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Abstract 2 4 58 5 3

Mature coconut juice, the waste from the coconut processing industries containing high sugar
trace elements, potassium in particular, is generally discarded into the nearby area causing environmental
pollution. This study aimed at utilizing and adding-value to the mature coconut juice by producing
health drink containing beneficial probiotics. Effect of various types of inocula, e.g., Lactobacillus
acidophilus, L. casei, L. delbrueckii and drinking yogurt commercially available in the market on the
fermentation time and qualities of the health drink produced were closely monitored. The growth and
survivability of Lactobacillus acidophilus and Lactobacillus casei were higher than those of L.
delbrueckii (p<0.05). Mature coconut juice qualities, fermented with L. acidophilus and L. casei by
removal of cultivating medium prior to inoculation, expressed in terms of pH and lactic acid
conformed well with fermented milk and plant bioextract standard specified by the Ministry of Public
Health of Thailand (2005) and Thai Industrial Standards Institute (2004) within 3 days of fermentation.
This long fermentation time is nonetheless not suitable for commercial production of the health drink

therefore the raw material should be supplemented appropriate nutrients to ensure higher growth of

probiotics and, at the same time, better qualities.

Keywords: Mature coconut juice / Health drink / Waste from the coconut processing industries
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