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x L% o LY % v

1anegns1daa (Fresh coconut milk) Jlpausenas 35-50 ﬂﬂlﬂﬂiaﬂﬂs 63~
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65 BIUIMUN LUBNTHTTIUW (Copra) nsalpau (Fatty acid) WdNQYND
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Lauric acid sa0ae  45.0
Myristic acid ;;ﬂna 18.0
Palmitic acid ; NG 9.5
Oleic acid ;;ﬂne 8,2
Caprylic_ acid ;hﬂﬂs 7.8

tearic acid ;;ﬂas 5.0

2.1.2 Tsfu (Protein)

Tusauluhenems 1ainsaeva Tuda Liius )

Arginine 15.92
Histidine 2,42
Lysine 5.80
Tyrosine 3. 18
Phenylalanine 2.05
Tryptophan 1.25
Cystine 10 4k

lMethionine 1.43
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Leucine
Valine
Alanine
Proline
Serine
Aspartic acid

Glutamic acid

5696
3.57
L, 11
5e 54
1.76
5. 12

19,07

o |
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87.89 (16)
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Sucrose
Raffinose
Galactose
Glucose
Fructose
Pentoses
Cellulose
Pentosans
Starch
Dextrin

Galactose

"
20104 UIEMW (Minerals)

- ’ - T - o “ Na
35 WlsLesvouenn 9 Antis epasmne liine

14.33
2,42
2.42
1. 19
1.20
2,40
15.55
2.22
0.87
0.58
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Proximates Composition of Coconut Products

Bead of Kernel of | Kernel of Copra Tender Coconut
Anal ysis green ripe Coconut Milk
Coconut Coconut Water
Adriano Wealth of Child Wealth of Child
Authority e
1951 India, 1950 1939 Idia,1950 1939
£ T = ' N PR :
Moisture - 79.92 36.30 6.80 95.50 52,00
Ash (Minerals) 0.98 1,00 2,00 0. 40 1. 10
Ether extractive 6.43 41.60 63.70 0. 10 27.00
Protein g.k1 550 7.00 0. 10 4,00
Fiber 2.50 3,60 3.80 - -
Carbohydrates 4,76 13.00 16, 10 4,00 -
! s !
Calories per 123.92 448 .90 675,70 | 17.40 326.60

100 gram

Child (10)
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A9 2 Proximate Composition of Coconuts
Moisture|Protein| Fat Carbohy=| cruge Ash
drate Fiber
% % % % % %
Water from unripe | 95.01 0.73 0.12 4,11 - 0.63
nuts
nuts
Kernel,unripe nuts| 90.80 0.90 1.40 6.30 - 0.60
Kernel ,ripe nuts 46,30 0.08 37.29 11.29 339 1.03
Copra 5.80 8.90 67.00 16.50 4.10 1.80
4 , .
M99 3 Composition of Coconut Water and Coconut Milk

Coconut Water

\C‘ :J

Coconut Milk

i

Total Solids
Reducing sugars
Sucrose

Total Sugars
Ash

Sodium
Potassium
Calcium

Magnesium

4,0

10.29

0.35

1.40




A1 3 [ﬂ'ﬂ) Composition of Coconut Water and Coconut Filk
Coconut woter ( /e Coconut Milk ( ?/)

Iron C.01 -

Copper 0.00k4 -
Phosphorus ; 3.7 B

Sul phur 3.k B
Chlorine 183 -
Protein - '. 0.80

Fat | - 7.10
Carbohydrate . ~ 1: 1.75

li

2.2 nev (Coconut Milk)
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ﬂﬂSﬂQﬁ L The Composition of Coconut Milk
Nathanael Popper Clemente Nathanael
(1954) (1966) (1933) (1960)
% % % %
Water 50.00 5441 47,0 =53.0 52
Fat 39.77 32.2 39,6 =40.0 27 |
Protein 2.78 bk 2.6 - 2.9 4.0
Starch 0.09 - 0.08- 0.10 -
Sugars 2.99 - 2.8 - 3.2 -
Total Solids 10,38 - 10.3 =10.5 -
Ash 1e22 1.0 1¢1 = 1.3 1.0
Carbohydrates - 8.3 -
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2. sudWApeIews tgu thesendiedinaminn, LasUM v5 0180 Lilaguuni

X
oy
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° o - ¥
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v s A’ 3 Y -
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LTI | 1 ]
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PO O Yoo da " L 4
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U L ] ] u
- w o o u - -
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vnl ui  lassunes Tawe uazagi LA MAlnso108nd LABL (antioxidant)

“ < - A‘ - d - A' 4
(28,40) OR97 192989307 MU LS waeNT LAY uasguupdl iy wuaeloaaunes

= &/ ¥ mn N - Y 43 o “ - =
Tave (ivan, nBIUR) qat(hlﬂatsqtunsnﬂ LT N NAIINTL LT 8RS LSIBERE NTEN

J - N 4 v 4' :‘ q' £ w < w 4)
ATAAN 150D 1] UMM IINUL LIBM AT tinee LUensn L3a9snawnmu (39)
5 & e i = ' ! ¢ ¢
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o w o &
( Peroxide value) MImnsalpausass msmleTafmniyiues (Todine number)

N . - = 2 # L L -'l’-l y qd4
WaEMSMM  TBA(Thiobarbituric acid number)(37) tISMRUAMMSAU 9 (37,
41) fe
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M3 19512 lames 1pas asanoann loaieana neu LUNBUITEY WAL LATI3W
J J T ww
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4 v
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- TBA  AMNGNTISADANABI MUNMM L iRTY
4 . 5 _
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-’ Jﬂ ' -! - -y ;..r o
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L] L] . I L7 i " - P
47181 drsuszneuii Lius madaav v Annduiniie i Talanlsn (malonaldehyde) s
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