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Characteristics Mature coconut juice

Total solid (%) 3.18+0.02
Total carbon (%) 46.34+0.52

Ash (%) 16.58+0.52

pH 5.77+0.02
Acidity (%as lactic acid) 0.05+0.01

Total nitrogen (%) 1.59+0.25
Crude Protein (%) 9.9440.25

Brix (°) 3.6+0.1

Total sugar (ug/ml) 21.87+3.05
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