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STUDY FOR THE QUANTITY OF OMEGA-9 IN COLD EXTRACTED OIL
FROM RED AND GREEN SHELLED COCONUT
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Abstract

The objectives of an experimental study for omega-9 content in cold pressed
oil from red and green shelled coconuts were 1) to study for omega-9 content with the
fermentation duration to obtain the highest oil content and 2) to study the physio-
chemical properties of coconut oil and omega-9 content. Oil extraction yield produced
from general coconuts with green shells took two days with a meat and water weight
ratio of 1:1 for squeezing into coconut milk. Red shelled coconuts took four days with
the weight of meat and water at 1:2 to squeeze into coconut milk. The acidity of natural
cold pressed oil from green and red shelled coconuts was 4.75 and 0.90 mg KOH/s,
respectively. The viscosities of natural cold pressed oil from green shelled coconut at
40 and 100 °C were 75.22 and 61.08 centistroke, respectively. Natural cold pressed oil
from red shelled coconut at 40 and 100°C were 45.48 and 17.71 centistroke, respectively.
The boiling point of natural cold pressed oil from green shelled coconut was 153°C while
for the natural cold pressed oil from red shelled coconut was 147°C. The calorific values
of natural cold pressed oil from green and red shelled coconuts were 7,580.90 and
718.57 calories/g, respectively. The composition of natural cold pressed oil by GC-MS
was found that oil from red shelled coconut contained omega-9, approximately 70%
higher than oil from green shelled coconut. Therefore, oil from red shelled coconut has
good dietary benefits in terms of higher omega-9 content, with lower acidity, viscosity and

calories. Compared to the green shell, which is suitable for general purposes and utilities.
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Figure 2 Red shelled coconuts
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afmiuluyiungean dmansvaaedlunisnd 1 (Table 1)

Table 1 Amount of cold pressed oil (ml) in each meat to water ratio and fermentation

period
General green shelled coconut Red shelled coconut
Coconut meat Fermentation Period (days) Coconut meat Fermentation Period (days)
to water ratio 2 [ 6 to water ratio 2 4 6
1:0.5 42.00 43.00 43.00 1:0.5 43.00 55.00 61.00
1:1.0 51.00 51.00 52.00 1:1.0 42.00 45.00 58.00
1.2.0 52.00 52.00 53.00 1.2.0 62.00 77.00 76.00
1.25 50.00 49.00 53.00 1.2.5 63.00 77.00 77.00
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Figure 3 Cold pressed coconut oil from the experiments
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(Bhat et al, 2022) drsfuitwdulngfildlun1susznavemsuasnenvuazauaudenly
P299mmndl 35 9 180°C (Fasina & Colley, 2008) fstiu msldisfuanugniriisaosameiug
diensuslaeilenalunisiinnsalatunsudlétossnn
wisnuuaaeivaunsninaindy
wduuraeIvosTuatauanusnidendifonardunsie 7,581 uaz 719
LAaedRen3u Audy Fuihsuatndunnusndndifiudonaundiunassisunnnit 10 wh
Avam§inusomanuSeuiiut umnunuevesasldvensaluiuuas s1uuves
AduBuBTAeY wavanaddlasiuiuvensueusrnetananiaifiufusendiau uenani

AALEU AranaInMIanaesUTinalelasaurTeTuIuTR SIS ATILYY (Toscano &

v
= o

Maldini, 2007) nMsanasvedlalasiauernedlulianadmaliszduanulidudniuty uagviln

v
o o

Wwninlanaaeas A waanuauauanat (Mehta & Anand, 2009) visenamiladn Apuiou

a

dinguanuanuevesanslgvetluanaiilueduszney uazanawuanulidudaiiessin

o '

WusEATANLINUY (Kaushik et al., 2020) AnAmEINULARDTYRSUIINLENT UGN LAY
Pflendesndn wansiiuinflesdusznauiifiaruenvesasldluanatosniuaziosiussnay
a o a o A '
Adunsalvsiulaldudifunnnin

AN1ITNAUTFUANSUNSTULNUINLAFUTANINBA N AUUANIAT WarAINEIIIY

) v & Y Ao A N a a 1 Y a
?J@dumuaﬂmL&JumﬂuZWSWQWMLUaE]ﬂﬁLGUEJ’JLLazaLLG]dﬁ]zvl,@waﬂ’liwmammmﬁ’mw 2 (Table 2)

Table 2 Fermentation conditions for cold pressed oil production and physical properties

Fermentation conditions for produce Cold pressed Oil

cold pressed oil and physical properties Green shelled coconut Red shelled coconut
Coconut meat and water weight ratio 1:1 1:2
Fermentation duration time (days) 2 4

Acidity (mg KOH/g of oil) 4.75 0.90

Free fatty acid (FFA) percentage 1.70 0.26
Viscosity at 40 °C (centistokes) 75.23 45.48
Viscosity at 100 °C (centistokes) 61.08 17.71

Boiling point of cold pressed oil (°C) 153 147

Calorie energy (Calorie/g) 7,581 719

nan1snsIvaavasrlsenaulufuataLdumenssuiunIsveLaIas GC-MS lun1sne
91 3 (Table 3) 1U31 Yews1UaanN@ULIzIUSUUNTALAMANLUEN (Dodecanoic acid) 158

nsAaasn (Lauric acid) (C12:0) $a8ay 51.68 laguviin drsiuanaduainuzniiuaandung
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nuUsuIMYeInsAnsaansn (Lauric acid) (C12:0) way nsamnszlan1ludn (Tetradecanoic
acid) wiansaluSadin (Myristic acid) (C14:0) fepay 50.58 waz 20.16 lasurninauaisu
Tnenunsaludulyduda liud nsm 9-senmfidludn (9-octadecenoic acid) wiensaleddn
(Oleic acid) (C18:1) ¥ Town-9 Aifiansuoud o 8 exney Tuluana Usinuiesas 2.26
wez 3.86 Tagtmidn Tudsiuanuznddendifoasuns awddu Fadaduanuunnsing

Seway 70 neuutn vise 1.7 1

Table 3 Constituents found in cold pressed oil from green and red shelled coconut

Percentage of compositions in cold pressed Oil

Compositions in cold pressed oil

Green shelled coconut Red shelled coconut

Octanoic acid or Caprylic acid 8.49 5.40
Decanoic acid or Capric acid 7.19 4.82
Dodecanoic acid or Lauric acid 51.68 50.58
Tetradecanoic acid or Myristic acid 18.01 20.16
Hexadecanoic acid or Palmitic acid 7.61 4.83
9-octadecenoic acid or Oleic acid or

2.26 3.86
Omega-9
Octadecanoic acid or Stearic acid 2.18 2.32

anusena

msveiningAnusssumAdielildintuuendnlagliiuanudeuiaannisdes
TUsaudivinlsdsTatu (Emulsion) vestnnefineda (Thanuja et al., 2016) nsalududasy (FFA)
Tuthsusagluiududadedesduresmnudonanmiiesannseendlad (Oxidize) FainTy
aeUfAselalnsdda (Hydrolysis) (Asiah et al,, 2018) YrTuaziAnnauldfadsyasdann

UfASe1Mena (Odoom et al,, 2014) Usununsalasiudassluisiuaiaduanuzniriuden

v
a A N v [
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