VCO Processing Technologies

Fresh-Dry Process
e A general term when VCO is obtained directly from
fresh coconut meat.

e Drying of fresh comminuted kernels (ground, grated,

milled) is required before extracting the VCO.

Fresh-Wet Process

e A general term when VCO is obtained from extracted
coconut milk.

e Coconut milk is extracted either mechanically or
manually, with or without addition of water.

Emerging Uses of VCO

Body oil or a substitute for moisturizing lotion
Hair conditioner

Carrier oil for aromatherapy and massage oil
Nutraceutical and functional food
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Philippine National Standard for VCO

Property Requirements

Properties Maximum Level
% Moisture content (w/w) <0.10

% Matter volatile at 120°C (w/w) 0.12-0.20
% Free fatty acids (expressed as 0.20
lauric acid)

Peroxide value, meq/kg oil 3.00
Food additive Not permitted
Fatty Acid Composition

Composition Range (%)
C6:0 Caproic acid 0.1-0.7
C8:0 Caprylic acid 4.0-10.0
C10:0 Capricacid 4.08-8.0
C12:0 Lauricacid 45.1-56.0
C:14:0 Myristic acid 16.0-21.0
C16:0 Palmitic acid 7.5-10.2
C18:0 Stearic acid 2.0-5.0
C18:1 Oleic acid 5.0-10.0
C18:2 Linoleic acid 1.0-2.5
Allowable levels of contaminants

Heavy metal Maximum Level,
Iron (Fe) 5.0
Copper (Cu) 0.4

Lead (Pb) 0.1
Arsenic (As) 0.1
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Product Description

Virgin coconut oil (VCO) is the purest form of
coconut oil, water white in color and has not
undergone oxidation. It is the oil obtained from

VCO is considered a saturated fat similar to animal
sources, however, it has a unique composition of
high percentage of medium chain
triglycerides (MCTs). MCTs, unlike long
chain triglycerides, are easily converted into

energy by the liver and o
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lauric acid (48%). Monolaurin, derived from the
lauric acid, has been known to have antimicrobial,
antiviral and antifungal effects in the body.

Grated Coconut Route Bawalan-Masa Process

» | Splitting, Grating, Milk Extraction

l

Desiccated
coconut

Coconut milk

Coconut meat

i

Processing Technologies

Comminuted Coconut Meat

I

Coco Flakes

Grinding

Packlging

Coco Flour

Expeller

Expelling [——p

Crude oil with
Foots

v

Settling

Filtration

Process fermentation

lesterol) increased in individuals taking VCO, making
them less prone to having a heart attack or stroke.
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