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Abstract

Determination of fat in coconut meat, fresh and UHT coconut milk

Natthawut Assawanuwat, Warintorn Sripramote
Project Advisor : Assist.prof. Pussanee Tudpinij, Assist.prof. Varapat Parkpeankitvatana
Department of Food chemistry, Faculty of Pharmacy, Mahidol University
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This project has been performed to determine fat contents in coconut meat, fresh
and UHT coconut milk. The suitable methods for fat extraction also have been performed.
Three different market places were selected for getting coconut meat and two different
brands for the UHT coconut milk. Solid sample, coconut meat, the Goldfisch extraction
method and solvent extraction were used for determining the fat contents and solvent
extraction method have also been used for fresh and UHT coconut milk. The proportions of
ethanol and ammonium hydroxide mixture to be added for removing fat from certain
biological materials also have been determined. Fresh coconut milk had obtained from
pressed shredded coconut meat without water and with water in the proportion of 1:1.

According to the experiment, fat contents of the coconut meat by Goldfisch
extraction method were 30.59, 31.95 and 29.89, by solvent extraction were 32.72, 32.52 and
31.05 respectively. The fat contents of fresh milk from pressed shredded coconut meat
without water were 14.60, 16.63, 16.26 and with water were 17.81, 15.71 and 15.88
respectively. Fat contents of the UHT coconut milk were 16.91 and 17.79. The percentage
of moisture contents of fresh coconut meat obtained, base on wet weight, were 52.30, 52.33

and 51.42.





