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Abstract

Extraction of coconut oil by bioprocessing method

Nantawan Chanvalaiporn, Sethiporn Muangsuntorn
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This project was aimed to develop the novel method for extraction of coconut oil
with high properties in terms of qualitative and quantitative characteristics. The coconut
oil from bioprocessing method was prepared by using microorganism, Lactobacillus
spp.. The properties of extracted coconut oil such as quantity and quality were
determined for suitable condition of this new method and compared with those from
natural fermentation by settling and directly heated methods. The result showed that
coconut oil from 3-day bioprocessing method had greater yield than those from 5-day
settling method. However, the coconut oil from those two methods was still lower than
2-hour directly heated method. While the amount of saturated fatty acids determined by
iodine value and saponification value showed no difference in all three methods. In
addition, further study on this method should be continued and developed to be an
alternative method for the production of purified coconut oil which could be possibly

used in industrial scale.





