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This study aims to investigate the removal of flavour from virgin coconut oil using activated carbon.
The study is divided into three parts. The first part was to study the constituents of flavour in virgin
coconut oil using the headspace-Solid Phase Microextraction (headspace-SPME) method. The
second part of this study was to study the efficiency and kinetic of ethanol adsorption in refined
coconut oil (prepared by dropping ethanol in refined coconut oil). The third part was to study the
removal of fermented flavour in virgin coconut oil using activated carbon produced from coconut
shells. The experiment investigated the effect of the amount of activated carbon (5-15%(w/w)) on
the adsorption of fermented flavour. The experimental conditions that were considered were at the
shaking speed of 180 rpms at a temperature of 35°C for 8 hours. In addition, this experiment
compared the humidity and acid value of virgin coconut oil before and after adsorption. Percentages

loss of oil after adsorption was calculated.

The experimental data indicated that ethanol and 2,3-butanediol were the fermented flavours in
virgin coconut oil. Delta-octalactone and delta-decalactone were the characteristic flavours of
coconut in virgin coconut oil. The ethanol adsorption followed Freundlich isotherm. The results of
kinetic investigation showed that intraparticle diffusion was the rate controlling step for the
adsorption and followed a pseudo-second order equation. The results showed that the activated
carbon can remove ethanol and 2,3-butanediol. In addition, activated carbon could decrease the
moisture content and acid value in virgin coconut oil. The 15%(w/w) of activated carbon could
adsorp the fermented flavours in virgin coconut oil better than other percentages but the oil loss was

increased.





