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Three major methods exist to produce virgin coconut oil; they are fermentation, cold press and
centrifugation. Centrifugation is the best and rapid technique to separate coconut milk because it
produces clear coconut oil with pleasant coconut oil smell or odour and in a short time. The goal of
this work is to determine the optimum condition in term of energy consumption for the centrifugal
coconut oil from coconut milk. In these experiments, the coconut milk had various fat contents and
was centrifuged at a temperature of 25C, rotor speed of 6,000-12,000 rpms and for 15-90 minutes.
The results showed that when the coconut milk was adjusted at a pH of 3.9 the highest coconut oil
content, 93.07%, was extracted and the energy used was 0.005 unit/g for centrifugation at a rotor
speed of 8,000 rpm and a time of 90 minutes. The lowest energy consumption of 0.002 unit/g was
observed when the centrifugation of coconut oil from coconut milk was carried out at a pH of 3.9, a
rotor speed of 12,000 rpm and a centrifugation time of 15 minutes; the coconut oil content was,
however, only 69.79%. The coconut oil had the acid value less then 4.0 mgKOH/1g oil which

followed a food standard.





