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Effect of Starter Culture on the Extraction of Virgin Coconut Oil

through the Fermentation
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Abstarct

Coconut oil has a unique role in the diet and pharmaceutics as an important functional food and
cosmetics. The health and nutritional benefits derived from consuming coconut oil have been recognized in many
parts of the world for centuries. Coconut oil is the raw material that is in high demand nowadays. There are few
techniques for coconut oil extraction, such as physical, chemical and fermentation or enzymatic processes. In the
fermentation process, coconut cream is utilized for the fermentation overnight; the recovery oil product,is call
“virgin coconut oil”. The process is simple and low cost. This research aimed to screen sources of microbial
culture and optimize conditions for the fermentation to increase oil quality and oil production efficiency.Starter
cultureswere isolated from different sources of coconut oil plants and obtained from National Center for Genetic
Engineering and Biotechnology (BIOTEC). The results showed that inoculation of 1.0% starter culture of
Lactobacillus sp. (BCC 38040) pre-cultured in a liquid medium (1000 ml fresh coconut milk containing 20 g
sucrose, 5.0 g yeast extract, 2.0 g potassium dihydrogentartrate, 0.1 g magnesium sulfate and 0.1 g manganese
sulfate) in the cream adjusted to pH 6.0 and incubation at 30°C for 24 hours resulted in 96.93% oil recovery
efficiency, representing 335 g total oil yield per 1000 ml of fresh coconut milk. The qualities of the oil including
moisture, peroxide value, free fatty acid, saponification value, were 0.11 + 0. 01%, 1.68 + 0.38 meq/kg, 0.42 +
0.02% and258 + 5, respectively, which arebetter than the product standardsof Thai Industrial Standards Institute,

OTOP standard 670/2547 and Thai Food and Drug Administration,notification No. 57 (2524).

Keywords: Virgin Coconut Oil, Fermentation Process, Starter Culture
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