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VIRGIN COCONUT OIL

Sri I-anka has a history of producing coconut oil

from very ancient times. Most of the traditional,

popular, food preparations are based on coconut

oil; a commodity inbig dernand throughout the year.

fhc variable quality of the oil available in the

market is a matter of concern to all consumers'

anci various pliobias have been expressed.

In the coconut oil industry, big machines are used

for the extraction of tlie oil from copra - stlll -

and firer,vood driecl coconut kernel. Conversion of

coconut kernel to copra is a tr ine-cotrsumittg

process" Further, cocouut oils derived by these

tradit ional methods process various paie t ints, as

scen in cornmercially available types.

'fhc NERL)C has becu carrying out rescarch ano

dcvelopmen'i work to produce coconut oii lvithout

going througli the traditiottal, time-consuming copra

process. And the method briefed below is the result

cf clcvoted, irard work.

lnnovat ive Process of  Coconut  Oi l

Extraction

Coconut is scrapecl in the norntal way. Scraped

coconut is sur"n-dried lbr a pe riod of'way, I Yz lo 2

hours, on a surface that does not absorb oil. When

a pincli of sun-dried coconut pressed between the

tl-l-unb and a finger iiyielcis the oil, sun dryilg period

is sufficient lbr the hrst stage o1 oil expelling

Process flow-chart for virgin coconut oil
extraction from scraped - dried coconut
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Coconut Oil  Presses

The commercially avai la ble, screlv-type, sta in lcss

steel string- hopper nrould can be easily ccnverted

to a hand-operated press to extract cocotrttt oil ' It

has been found to be very satisfactory at dorlrestic

level.

Subsequent to the popularization of the Virgin

coconut oil and its domestic'expellitlg trnit, lhere

were increasing demarrds for higher capacity units

to cater as a cottage level industry, lulfil l ing need

as a self-ernployment provider This resr"rlted in

the development of a mattually operated nrediurn
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size oil expeller and a user-friencily hydraulic jack

operated medium size oil expclier.'I 'he rnanr,rally

opcrated model has a capacitv tc-'e;<pcl 9 Liters of

virgin coconut oilper 8 hrs day and the hydraulically

operatcd model has a capacity to expel at least 30

Liters of Virgin coconut oil per 8hr day.

Coconut  Oi l  Presses

a. Domestic scale coconut oil extractor,
(  model  -1)

Capacity

Oil recovery

- Scraped dried coconut 175 g
( r n c 1 0 - 8 % )

- 85 -87 ml/batch ;
(49-50% w/w)

Manually operated mcditt t l  sizc oi l  Expellcr

Hydraulically Operated Oil ljxpel ler

Pure Virqin CocorLrt  Oi l

Awa.rds

Jlhc process and the cionestic rnodei uron the

c Pres;dent ia lArvarcl  ycar 2000 -  Si lvcr rnedal

n 30'r '  Intcrnat ional  Invc:nt ions Exhrhi t i , . ln

Geueva Silver tneclal arrc' l Ccrti i ' icate

b . Medium sca.le cocortut oil extractor,
(model -2)

Capacity Scraped dried coconut 750 g
( m c 1 0 - 8 % )

Oii recovery - 390 - 395 ml/batch ;
(52-53% w/w)

Flydraulic press coconut oil expeller
(urociel -3)

Capacity - Scraned dried coconut 2.5k g

(  rn  c  1J -8  % )
Oii recovery - 

'1 
3 lit/batch : (fi-Sa%w/w )
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Batch Rotary-Dryer for Grated Coconut

A niche in the development of process to extract

cold-pressed, pure, transparent, coconut oil from

freshly-grated, sun-dried coconut was identified.
The process was initiated towards the development
of a small-scale oi l  expel ler, which has been

already patented. The quantities of coconut from

the open-air sun-drying process was just sufficient
for the capacity of the small-scale oil expeller.
Subsequently, the need arose to develop a bigger,

cottage-level coconut-oil expeller to improve the
productivity. However, match the capacity of this

oil expeller open-air sun-drying was found to be

cumbersome on the grounds of possible non-sulllly

weather, floor/ground area requirement for coconut

drying, and the relatively long critical drying-time

of coconut of about 2.5 hours. This necessitated

the development of a biomass-fuelled coconut

dryer to get more coconut dried in a shorter time.

This dryer overcame the shortcomings in the solar

drying process.
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