














     







We soak coconut meat in a blanching machine at the 
temperature of 75 c. or higher for 1.5 minutes. 



We extract coconut milk 

from coconut pulp in this 

process. 



We separate coconut milk and coconut pulp using the 

vibration filter. 



This process call 

heat exchanger 

machine under the 

temperature 
of 85 c. 
 



For the process of ingredients mixing, we add all 

ingredients into coconut milk extract to adjust the taste 

and its appearance.  One mixing tank is for one formula. 



Process for homogeneous coconut 
milk. that before product through this 
unit system must be pass stainless 
steel sieve filter 60 mesh. 

















7,634 9,368 11,152
13,540

22,111

30,000 31,830
35,560 37,419 36,966

41,043 41,467

48,800

55,800
60,600

86,000

1995 1996 1997 1998 1999 2000 2001 2002 2003 2004 2005 2006 2007 2008 2009 2010

‘000 litres 

CKC/2013 

Source: Kantar World Panel 2010 

Top  

Brands! 

The estimated value of the Brazil 

coconut water market in 2011 was 

588 mio BRL (~ 293 mio USD) 
- Tetra Pak Compass 

Volume Value 

CAGR 06-11 

8.28% 14.39% 
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Partnership with fashion brands 

Special editions 

Explore new usages 

Partnership with restaurants 

On the go 

consumption 

In-home consumption 

60% 

40% 

Focus on naturalness 
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COMPOSITION OF COCONUT WATER 

AT DIFFERENT  GROWTH STAGESa 
 

 

 Without  
kernel 

With soft 
kernel   

(0 – 4 mm) 

With semi-
hard kernel 
(2 – 6 mm) 

With hard 
kernel 

(10 – 12 mm) 
Ph 4.8 4.9 4.9 5.3 
NaCl,  Per Cent 0.280 0.252 0.268 0.383 
Reducing Sugar, 
Per Cent 

3.95 5.25 5.26 5.24 

Sucrose, Per Cent 0.148 0.329 0.484 0.160 
Vitamin C 
mg/ml water 

2.5 3.71 3.44 2.24 

Volume Water, ml 295 230 235 210 
 
a 
Ganguli, S.K. (1936) 

* Average of 48 samples of each variety 

 



Mature Coconut Water 
Tender Coconut 

Water 

Total solids% 5.4 4-6.5 

Reducing sugars % 2 4.4 

Minerals % 0.5 0.6 

Protein % 0.1   0.01 

Fat % 0.1   0.01 

pH 5.2 4.5 

Potassium mg% 247.0     290.0     

Sodium mg% 48.0    42.0   

Calcium mg% 40.0    44.0   

Magnesium mg % 15.0    10.0   

Phosphorous mg% 6.3  9.2 

Iron mg% 79.0    106.0     

Copper mg% 26.0    26.0   

 

 

Source of Data and Photo:  Mathew (2008) 



Coconut water collecting processes

De-husk coconut 

Cracking/Cutting

Filtering

Cooling

Cold Storage

Heating

De-Oil

Pastuerizing

Cooing

Cold Storage



























































 

- market requirement 

- transportation  

- duration/distance to market 

  























Jarimopas and Rattanadat, 2008 



Jarimopas and Rattanadat, 2008 





































Coconut Oil  saturated oil,     

  Medium Chain Fatty Acids - MCFE,  

  C6 – C12) ~ 64%  

Coconut Oil 

 - stimulate metabolism 
 - no Cholesterol 
 - high lauric acid 48-53 % 



Identity Characteristics  

Common name  Composition % 

Caproic acid  C 6:0 ND-0.7 

Caprylic acid C 8:0 4.6-10.0 

 Capric acid C 10:0  5.0-8.0 

 Lauric acid  C 12:0 45.1 and above 

 Myristic acid C 14:0  16.8-21 

 Palmitic acid C 16:0 7.5-10.2 



Identity Characteristics  

Common name  Composition % 

Palmitoleic acid C 16:0 

 

7.5-10.2 

Stearic acid C 18:0 2.0-4.0 

Oleic acid C 18:1 5.0-10.0 

 Linoleic acid C 18:2 1.0-2.5 

 Linolenic acid C 18:3  ND-0.2 

   















The choice of technology to adopt 
depends on the following: 

  Scale of operation 
  Amount of investment that an 

    entrepreneur is willing to  
    spend 

  Demand of the buyer 

 PLEASE NOTE . .. 



Divina  D. Bawalan            10 December 

2005 



2002 2003 2004 2005 2006 2007 2008 2009 2010 2011 2012 

VCO Price 4,794.2 3,953.9 3,133.9 3,392.3 2,954.7 2,692.3 3,259.1 3,102.4 3,047.2 4,578.8 4,082.4 

CNO Price 373.3 426.4 602.4 570.7 539.4 821.8 1,219.5 711.7 936.5 1,714.5 1,164.2 
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Export Price Comparison,  Philippine VCO & Copra based CNO 





















Coconut soap 
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Blanching 

Drying 

  Defatting 

Grinding Setting/Filtration 

Cocoflake White oil 

Cocomilk residue 

White oil 
Cocoflour 
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Source:Trinidad et al, 2000 
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PARAMETER 
 

RANGE MEAN VALUE 

Total Solids (% w/w) 15.02 – 18.90 16.88 
Sucrose (% w/v) 14.89 – 18.40 16.63 
Reducing Sugar (% w/v) 0.23 – 0.31 0.27 
Nitrogen-free Extract 
    other than sugar (% w/w) 

 
0.38 – 0.66 

 
0.53 

Crude Protein (% w/w) 0.19 – 0.30 0.23 
Ash (% w/w) 0.25 – 0.38 0.33 
Fat  (% w/w) 0 - 
pH 6.00 – 6.75 6.40 
Titratable Acidity (% w/v) 0.07 – 0.10 0.09 
Alcohol (% w/v) 0 - 
Specific Gravity 1.060 – 1.075 1.070 
Samples Analyzed - 33 

Source of Data:   Fandialan and Fernandez, 1983 



Amino Acid   Value (g/100g) 

Glutamic Acid       34.20 



Vitamin                                Value 

(mg/dl) 

Inositol*                                 127.70 
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Coconut flower syrup* 

 

Minutes 

0               30               60                 90                 

120   Min  

*Awarded, Food Design Contest, National Innovation Day 

2011 

 Table from clinical study on Chiwadi Coconut Flower Syrup, 

Chiwadi Coconut sugar, Institute of Nutrition, Mahidol University 2012. 

Coconut sugar 

 

Chiwadi Coconut sugar products 

Low GI Sugar, Good for Diabetics 

  

www.chiwadi.com  









 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Coconut Flower Syrup 
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Dipterocarpaceae 

Payom 

K. apiculata  

S. cerevisiae 

Takian 

Dipterocarpaceae 

Hopea odorata Roxb 

Kiam 

Cotylelobium melanoxylon Pierre  

Dipterocarpaceae 

Shorea roxburghii G. Don  

K. apiculata  

S. cerevisiae 

K. apiculata  

S. cerevisiae 
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Coconut  Nectar 



Nutrition Parameter Value 

Source of Data:  Secretaria et al, 2003 





 
Nutritional Elements 
(ppm) in dry matter 

 

Coco Sap 
Sugar** 

Brown Cane 
Sugar** 

Refined White 
Sugar** 

Nitrogen (N)* 2,020 100 0 
Phosphorus (P)* 790 30 0.7 
Potassium (K)* 10,300 650 25 
Calcium (Ca) 60 240 60 
Magnesium (Mg)* 290 70 10 
Sodium (Na)* 450 20 10 
Chloride (Cl)* 4,700 180 100 
Sulfur (S) 260 130 20 
Boron (B) 6.3 0 0 
Zinc (Zn)* 21.2 2 1.2 
Manganese (Mn) 1.3 2 0 
Iron (Fe)* 21.9 0.6 0.6 
Copper 2.3 12.6 1.2 
* Important micro mineral and nutrients in coconut sugar 
**  Analyzed by PCA-PTAL,  Sept. 11,2000 (Secretaria et al, 2003) 



11030  

00310 
 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=8g-FxuXsmw4IKM&tbnid=8b-54kTMxvvLaM:&ved=0CAUQjRw&url=http://www.ic.kmutnb.ac.th/nkk/index.php/petentpetty-patent-application&ei=_GfFUfm8JMn-rAf-loCgDQ&psig=AFQjCNFVgmxnUYYNDN_vnIkxE4ehn0JHdg&ust=1371978089018293


Food Design Contest 

Award  2011 

 

Technology transferring to  

research fund 2012 

 

Top Ten Innovative Business  

Award 2012  

ชีวาดี 

น ้าหวานดอกมะพรา้วอินทรยี ์

Opportunity 
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Opportunity 
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Coconut  Chip 



Nata  de  Coco  



Honey Roasted Coconut  



Dehydrated Sweet Coconut 






