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ABSTRACT 

Coconut (Cocos nuc(fera) has many unique physiological roles in the human diet. 

The coconut possesses a wide variety of health benefits due to its tiber and nutritional 

content. The coconut oil is a remarkable source of food and medicine. Traditionally 

coconut oil is extracted from dried copra of matured coconut through hydraulic press with 

heat. These treatments have been found to be degrading the quality of the coconut oil and 

also reduce its shelf life. This results due to the transformation of a very healthy saturated 

fat into a trans- fat. Hence, we can achieve a maximum benefit by making use of coconut 

oil in its virgin form. The present study, aims for the optimization of extraction of Virgin 

Coconut Oil (VCO). The conditions under which maxitnuln yield is obtained was the 

focus of the study. VCO was prepared from fresh coconut meat without using any 

chen1icals and high temperature. Virgin oil is rich in medium chain fatty acids, 

particularly lauric acid and is a treasure trove of minerals, vitamins, antioxidants and is an 

excellent nutraceutical. Production of virgin coconut oil resulted in byproducts such as 

coconut skim n1ilk and insoluble proteins. These byproducts were used to obtain value 

added product - coconut protein powder. Coconut protein powder can be used as food 

additive due to its emulsifying properties. 


