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Taste the tender from Sakthi Coco 


The natural tender coconut, 
technically liquid endosperm, is the 
most nutritious wholesome beverage 
that the nature has bl essed for the 
people of the tropi cs to fight the 
sultry heat. With the ample health 
benefits, tender coconut water is 
gaining popularity throughout the 
world. 

Sakth i Coco Product is one of the 
first units in Tamilnadu state which 
sta rted prod ucti on of pa ckaged 
tender coconut drinks in the year 
2003. Since the last ten years 
various milestones are created by 
Sakthi Coco Products. This Pollachi 
based company was started by 

Products 


C.M.Kamaraj who was born in 
Pollachi and brought up in Thrissur, 
Kerala wherein he had many friends 
who were coconut farmers . Hi s 
frequent interaction with coconu t 
farmers created an instinct in him 
to develop coconut and coi I' based 
industries. He made an in depth 
study in to various research on the 
development of coconut and coil' 
based i nd ustries. 

Shri. Kamaraj was persuaded by 
Dr .Rethinam who was the then 
Chai rman of Coconut Development 
Board to start tender cocon ut 
pro cessing unit. Coconut 
Development Board in association 
with Defence Food Research 
Laboratory, Mysore, Karnataka had 
the technology transfer programme 
and was imparting training to 
industrialists to start processing of 
tender coconut drinks in aluminum 
foi I pouches. CM. Kamaraj was one 
of the first person from Tamilnadu 
to undergo the training from 
Coconut Development Board in the 

year 2002. He started his processing 
unit with the capacity to process 
2000 tender coconut per day. Slow ly 
he increased the prod uction capacity 
from 5000 to 8000 nuts per day. 
Now Sakthi Coco Products is having 
the capacity to process 10,000 
te nder coconuts per day and is 
producing 10 ,000 to 12,000 
finished packaged plastic bott les of 
200ml and 250ml. Every year Sakthi 
is updating its production 
technology. As a latest technology, 
they are now doing hot filling 
system of tender coconut drink s 
which has resulted in increased 
production from 10,000 bottles per 
day to 20,000 bottles per day. 

Sakth i has settled with PP bottles 
after tryi ng various methods of 
packaging using multil aye red 
standup pouches, transferred to tin 
plate cans for packaging. Sakthi 
Coco Products was importing 250ml 
tin pl ate cans from Singapore from 
the year 2004 to 2009 on regular 
basis. In due course the importing 
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of tin plate cans was not successful 
due to import duty and the net price 
increased. From 2009 Sakthi tried 
plastic cans for filling 200ml tender 
coconut drinks. Gradually in 2011 
they introduced 250ml plastic bottle 
in attractive shape wh ich was a right 
choice for them to capture the 
customers. Presently 80% of their 
production is in 250ml bottles and 
20% is 200ml bottles. 

Tender coconut products are 
exported by Sakthi Coco Products to 
various countries like USA, UK, 
New Zealand, South Africa and to 
Czech Republic. The company has 
i ntrod uced tender cocon ut water in 
the UK under the brand name 
' Purich' and hopes its cool blue 
bottle, similar to chic isotonic sports 
drink containers, will help crack the 
market. Kamaraj says the company's 

Cornell University team visited 

DSP Farm Neriamangalam 


A ten member team of students 
and faculty headed by Mr.Peter 
Hobbs, Associate Director of 
Academic and Professional 
Development Programmes, 
Cornell University, New York 
visited the DSP Farm 
Neriamangalam of the Board on 
13 th Jan uary 2014. The visit by the 
students of the Agricu Iture stream 
of the Cornell University was to 
study about the plantation crops 
in India. The team members were 
Gail Steinhart, Mary Elizabeth 
Hannon, Sheymarie Kayla Posey, 
Fatma Rekik, Jack Andrew, 
Danielle Park, Dinesh R. Hegde, 
Alfred Daniel and Deepinti 
Walke. Officials of the Board 
briefed the team on programmes 
of CDB and activities of the farm. 
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exports increased by around 25% 
last year and it exported five lakh 
250ml bottles. "Our research shows 
that foreign nationals consume more 
tender coconut water than Indians 
there, " adds Kamaraj, who says that 
India faces competition from 
Philippines , Thailand, Malaysia 
and Indonesia. 

Importers in many countries 
always compl iant about packaging 
that the pack i ng is not upto the 
mark. This is because in India tender 
coconut manufacturers are not able 
to produce plastic bottles with pilfer 
proof cap. All other tender coconut 
drinks or tender coconut water in 
foreign countries is mixed with 
coconut chips or coconut particles 
which is successfully processed 
along with tender coconut drinks. 
The consumer who consume 

coconut water inbuilt coconut 
particles gives an added drinking 
pleasure to the customers. In our 
country we don't have proven 
technology so far , for adding 
coconut particles in coconut drinks. 
The roasted coconut particle is 
mixecl in tender coconut drinks 
produced in Thailand, Indonesia and 
Philippines. Sakthi Coco Products 
was successful in contract packaging 
for various companies in different 
brands. Such corporate companies 
are ready to invest in modern plants 
in case of regular raw material 
availability. 

For more details contact: Sakthi 
Coco Products Pollachi, Tamilnadu, 
Coimbatore. 

Email: sakthicoco@sakthicoco.com. 
sakth ifibreprod ucts@vsnl.net 
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Cornell University team in the Farm 

Hybridization , nursery palm climbing were demonstrated 
management in coconut as well as to the team 

Th~ 


Introdu( 

The 
Developn 
Global Er 
under thE 
(SGP) ha, 
developm 
project r 
Alternativ 
Friendly 
Gender-S 
Supporti 
Mitigatio 
Livelihoo( 
implemen 
201 3 to 
Panchay; 
Thycattus 
Alappuzh 
Crops De 
(PTCDF), ( 
implemel 
fi nancial ( 
of which 
SGP is R 
project co 
1M3 bioga 
househo 
cocon ut­
Models in 
usefu I treE 
livestock ( 
both pro 
benefits 0 

promote 
m icroeni 
householc 
income ar 
and (4) cr 

*Presiden 
Mob: 938, 
*,' Aroolw 
Mob: .904, 

, 


mailto:ucts@vsnl.net
mailto:sakthicoco@sakthicoco.com

