
Extraction of coconut seed oil and analysis of fatty acid
composition (2)

Raw materials and reagents

Pressed seed oil and refined coconut oil, purchased from the eastern suburbs refinery in Wenchang City, Hainan
Province; fresh coconut and natural coconut oil, provided by the Coconut Research Institute of the Chinese Academy of
Tropical Agricultural Sciences.

Isopropanol, methanol, sodium hydroxide, hydrochloric acid, absolute ethanol, diethyl ether, sodium thiosulfate,
potassium iodide, glacial acetic acid, acetone, etc., are all analytically pure. Microwave drying machine

 

Coconut oil extraction process

 

There are two main processing techniques for coconut oil. One is dry processing, which is made from coconut copra,
which is pressed, ground and extracted. The other is wet processing, which first juices fresh coconut. Get coconut milk
and extract coconut oil using centrifugation.

 

Generally speaking, the crude coconut oil prepared by dry processing needs to be refined into a refining process such as
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deacidification, degumming, deodorization and the like to make refined coconut oil. Natural coconut oil, also known as
raw coconut oil, is prepared from coconut milk as a raw material by freeze-thaw-centrifugation process. It does not need
to be refined. The physicochemical properties and sensory evaluation of colorless coconut seed oil

The acid number refers to the number of milligrams of KOH required to neutralize free fatty acids in 1 g of fat.

 

Generally speaking, fresh fats and oils have less free fatty acids and lower acid value. However, as the storage time is
prolonged, the oil will slowly hydrolyze under the action of microorganisms, enzymes and heat to produce free fatty
acids, which leads to an increase in acid value.

 

Therefore, the acid value can be used to measure the freshness of the oil and the appropriateness of the storage method.
There was a significant difference in the acid value of the seed oil and coconut oil (p extracted seed oil > refined coconut
oil > natural coconut oil, that is, pressed seed oil The content of unsaturated fatty acids is the highest, and the stability is
the worst; the extraction of seed oil is second.

 

The peroxide value is the active oxygen content in a 1 kg sample, expressed in millimoles of peroxide. Often used to
indicate whether a sample has deteriorated due to oxidation, it is an indicator of the degree of oxidation of oils and fatty
acids.
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