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Development of virgin coconut oil extraction process by cold-pressing

and it’s application in food product development

Waninlasamside wandvudl dusaynsma

Jamlnsamsdve  uedsn Fums

HNANNMINT0 NIZUTIVa

o da «
HRANIENIAY anslanwma

o

Tnsamaddeillasutuganyumsideansulszanatuseld (Juganyuanisa
unInenasysm dszaidauilszana w.a.2553

AIUNNUANZNITUMIIVBUHITIA



» aw -
= WRAANITY ek °Te ;
C{ s \(\ ) PP f) 19 O hy W FIRNORaMEnIinIg Suu kg

T

a v LY d
NUNUM VYAV UANY Y

A
1393

MsNARNASTIIUMSANATUNE W VI gNBuUV TG

(Y a o d
unzfn:nJszqnﬂ"h’s‘lumswwumammmmmi

Development of virgin coconut oil extraction process by cold-pressing

and it’s application in food product development
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Abstract 2 4 77 13

This research was to develop of virgin coconut oil extraction process by cold-pressing
and it’s posvsibility application in food product development. The biological extraction method by
using Lactobacillus plantarum and screw pressing combined with enzymatic extraction method
could produced the comparable yield of virgin coconut oil (yield 15-16%). However, the
biological extraction method had a lower 3-fold cost. The biological extraction method was the
absolute optimum method. The quality of virgin coconut oil which was extracted by tradition and

biological method were similar and followed as standard of community product.
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