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Development of tender coconut juice with coconut flesh powder processifg%a% ;iginsg
freeze dried technology had been proposed to meet the criteria on commercial production. The
designed production process had considered the physical properties of the powder product after
constituents that should be nearly the same as natural product before processing.These had been done
by developing the proper formulation of tender coconut juice , coconut flesh , glucose syrup and
binder , followed by freeze drying to get the tender coconut juice with coconut flesh powder which
showed the physical properties as the fresh one.The results from this study showed the formulation of
tender coconut juice : glucose syrup : coconut flesh as 60:40:30 and using 10 % of Maltodextrin as
binder was fit to the requirement . After mixing all ingredients in this formulation ,the freeze dried
processing had been done by using the pre- freeze condition at -30 degree C for 4 hours followed
programe set up at -28.5 degree C with 1 milli Bar pressure with first step drying at 4 hours ,second
step drying at -15 degree C for 6 hours and third step drying at 0 degree C for 6 hours and set for
final temp as 30 degree C for 10 hours by the end of the process. The designed freeze dried coconut
juice and flesh powder processing had been implemented by Freeze Dried Pilot Plant , Industrial
Park center . KMUTT as a pilot processing . The results showed 40 Kg of the formulated coconut
juice and flesh produced 8.15+ 0.01 Kg of freeze dried coconut juice and flesh powder. The
preliminary study on financial analysis has been done for 1 ton of Raw and showed high potential for
investment with IRR (Internal Rate of Return) 38 %. NPV(Net Present Value) 39,250,491 baths and
PP (Payback Period) 2.48 year at require rate of return 8%..The results from this study showed the
designed processing process can be made high value added from the processing products with high
feasible on commercial production.
Keywords: tender coconut juice , coconut flesh ,coconut juice and flesh powder J[freeze dried

processing, , commercial production
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