡ß‘π (2534) ∑¥≈Õßº≈‘µ‡π¬°–∑‘ ‚¥¬°“√

≈¥Õÿ≥À¿Ÿ¡‘¢ÕßÀ—«°–∑‘∑’Ë¡’πÈ”¡—π√âÕ¬≈– 28-34 ∑’Ë

4-12°´ ·≈â«∫à¡§â“ß§◊π∑’Ë 4°´ ®“°π—Èππ”¡“°«πªíòπ

(churn) ·¬°πÈ” ‡æ◊ËÕ‡ª≈’Ë¬π™π‘¥¢ÕßÕ‘¡—≈™—π®“°

πÈ”¡—π„ππÈ” (o/w) ‡ªìπ™π‘¥πÈ”„ππÈ”¡—π (w/o) ‰¥â

‡π¬°–∑‘∑’Ë¡’ª√‘¡“≥πÈ”¡—π√âÕ¬≈– 82 Õ¬Ÿà„π ¿“æ

¢Õß·¢Áß∑’ËÕÿ≥À¿Ÿ¡‘ÀâÕß‡¬Áπ ·µà‡¡◊ËÕÀ≈Õ¡≈–≈“¬∑’Ë

Õÿ≥À¿Ÿ¡‘ÀâÕß®–‰¥âπÈ”¡—π„ ·¬°µ—«ÕÕ°¡“

„π°“√«‘®—¬π’È®–‰¥â∑¥≈ÕßÀ“ ¿“«–∑’Ë‡À¡“–

 ¡„π°“√·¬°πÈ”¡—π¡–æ√â“«ÕÕ°®“°πÈ”°–∑‘ ‚¥¬‡√‘Ë¡

®“°°“√·¬°À—«°–∑‘ °“√∑”„Àâ‰¢¡—π„πÀ—«°–∑‘√«¡

µ—«°—π¥â«¬§«“¡‡¬Áπ°àÕπ°“√∑”≈“¬Õ‘¡—≈™—π ∑—Èßπ’È‡æ◊ËÕ

√—°…“§ÿ≥¿“æ¢ÕßπÈ”¡—π·≈–‚ª√µ’π®“°¡–æ√â“«„Àâ
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„°≈â‡§’¬ß∏√√¡™“µ‘∑’Ë ÿ¥

Õÿª°√≥å·≈–«‘∏’°“√

°“√·¬°À—«°–∑‘¥â«¬‡§√◊ËÕß·¬°§√’¡

‡µ√’¬¡πÈ”°–∑‘‚¥¬„™â¡–æ√â“«¢Ÿ¥ 1  à«πµàÕπÈ”

1  à«π §π„Àâ‡¢â“°—ππ“π 5 π“∑’ ·≈â«∫’∫§—Èπ¥â«¬

‡§√◊ËÕß∫’∫Õ—¥ (coconut milk press, Shimano) π”πÈ”

°–∑‘∑’Ë‰¥â‡¢â“‡§√◊ËÕß·¬°§√’¡ (cream separator, Elecrem

I) ª√—∫§«“¡‡√Á«„π°“√ªÑÕππÈ”°–∑‘‡¢â“‡§√◊ËÕß‡ªìπ 0.6,

1.2 ·≈– 2.0 ≈‘µ√/π“∑’ ·≈–¢π“¥‡ âπºà“»Ÿπ¬å°≈“ß

¢Õß∑àÕ∑“ßÕÕ°¢ÕßÀ—«°–∑‘‡ªìπ 21.1, 21.9 ·≈– 22.7

¡‘≈≈‘‡¡µ√ ‡°Á∫µ—«Õ¬à“ßÀ—«°–∑‘·≈–À“ß°–∑‘ ™—ËßπÈ”Àπ—°

π” à«πÀ—«°–∑‘‰ªÀ“ª√‘¡“≥πÈ”¡—π · ¥ßº≈°“√·¬°

‡ªìπª√‘¡“≥À—«°–∑‘∑’Ë‰¥â (§‘¥‡ªìπ√âÕ¬≈–¢ÕßπÈ”°–∑‘

‡√‘Ë¡µâπ) ·≈–°“√‰¥â§◊π (recovery) ¢ÕßπÈ”¡—π (§‘¥

‡ªìπ√âÕ¬≈–¢ÕßπÈ”¡—π‡∑’¬∫°—∫πÈ”¡—π„ππÈ”°–∑‘‡√‘Ë¡µâπ)

‡≈◊Õ°À—«°–∑‘∑’Ë¡’ª√‘¡“≥πÈ”¡—π Ÿß ÿ¥·≈–°“√‰¥â§◊π

 Ÿß ÿ¥ ”À√—∫°“√»÷°…“„π¢—ÈπµÕπµàÕ‰ª

Õÿ≥À¿Ÿ¡‘∑’Ë‡À¡“– ¡µàÕ°“√√«¡µ—«¢Õß‰¢¡—π„πÀ—«°–∑‘

‚¥¬°“√°«πªíòπ

π”À—«°–∑‘∑’Ë¡’ª√‘¡“≥πÈ”¡—π∑’Ë‡À¡“– ¡ ¡“≈¥

Õÿ≥À¿Ÿ¡‘‚¥¬°“√ªíòπ„π∂—ßªíòπ´÷Ëß≈¥Õÿ≥À¿Ÿ¡‘¥â«¬πÈ”

º ¡πÈ”·¢Áß(∂—ßªíòπ‰Õ»°√’¡) ‡ªìπ‡«≈“ª√–¡“≥ 20-30

π“∑’ ®πÕÿ≥À¿Ÿ¡‘‡ªìπ 15-17°´ ®“°π—Èπ·∫àßµ—«Õ¬à“ß

ÕÕ°‡ªìπ 6  à«π ª√—∫Õÿ≥À¿Ÿ¡‘µ—«Õ¬à“ß‚¥¬·™à„πÕà“ß

πÈ”‡¬Áπ „Àâ‰¥âÕÿ≥À¿Ÿ¡‘µà“ß Ê °—π√–À«à“ß 5-17°´ ‡¡◊ËÕ

‰¥âÕÿ≥À¿Ÿ¡‘∑’ËµâÕß°“√·≈â« π”¡“°«πªíòπ¥â«¬‰¡âæ“¬

®π‡°‘¥πÈ” ’¢“«¢ÿàπ·¬°µ—«ÕÕ°¡“ ·¬° à«ππÈ”ÕÕ°‰ª

‡ªìπ√–¬– Ê √–À«à“ß°“√°«π ®π‰¥â à«π∑’Ë‡À≈◊Õ¡’

≈—°…≥–‡π’¬π·≈–≈◊Ëπ¡—π ®“°π—Èππ”µ—«Õ¬à“ß‰ª

À≈Õ¡≈–≈“¬‚¥¬·™à„πÕà“ßπÈ”√âÕπÕÿ≥À¿Ÿ¡‘ 75°´ µ—Èß

∑‘Èß„Àâ‡¬Áπ·≈â««—¥ª√‘¡“≥πÈ”¡—π∑’Ë≈Õ¬µ—«·¬°ÕÕ°¡“

§”π«≥º≈º≈‘µπÈ”¡—π∑’Ë·¬°‰¥â §‘¥‡ªìπ√âÕ¬≈–¢Õß

ª√‘¡“≥πÈ”¡—π„πµ—«Õ¬à“ßÀ—«°–∑‘ «‘‡§√“–Àåº≈∑“ß ∂‘µ‘

(ANOVA) µ“¡°“√∑¥≈Õß·∫∫ completely randomized

design ·≈–§«“¡·µ°µà“ß√–À«à“ßµ—«Õ¬à“ß‚¥¬«‘∏’

Tukeyûtest

Õÿ≥À¿Ÿ¡‘∑’Ë‡À¡“– ¡µàÕ°“√∑”≈“¬Õ‘¡—≈™—π¿“¬À≈—ß°“√

°«πªíòπ

π”À—«°–∑‘∑’Ë¡’ª√‘¡“≥πÈ”¡—π∑’Ë‡À¡“– ¡¡“≈¥

Õÿ≥À¿Ÿ¡‘∑’Ë‡À¡“– ¡ ·≈â«π«¥ªíòπ·¬°πÈ” ’¢“«¢ÿàπ®π

‰¥â à«π∑’Ë‡À≈◊Õ¡’≈—°…≥–‡π’¬π·≈–≈◊Ëπ¡—πµ“¡«‘∏’°“√∑’Ë

°≈à“«¡“·≈â« ·≈â«π”¡“·∫àß‡ªìπ 6  à«π π”·µà≈–

 à«π¡“ª√—∫Õÿ≥À¿Ÿ¡‘µà“ß°—π√–À«à“ß 40-90°´ ‚¥¬„™â

Õà“ßπÈ”√âÕπ µ—Èß∑‘Èß„Àâ‡¬Áπ «—¥ª√‘¡“≥πÈ”¡—π §”π«≥

º≈º≈‘µπÈ”¡—π∑’Ë·¬°‰¥â §‘¥‡ªìπ√âÕ¬≈–¢Õßª√‘¡“≥

πÈ”¡—π„πµ—«Õ¬à“ßÀ—«°–∑‘ «‘‡§√“–Àåº≈∑“ß ∂‘µ‘‡™àπ

‡¥’¬«°—∫°“√∑¥≈Õß¢â“ßµâπ π”πÈ”¡—π¡–æ√â“«‰ª

«‘‡§√“–ÀåÀ“ª√‘¡“≥°√¥‰¢¡—πÕ‘ √– (AOAC, 1984)

·≈–Õß§åª√–°Õ∫°√¥‰¢¡—π (‚¥¬°≈ÿà¡ß“π‡§¡’æ◊™

πÈ”¡—π·≈– “√∏√√¡™“µ‘ °Õß‡°…µ√‡§¡’ °√¡«‘™“

°“√‡°…µ√)

º≈·≈–«‘®“√≥å

º≈°“√·¬°À—«°–∑‘¥â«¬‡§√◊ËÕß·¬°§√’¡

Õ—µ√“°“√ªÑÕππÈ”°–∑‘‡¢â“‡§√◊ËÕß·≈–¢π“¥∑àÕ

∑“ßÕÕ°¢ÕßÀ—«°–∑‘¡’º≈µàÕª√‘¡“≥À—«°–∑‘·≈–

ª√‘¡“≥πÈ”¡—π„πÀ—«°–∑‘„π∑‘»∑“ßµ√ß°—π¢â“¡ ·≈–¡’

º≈µàÕ‡π◊ËÕß∂÷ß°“√‰¥â§◊π¢ÕßπÈ”¡—π¡–æ√â“« (Table 1)

‡¡◊ËÕª√—∫Õ—µ√“°“√ªÑÕππÈ”°–∑‘„Àâ‡√Á«¢÷Èπ ª√‘¡“≥À—«

°–∑‘∑’Ë‰¥â®–¡“°¢÷Èπ ·µà§«“¡‡¢â¡¢âπ¢ÕßπÈ”¡—π„πÀ—«

°–∑‘®–πâÕ¬≈ß ∑—Èßπ’È‡æ√“–Õ—µ√“°“√≈âπÕÕ°¢ÕßÀ—«

°–∑‘·≈–À“ß°–∑‘¢÷Èπ°—∫Õ—µ√“°“√ªÑÕππÈ”°–∑‘‡¢â“‡§√◊ËÕß

‡¡◊ËÕÕ—µ√“°“√ªÑÕππÈ”°–∑‘‡√Á«¢÷Èπ πÈ”°–∑‘¡’‡«≈“Õ¬Ÿà„π
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‡§√◊ËÕßπâÕ¬≈ß ®÷ß‰¡à‡æ’¬ßæÕ„π°“√·¬° ∑”„Àâ¡’πÈ”

ª–ªπ¡“„π à«πÀ—«°–∑‘¡“°

‡¡◊ËÕª√—∫¢π“¥∑àÕ∑“ßÕÕ°¢ÕßÀ—«°–∑‘„Àâ·§∫

≈ß ª√‘¡“≥À—«°–∑‘∑’Ë‰¥â®–πâÕ¬≈ß·≈–§«“¡‡¢â¡¢âπ

¢ÕßπÈ”¡—π„πÀ—«°–∑‘®–‡æ‘Ë¡¢÷Èπ ‡π◊ËÕß®“°À—«°–∑‘®–

≈âπÕÕ°‰¥â™â“≈ß ¡’‡«≈“Õ¬Ÿà„π‡§√◊ËÕßπ“π¢÷Èπ °“√·¬°

®÷ß¡’ª√– ‘∑∏‘¿“æ¡“°¢÷Èπ À√◊Õ¡’πÈ”ª–ªπ„π à«πÀ—«

°–∑‘πâÕ¬≈ß πÕ°®“°π’È°“√≈¥≈ß¢Õß¢π“¥∑àÕ

∑“ßÕÕ°¢ÕßÀ—«°–∑‘ ∑”„Àâ√—»¡’√Õ¬µàÕ¢Õß à«π∑’Ë¡’

§«“¡Àπ“·πàππâÕ¬ (À—«°–∑‘) °—∫ à«π∑’Ë¡’§«“¡Àπ“

·πàπ¡“° (À“ß°–∑‘) „πµ—«‡§√◊ËÕß¡’§à“¡“°¢÷Èπ ‚Õ°“ 

∑’ËÀ“ß°–∑‘´÷ËßÕ¬ŸàπÕ°√—»¡’π’È ª–ªπ¡“„π à«πÀ—«°–∑‘

´÷ËßÕ¬Ÿà„π√—»¡’π’È®÷ßπâÕ¬≈ß (Heldman, 1975)

°“√§«∫§ÿ¡‡§√◊ËÕß·¬°§√’¡„Àâ‰¥âÀ—«°–∑‘∑’Ë¡’

§«“¡‡¢â¡¢âπ¢ÕßπÈ”¡—πµà“ß Ê °—π ∑”‰¥â‚¥¬°“√ª√—∫

Õ—µ√“°“√ªÑÕππÈ”°–∑‘ ·≈–/À√◊Õ ª√—∫¢π“¥∑àÕ

∑“ßÕÕ°¢ÕßÀ—«°–∑‘ Õ¬à“ß‰√°Áµ“¡ ®“° Figure 1 ®–

‡ÀÁπ‰¥â«à“ ª√‘¡“≥À—«°–∑‘¡’§«“¡ —¡æ—π∏å°—∫§«“¡

‡¢â¡¢âπ¢ÕßπÈ”¡—π„πÀ—«°–∑‘ ¥—ßπ—Èπ®÷ßÕ“®∑”π“¬

§«“¡‡¢â¡¢âπ¢ÕßπÈ”¡—π„πÀ—«°–∑‘‡¡◊ËÕ∑√“∫ª√‘¡“≥

À—«°–∑‘∑’Ë·¬°‰¥â À√◊ÕÕ’°π—¬Àπ÷Ëß  “¡“√∂„™âª√‘¡“≥

À—«°–∑‘∑’Ë·¬°‰¥â „π°“√§«∫§ÿ¡ª√—∫‡ª≈’Ë¬π‡§√◊ËÕß

„Àâ‰¥âÀ—«°–∑‘∑’Ë¡’§«“¡‡¢â¡¢âπ¢ÕßπÈ”¡—πµ√ßµ“¡

µâÕß°“√‰¥â

‡¡◊ËÕæ‘®“√≥“°“√‰¥â§◊π (recovery) ¢ÕßπÈ”¡—π

¡–æ√â“«„π à«πÀ—«°–∑‘ (Table 1) ®–‡ÀÁπ‰¥â«à“°“√

‰¥â§◊π¢÷Èπ°—∫ª√‘¡“≥ à«πÀ—«°–∑‘·≈–§«“¡‡¢â¡¢âπ

¢ÕßπÈ”¡—π„π à«πÀ—«°–∑‘ ·≈–°“√‰¥â§◊π®– ¡∫Ÿ√≥å

‡¡◊ËÕ‰¥â à«πÀ—«°–∑‘¡“°°«à“À√◊Õ‡∑à“°—∫√âÕ¬≈– 29

·≈–§«“¡‡¢â¡¢âπ¢ÕßπÈ”¡—π„π à«πÀ—«°–∑‘πâÕ¬°«à“

À√◊Õ‡∑à“°—∫√âÕ¬≈– 52 ·µà®“°°√“ø„π Figure 1 ‡¡◊ËÕ

‰¥âª√‘¡“≥À—«°–∑‘√âÕ¬≈– 29 ®–‰¥âª√‘¡“≥πÈ”¡—π„π

Table 1 Percentage of cream fractions, coconut oil content of cream fractions and coconut oil recoveries

at various feed rates and cream outlet opening diameters.

Feed rate Cream outlet Cream fraction Oil content in Recovery of oil1/

(liter / min) opening (%) cream fraction (%)

diameter (mm) (%)

0.6 21.1 2.0 78.89 11.27

21.9 10.8 75.00 57.86

22.7 26.0 50.63 94.03

1.2 21.1 14.5 72.53 75.12

21.9 23.9 57.88 97.31

22.7 34.2 41.31 100.00

2.0 21.1 29.2 52.03 100.00

21.9 31.0 49.01 100.00

22.7 34.8 41.56 100.00

1/ based on oil content in coconut milk
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Figure 1 Relationship of percentage of cream fraction and coconut oil content in cream fraction.

À—«°–∑‘‡ªìπ√âÕ¬≈– 50 ‡æ◊ËÕ„Àâ‰¥âº≈º≈‘µ°“√·¬°

πÈ”¡—π Ÿß ÿ¥‚¥¬„™â à«πÀ—«°–∑‘ª√‘¡“≥πâÕ¬ ÿ¥ ®÷ß

‡≈◊Õ°À—«°–∑‘∑’Ë¡’ª√‘¡“≥πÈ”¡—π√âÕ¬≈– 50 ´÷Ëß‡µ√’¬¡‰¥â

®“°°“√ª√—∫‡§√◊ËÕß·¬°§√’¡ „Àâ·¬°‰¥â à«πÀ—«°–∑‘

√âÕ¬≈– 29 „π°“√»÷°…“¢—ÈπµÕπµàÕ‰ª

Õÿ≥À¿Ÿ¡‘À—«°–∑‘∑’Ë‡À¡“– ¡µàÕ°“√√«¡µ—«¢Õß‰¢¡—π„π

À—«°–∑‘

À—«°–∑‘∑’Ë≈¥Õÿ≥À¿Ÿ¡‘‡ªìπ 5-17°´ ¡’≈—°…≥–

ª√“°Æ‡ªìπ°âÕπ·¢Áß ’¢“«‡π◊ÈÕÀ¬“∫√à«π‡¡◊ËÕπ”À—«

°–∑‘∑’Ë¡’Õÿ≥À¿Ÿ¡‘µà“ß Ê °—π¡“°«πªíòπ ∑ÿ°µ—«Õ¬à“ß

¬°‡«âπµ—«Õ¬à“ß∑’Ë¡’Õÿ≥À¿Ÿ¡‘ 17°´ ®–‰¥âπÈ” ’¢“«¢ÿàπ·¬°

µ—«ÕÕ°¡“ ≈—°…≥–‡™àπ‡¥’¬«°—∫°“√π«¥·¬°πÈ”ÕÕ°

®“°‰¢¡—π„π°√–∫«π°“√∑”‡π¬‡À≈« (butter) ‚¥¬∑’Ë

πÈ”¡—π∑’Ë·¢Áßµ—«√«¡µ—«°—πÕÿâ¡πÈ”∫“ß à«π‰«â ·≈–πÈ”

 à«π∑’Ë‡À≈◊Õ∂Ÿ°√’¥ÕÕ°¡“ °“√√«¡µ—«¢Õß‰¢¡—π

 —ß‡°µ‰¥â®“° à«π∑’Ë‡À≈◊Õ®“°°“√°«πªíòπ¡’≈—°…≥–

≈◊Ëπ¡—π‡À¡◊Õπ‰¢ ‡¡◊ËÕπ” à«π∑’Ë‡À≈◊Õπ’È‰ª„Àâ§«“¡√âÕπ

75°´ ®–À≈Õ¡µ—«‡ªìπ¢Õß‡À≈«·¬°‡ªìπ 2 ™—Èπ ™—Èπ∫π

‡ªìππÈ”¡—π„ ‰¡à¡’ ’  à«π™—Èπ≈à“ß‡ªìππÈ”∑’Ë¡’µ–°Õπ‡∫“

 ’¢“«·¢«π≈Õ¬Õ¬Ÿà º≈º≈‘µπÈ”¡—π∑’Ë·¬°‰¥â· ¥ß„π

Table 2 æ∫«à“∑’ËÕÿ≥À¿Ÿ¡‘ 5-15°´ „Àâº≈º≈‘µπÈ”¡—π

¡–æ√â“«‰¡à·µ°µà“ß°—π∑“ß ∂‘µ‘ (P>0.05)  à«πÀ—«

°–∑‘∑’Ë¡’Õÿ≥À¿Ÿ¡‘ 17°´ ‰¡à “¡“√∂·¬°πÈ”¡—π‰¥â‡≈¬π—Èπ

‡ªìπ‡æ√“–∑’ËÕÿ≥À¿Ÿ¡‘π’ÈπÈ”¡—π¬—ß‰¡à‡ª≈’Ë¬π ∂“π–‡ªìπ

¢Õß·¢Áß ‡¡◊ËÕ∂Ÿ°°«πªíòπ®–‡≈–‰¡à “¡“√∂‡°“–√«¡µ—«

°—π‰¥â‰¡à¡’πÈ” ’¢“«·¬°µ—«ÕÕ°¡“ ¥—ßπ—Èπ°“√∑”„Àâ‰¢

¡—π„πÀ—«°–∑‘√«¡µ—«°—π·≈–·¬°πÈ”∫“ß à«πÕÕ°

‡æ◊ËÕ∑”„ÀâÀ—«°–∑‘¡’ ¿“ææ√âÕ¡∑’Ë®–‡°‘¥°“√·¬°µ—«

(breakdown) ®”‡ªìπµâÕß≈¥Õÿ≥À¿Ÿ¡‘≈ß¡“‡∑à“°—∫À√◊Õ

µË”°«à“ 15°´

Õÿ≥À¿Ÿ¡‘∑’Ë‡À¡“– ¡µàÕ°“√∑”≈“¬Õ‘¡—≈™—πÀ≈—ß°“√

°«πªíòπ

‡¡◊ËÕπ”À—«°–∑‘∑’Ëºà“π°“√°«πªíòπ‡ª≈’Ë¬π™π‘¥

Õ‘¡—≈™—π·≈â«¡“„Àâ§«“¡√âÕπ∑’ËÕÿ≥À¿Ÿ¡‘µà“ß Ê °—π®–

‡°‘¥πÈ”¡—π≈Õ¬µ—«·¬°™—ÈπÕÕ°¡“ º≈°“√·¬°™—ÈππÈ”¡—π

· ¥ß„π Table 3 æ∫«à“∑’ËÕÿ≥À¿Ÿ¡‘ 40°´ ‰¡à “¡“√∂

·¬°πÈ”¡—πÕÕ°¡“‰¥â · ¥ß«à“§«“¡√âÕπ∑’Ë√–¥—∫π’È¬—ß

‰¡à “¡“√∂∑”≈“¬Õ‘¡—≈™—π‰¥â ‡¡◊ËÕ„™âÕÿ≥À¿Ÿ¡‘ Ÿß¢÷Èπ
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90°´ πÈ”¡—π°≈—∫¡’§«“¡¢ÿàπ‡æ‘Ë¡¢÷ÈπÕ’°‡≈Á°πâÕ¬ Õ“®‡ªìπ

‡æ√“–‡¡◊ËÕÕÿ≥À¿Ÿ¡‘ Ÿß¢÷Èπ‚ª√µ’π‡ ◊ËÕ¡ ¿“æÕ¬à“ß√«¥‡√Á«

‚ª√µ’π∫“ß à«π‡°‘¥‡ªìπÕπÿ¿“§¢π“¥‡≈Á°Õÿâ¡πÈ”¡—π®÷ß

¡’πÈ”Àπ—°‡∫“°√–®“¬µ—«Õ¬Ÿà„π à«ππÈ”¡—π º≈º≈‘µ

πÈ”¡—π¡–æ√â“«∑’ËÕÿ≥À¿Ÿ¡‘ 70 ·≈– 80°´ „Àâ§à“ Ÿß ÿ¥

(P<0.05) ·µà‡¡◊ËÕæ‘®“√≥“≈—°…≥–ª√“°Æ Õ“® √ÿª‰¥â

«à“ Õÿ≥À¿Ÿ¡‘∑’Ë‡À¡“– ¡„π°“√∑”≈“¬Õ‘¡—≈™—π§◊Õ 80°´

‡π◊ËÕß®“°„Àâº≈º≈‘µπÈ”¡—π¡–æ√â“« Ÿß ÿ¥·≈–πÈ”¡—π¡’

≈—°…≥–„ 

πÈ”¡—π¡–æ√â“«∑’Ë·¬°‰¥â®“°«‘∏’°“√π’È ‡√’¬°«à“

πÈ”¡—π virgin oil ¡’≈—°…≥–„  ‰¡à¡’ ’ ¡’°≈‘ËπÀÕ¡

‡©æ“–µ—«¢ÕßπÈ”¡—π¡–æ√â“« ¡’ª√‘¡“≥°√¥‰¢¡—π

Õ‘ √–πâÕ¬°«à“√âÕ¬≈– 0.1  “¡“√∂π”‰ª„™â∫√‘‚¿§‰¥â

‚¥¬µ√ß ·µà∑—Èßπ’È¢÷ÈπÕ¬Ÿà°—∫§«“¡π‘¬¡„π°“√∫√‘‚¿§

Õß§åª√–°Õ∫°√¥‰¢¡—π„ππÈ”¡—π∑’Ë‡µ√’¬¡‰¥â‡ª√’¬∫

‡∑’¬∫°—∫πÈ”¡—π¡–æ√â“«∑’Ë‡µ√’¬¡®“°¡–æ√â“«µ“°·Àâß

(copra) · ¥ß„π Table 4 §«“¡·µ°µà“ß¢ÕßÕß§å

ª√–°Õ∫‰¢¡—π„ππÈ”¡—π¡–æ√â“«‡°‘¥®“°§«“¡·µ°

µà“ß¢Õß«—µ∂ÿ¥‘∫ ‚¥¬∑—Ë«‰ª°“√º≈‘µ¡–æ√â“«·Àâß®–

‰¡à√–¡—¥√–«—ß„π‡√◊ËÕß§ÿ≥¿“æ ¡—°¡’‡π◊ÈÕ¡–æ√â“«∑’Ë‡πà“

‡ ’¬°àÕπ·Àâßª–ªπ ‡™◊ÈÕ®ÿ≈‘π∑√’¬å∑’Ë°àÕ„Àâ‡°‘¥°“√‡πà“

‡ ’¬∫“ß™π‘¥Õ“®„™âπÈ”¡—π‡ªìπÕ“À“√ ∑”„ÀâÕß§å

ª√–°Õ∫¢ÕßπÈ”¡—π∑’Ë ‡À≈◊Õ‡ª≈’Ë¬π·ª≈ß‰ª∫â“ß

‡°‘¥°“√·¬°µ—«¢ÕßπÈ”¡—π≈Õ¬µ—«¢÷Èπ¡“ ·≈–¡’™—Èπ

‚ª√µ’πÕ¬Ÿà√–À«à“ß™—ÈππÈ”¡—π·≈–πÈ” ∑’ËÕÿ≥À¿Ÿ¡‘ 50 ·≈–

60°´ ‚ª√µ’π¡’≈—°…≥–‡ªìπ°âÕπ¢π“¥„À≠à ∑’ËÕÿ≥À¿Ÿ¡‘

70 ·≈– 80°´ ‚ª√µ’π¡’≈—°…≥–‡π◊ÈÕ≈–‡Õ’¬¥‡°“–µ—«°—π

·πàπ‡ªìπ™—Èπ∫“ß Ê  à«π∑’ËÕÿ≥À¿Ÿ¡‘ 90°´ ‚ª√µ’π¡’

≈—°…≥–‡ªìπ°âÕπ¢π“¥„À≠à·≈–‡°“–°—πÀ≈«¡ Ê ¡’

‚æ√ßÕ“°“» ∑’ËÕÿ≥À¿Ÿ¡‘ 50-70°´ πÈ”¡—π∑’Ë‰¥â¡’§«“¡

¢ÿàπ Õ“®‡π◊ËÕß®“°°“√·¬°‰¡à ¡∫Ÿ√≥å ¡’πÈ”·≈–

‚ª√µ’πª–ªπÕ¬Ÿà„π à«ππÈ”¡—π„πª√‘¡“≥‡≈Á°πâÕ¬

·≈–‡¡◊ËÕ„™âÕÿ≥À¿Ÿ¡‘ 80°´ πÈ”¡—π∑’Ë‰¥â¡’≈—°…≥–„  · ¥ß

«à“°“√·¬°µ—«¢ÕßπÈ”¡—π‡°‘¥‰¥â¥’¢÷Èπ ·µà‡¡◊ËÕ„™âÕÿ≥À¿Ÿ¡‘

Table 2 Oil yield from coconut cream, fat

aggregated at various temperatures

before heating at 75°C.

Fat aggregation temp (°C) Oil yield (%)

5 89.50

7 93.79

10 91.08

12 98.04

15 88.77

17 -

Table 3 Oil yields and appearance of oil from emulsion breaking at various temperatures.

Temp (°C) Oil yield Turbidity1/ Appearance

40 0 - no oil separation

50 83.46 c + + + large coagulation

60  88.40 bc + + + large coagulation

70 97.57 a + + + fine coagulation, packing

80 97.57 a + fine coagulation, packing

90 91.70 b + + large coagulation, loose

Means with the same letter were not different (p>0.05).
1/ + least turbid (clear), + + + most turbid
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Table 4 Fatty acid composition of coconut oils from coconut milk and from copra.

Coconut oil

Fatty acid (%) From coconut milk1/ From Copra2/

Caproic acid 0.20 tr

Caprylic acid 4.18 10.4

Capric acid 4.74 7.6

Lauric acid 46.53 50.2

Myristic acid 20.43 17.3

Palmitic acid 10.98 7.1

Stearic acid 4.41 2.0

  Total saturated 91.47 94.6

Oleic acid 7.49 4.4

Linoleic acid 1.04 1.0

  Total unsaturated 8.53 5.4

1/ Analyzed by Vegetable Oil and Natural Products Group, Agricultural Chemistry Division, Dept. of Agriculture.
2/ Paichit, 1987

Õ¬à“ß‰√°Áµ“¡®–‡ÀÁπ‰¥â«à“Õß§åª√–°Õ∫À≈—°¢Õß

πÈ”¡—π¡–æ√â“«§◊Õ°√¥≈Õ√‘°·≈–°√¥¡“√’ µ‘°‡™àπ

‡¥’¬«°—π

°“√º≈‘µπÈ”¡—π¡–æ√â“« virgin oil ®–¡’ à«π

‡À≈◊Õ‡ªìπ‚ª√µ’π‡ªìπª√‘¡“≥¡“° ‰¥â·°à ‚ª√µ’π‰¡à
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‡À≈à“π—Èπ‰ª„™âª√–‚¬™πå¥â«¬

§”¢Õ∫§ÿ≥

¢Õ¢Õ∫§ÿ≥ ∂“∫—π«‘ ®— ¬·≈–æ—≤π“·Àà ß
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