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Abstract

Cocos nucifera L. (Family Arecaceae) commonly known as coconut, is an important
fruit crop in the tropical countries.The objective of this study was to devetop coconut chips
with different flavours from tatt, dwarf and breed varieties of coconut and to evaluate
organoleptically. Atso nutrient analysis of three varieties of coconut was carried out foltowed
by the shelf life study of coconut chips. Three varieties of coconut were selected namety talt,
dwaff and breed. Plain, sweef andsp icy coconut chips were prepared from these three varieties
and it was compared with that of the standard namely conventionat traditional variety of
coconut. Traditionalvariety is most suitable for making plain coconut chips with white pepper
flavour (PSVI) followed by dwarf, tatt and breed varieties of coconut. Mean acceptability
scoreofsweetcoconutchips-osmoticdehydrationmethodrs*sy7) reveatedthattraditionat
variety was good followed by dwafi, talt and breed varieties of coconut. Sweet coconut chips
prepared without osmotic dehydration method traditionat variety was good foltowed by talt,
dwaff and breed varieties of coconut. Traditionalvariety of coconut chips was good for making
spicy coconut chips- white pepperftavour (SpSV) fottowed by breed, dwaff and tail varieties
of coconut. Spicy coconut chips- chitli powder (SpMV), traditional variety of coconut chtps
was good followed by dwarf, breed and tall varieties of coconut.

Kevword: Coconut, coconut chips, proximate analysis, peroxide value
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Introduction

Cocos nucifera L. (Family Arecaceae)
commonly known as coconut, is an important
fruit crop in the tropical countries. The
coconut, Cocos nucifera L., has been
described as "the tree of life"l or the tree of
plentyor the consols of the eastz,3. There are
many varieties that describe for coconut trees,
forexample "talls", "dwarfs" or hybrids between

them. The tall coconuts are late flowering,
more tolerant to harsh environmental
conditions and produce larger nuts4. Dwarf
coconuts grow to a height of about 10-'15m and

are autogamous, early flowering and generally
produce a large number of small nuts with
distinctive colour forms and they are mainly
self pollinatinga. The breeding of coconut palm

is mainly based on selection of phenotypic
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traits and artificial hybridization, involving

varietal crosses between Tall and Dwarf

formss.

The fruit of the coconut is highly
nutritious: rich in fibre. vitamins and minerals.

It is classified as a'functional food' because

it provides many health benefits beyond its

nutritional content6. In traditional medicine

around the world coconut is used to treat a

wide variety of health problems including the

following: abscesses, asthma, baldness,

bronchitis, bruises, burns, colds,
constipation, cough, dropsy, dysentery,
earache, fever, flu, gingivitis and gonorrhoea.

Coconut chips is a value added product

ofcoconut kernel. Coconut chips can be used

as a healthy snack and can be conceived as

healthy and nutritious alternative to potato

chips and it can also bring changes to the

usual food products already accustomed by

the consumers. In the present study tall, dwarf

and breed varieties of coconut is selected for

the development of coconut chips with

different flavours and are evaluated
organoleptically. Also nutrient analysis of

three varieties of coconut was carried out

followed by the shelf life study of coconut

chios.

Therefore, the study has been designed

with the following objectives:

r identifythecoconutvarietyand develop

value added coconut chips

o development of chips with different

flavours

. comparison of different varieties of

coconut chips with that of traditional

variety

o evaluate the acceptability of the
developed coconut chips

r analysis of the nutrients present in the

tall, dwarf and breed varieties of coconut

o determination of shelf life

Materials and Methods

Selection ol ditterent varieties ol coconut

The coconut for the study was collected

from Kerala Agricu ltural U niversity, Kasargod

in Kerala. The tall, dwarf and breed are the

three different varieties of coconut. In tall

varieties there are different kinds, from which

west coast tall have been selected for the

study. In dwarf there are two varieties,
chowghatorange dwarf (COD) and chowghat

green varieties (CGD), from which chowghat
green dwarf (CGD) and in breed varieties

kerasree breed was selected for the study.

Development of coconut chips with ditfuent
varieties 0t cocnnut in ditterent llavours

Sweet coconut chips

Sweet coconut chips were prepared

using tall, dwarf and breed varieties of
coconut. To compare these varieties,
traditional tall varieties of coconut were used

for making sweetcoconutchips and compared

with the new varieties. In sweet coconut chips

two variations were done. Variation | (S*SV1)

is sweet coconut chips with osmotic
dehydration. Variation ll (S*MVr) is sweet

coconut chips without osmotic dehydration.
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Forvariation l, the sugarsyrupwas prepared

by adding 1 kg of sugar to 1 litre of water and

added 20ml of ginger extract and 20ml of
lemon juice. To this syrup 509 of small
coconut pieces were added and warmed at

temoerature of 500C and maintained for
3 hours. Then coconut pieces were drained off

the sugar syrup and was placed in a tray and

kept it for drying.

In variation ll the sugar syrup was first
prepared bydissolving 3009 of sugarin 700 ml

of water. Mixed welland added 0.3% of citric

acid. To the sugar syrup added 509 coconut
pieces and kept for four days or until the sugar

syrup reached 600brix. When the brix comes

to 600 the syrup was filtered and washed the

coconut pieces with lukewarm water and

drained the water completely and kept for
sun drying. The procedure for preparing sweet

coconut chips was followed for tall, dwarf,

breed and traditional variety of coconut taking

50 g of coconut pieces and it was named as

(SJSV1) and (S*TMV,) for tall, S*DSV,and

S*DMVrfor dwarf, S*BSV,and S*BMVrfor
breed and S*T,SV,,and S*TrMVrfor traditional

tall variety respectively.

Plain coconut chips

To prepare plain coconut chips two
variations PSV1, PMV2 were prepared. In
variation I plain coconut chips were prepared

using salt solution with white pepper. ln

variation ll plain coconui chips was prepared

with salt solution without using white pepper.

For making plain coconut chips 8% of salt
solution was prepared. For making 8% salt

solution 80 o of salt was added in 1000 ml of
waler.

50

In variation I (PSVI), 2 g of white pepper

was mixed in 200 ml of the prepared salt
solution and then added the smallcoconut
pieces. ltwas kept for three days. After three

days the salt solution containing coconut
pieces were filtered and coconut pieces were

sun dried. In variation ll (PMVr), 50 g of
medium coconut pieces were added to 200 ml

of the prepared salt solution and kept for three

days. After three days the salt solution was

filtered and sun dried the coconut pieces.

In tall, dwarf, breed and traditionalvariety

50 g of small and medium coconut pieces

were taken. This procedure for preparing plain

coconut chips was followed for tall,.dwarf,
breed and traditional variety of coconut taking

50 g of coconut pieces and named as PTSV,

and PTMV, for tall, PDSVI and PDMV; for
dwarf, PBSVI and PBMVrfor breed and

PTrSV,and PTTMV, for traditional tall variety

respectively.

Spicy coconut chips

Spicy coconut chips were prepared by

using tall, dwarf, breed and traditional tall

varieties of coconut. ln spicy two variations

SpSV, and SpMVrwere prepared. In variation I

spicy coconut chips were prepared by using

white pepper. In variation ll spicy coconut chips

were prepared with chilli powder.

In variation | (SpSV,), 50 g of small
coconut pieces were taken in all varieties. 8%

of salt solution was prepared. Two grams of
white pepper was mixed in 200 ml of the
prepared salt solution and then added the
small coconut pieces and keot it for three
days. After three days the salt solution was
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Development and Evaluation of Coconut Flakes

filtered and the coconut pieces were sun dried.

After drying, the coconut pieces were placed

in a bowl. Five grams of white pepper was

weighed and mixed with 3 mlof waterto make
paste. This paste was transferred to the bowl

containing dried coconut pieces. Mixed and

marinated. Then it was shallow fried.

In variation ll (SpMVr), 50 g of medium

coconut pieces were taken in all variety.
Medium coconut pieceswere added to 200 ml

of prepared salt solution and kept for three
days. The coconut pieces were kept for sun
drying after the filtering of salt solution from the

coconut pieces. The coconut pieces were
placed in a bowl. Then 5 g of chillipowderwas
mixed with 3 ml of water. This paste was
applied to coconut pieces. Then it was shallow

fried.

In tall, dwarf, breed and traditionalvariety

50 g of small and medium coconut pieces

were taken. This procedure for preparing spicy

coconut chips was followed for tall, dwarf,

breed and traditional variety of coconut taking

50 g of coconut pieces and named as S'TSV,

and SoTMVrfor tall, SpDSVl and SoDMVrfor

dwarf, SeBSVl and SoBMVrfor breed and

S"TrSV, and S"TrMV, for traditional tall variety

respectively.

Organoleptic evaluation of coconut chips

The acceptability test was conducted for

the prepared coconut chips by evaluating the
d ifferent sensory attributes Iike appearance,

colour, flavour, texture, taste and overall
acceptability by thirty semi- trained mem bers.

Nine point hedonic scale were used to
evaluate the coconut chios.

Nutrient analysis of tall, dwarf and

breed varieties of coconut

The nutrient content of tall, dwarf and

breed varieties was carried out by biochemical

analysis. Carbohydrate, protein, fat, fibre,
calcium and nitrogen were determined in order

to analyze the nutrient content of different
varieties of coconut.

Shelf life study of developed chips

Microbial analysis was carried out to
find the shelf life of coconut chips. Peroxide

value method was selected to study the
microbial load in coconutchips. The microbial

analysiswas carried out in a period of 30 days

at room temperature.

Statistical analysis

The data obtained for sensory attributes

of the developed recipes with three variations

was analyzed statistically and interpreted. The

data was consolidated and tabulated in which

mean, standard deviation and ANOVA were

computed.

Results and Oiscussion

Table I presents the mean acceptability

of plain coconut chips with pepper flavour.

The coconut chips prepared from
traditionalvariety scored the highest scores of
7.9010.30 for appearance followed by dwarf,

tall and breed variety with scores ol 7 .7 3t0.44,
7.70!0.46 and 7.46t0.50 respectively. The

colour of traditional variety of coconut chips

scored highest score of 8.53t0.50 followed by

dwarf, tall and breeds with scores of
8.26!0.44, 8.1610.37 and 7.86t0.34
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Variations Appearance Colour Flavour Texture Taste Overall acceptability

Standard/ Traditional

variety (PTrSV,)

Tall variety(PTSV,)

Dwarf variety(PDSV,)

Breed variety(PBSV,)

ANOVA

7.90 t 0.30

7 .70 t 0.46

7.73 x0.44

7.46 t 0.50

.003

A6?+06f1

8.16 t 0.37

8.26 t 0.44

7.86 t 0.34

.000

7.86 t 0.34

8.26 t 0.44

7.66 x 0.47

7.73 t 0.58

.000

8.43 t 0.50

7.66 x 0.47

8.53 t 0.50

7.56 t 0.67

.000

8.43 t 0.50

8.03 t 0.18

8.03 r 0.85

7 .73 x 0.52

.000

8.03 t 0.31

7.76 x 0.43

7.83 t 0.37

7.56 t 0.50

.000

Haritha, T. and Thilakavathy, S.

TABLE I

Mean Acceptability Score ol Plain Coconut Ghips with Pepper Flavout (PSV,)

respectively. The flavour of traditional coconut

chips scored the highest score of 7.8610.34

followed by breed, dwarf and tall with scores

of 7.73t0.58. 7.66+0.47 and 8.26!0.44
respectively. The texture of the dwarf variety

had the highest score of 8.53t0.50 followed by

traditional, tall and breed with scores of
8.43t0.50, 7.66t0.47, and 7.5610.67
respectively. Traditional variety of coconut
chips scored the highest scores of 8.43t0.50
for taste and the least scores of 7.73x0.52

obtained for breed variety. The overall
acceptability of the traditional coconut chips

had the highestscore of 8.0310.31 followed by

dwarf, tall and breed with scores of
7.83t0.37,7.76!0.43 and 7.5610.50
respectively.

From Table l. it is observed that the
p value is less than 0.05. Hence, the null

hypothesis is rejected at 5o/o leyel of
significance. (i.e.) there is significant
difference between the ranks of the various

types of plain coconut chips with white pepper

flavor in appearance, color, flavor, texture,

taste and overall acceptability.

Table ll and Figure 1 presents the mean

acceptability score of plain coconut chips. The
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TABLE II

Mean Acceptability Score of Plain Coconut Chips (PMV')
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Variations Appearance Colour Flavour Texture Taste 0verall acceptability

Standard/ Traditional

variety (PTrMVr)

Tall variety(PTMV,)

Dwarf variety(PDMVT)

Breed variety(PBMVT)

ANOVA

8.00

7.33 x 0.47

7.20 t 0.40

7.30 t 0.59

.000

8.43 t 0.50

8.13 t 0.34

8.33 r 0.47

8.23 r 0.43

.060

7nn
' 

.UU

6.63 t 0.49

6.70 t 0.46

6.73 t 0.44

.004

6.96 t 0.66

6.93 t 0.25

6.60 t 0.49

6.46 r 0.50

.000

6.90 t 0.30

6.53 t 0.50

5.50 r 0.50

5.80 t 0.84

.000

7.00

6.56 t 0.56

6.33 t 0.47

o. to t u.J/

.000
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Development and Evaluation of Coconut Flakes

Overall acceptability 0f plain coconut chips-variati0n I and variation il

of
.50

the
null

plain coconut chips prepared from traditional
variety scored the highest scores of 8.00 for
appearance followed by tall,breed and dwarf
variety with scores of 7.33x0.47, 7.3010.59
and 7.20t0.40 respectively. The colour of
traditional cocon ut chips scored highest score
of 8.43t0.50 followed by dwarf, breeds and tall

with scores of 8.33t0.47, 8.23!0.43 and

8.13t0.34 respectively. The flavour of
traditional coconut chips scored the highest

score of 7.00 followed by breed, dwarf and tall

with scores of and 6.73!0.44.6.70t0.46 and

6.63t0.49 respectively. The texture of the
traditional had the highest score of 6.96+0.66

followed by tall, dwarf and breed with scores

of 6.93t0.25. 6.60t0.49 and 6.46f 0.50
respectively. The taste of the traditional had

the highest score of 6.90t0.30 followed bytall,

breed and dwarf with scores of 6.53t0.50,
5.8010.84 and 5.50t0.50 respectively. The
overall acceptability of the traditional variety

had the highest score of 7.00 followed by tall,

dwarf and breed with scores of 6.56t0.56,
6.3310.47 and 6. 1 6t0.37 respectively.

ot
nt

TAELE III

Mean Acceplability Score of Sweet Coconul Ghips-Osmotic Dehydralion Method (S,SVI)

The lndian Joumal of Nutrition and Dietetics, Vol.56 (1), January - March 2019 53

8.2

R

7.8

7.6

7.4

7.2
l,f
TTMV2 PTMV2

6.5

6:

Y

j
PDMV2

L
PBMV2PTTsV1 PTSV1 PDSV]. PBSV1

Figure 1

Variations Appearance Colour Flavour Texture Taste Overall acceptability

Standard/ Traditional

variety(S"T,SV, )

Tallvariety
(s.TSV1)

Dwarf variety
(s.DSV1)

Breed variety
(s.BSVl)

ANOVA

8.76 t 0.43

8.46 t 0.50

8.76 t 0.43

7.63 t 0.49

.000

8.80't 0.40

8.10 r 0.30

8.93 t 0.25

7.63 r 0.49

.000

8.66 t 0.47

7.60 t 0.49

8.66 t 0.47

8.13 t 0.73

.000

8.76 r 0.43

8.16 t 0.53

8.46 r 0.50

8.46 t 0.62

.000

8.76 t 0.43

7.66 t 0.47

8.83 r 0.37

7.86 t 0.62

.000

9.00

7.63 r 0.49

8.63 t 0.49

7.00

.000
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Variations Appearance Colour Flavour Texture Taste Overallacceptability

Standard/ Traditional

variety (S*TrMVr)

Tall variety (S-TMVr)

Dwarf variety
(s,DMV,)

Breed variety
(s.BMVr)

ANOVA

8.53 r 0.62

8.46 x 0.77

7.83 t 0.37

8.13 t 0.34

.000

8.20 r 0.66

8.43 t 0.50

7.60 t 0.49

7.96 t 0.18

.000

8.50 t 0.50

8.40 t 0.85

8.00

7.30 r 0.46

.000

8.46 t 0.57

8.33 t 0.66

7.50 t 0.50

7.23 x0.43

.000

8.60 t 0.56

8.36 t 0.49

7.63 r 0.49

7.43 t 0.50

.000

8.50 t 0.86

8.26 x 0.44

7.63 t 0.49

7.53 r 0.50

.000

Haritha, T. and Thilakavathy, S.

TABLE IV

Mean Acceptabili$ Score 0f Sweet Coconut Chips - without 0smotic Oehydration Method (S,MVr)
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From the Table ll it is observed that the
p value is less than 0.05 for appearance, color,

flavor, taste, texture and overall acceptability.

Hence, the null hypothesis is rejected at 5%

level of significance. (r.e.) there is significant

difference between the ranks of the various

types of plain coconut chips (Figure 1).

Table lll presents the mean acceptability

score of sweet coconut chips- osmotic
dehydration method.

The traditional and dwarf variety of
coconut chips scored the highest and same

scores of 8.7610.43 for appearance followed

by tall and breed variety with scores of
8.46t0.50 and 7.63t0.49 respectively. The
colourof dwarf variety of coconut chips scored

highest score of 8.9310.25 followed by
traditional, tall and breed with scores
of 8.8010.40.8.1 0i0.30 and 7.63+0.49
respectively. The flavour of traditional and dwarf

variety of coconut chips scored the highest
and same score of 8.66t0.47 followed by
breed and tallwith scores of 8.13t0.73 and

7.60t0.49 respectively. The texture of the
traditional had the highest score of 8.76t0.43.
Dwarf and breed variety obtained the same

scores of 8.46t0.50 and the least score of

Vrriril

Standi

variet)

54

Figure 2

Overall acceptability of sweet coconul chips- variation I and variation ll

The lndian Journal of Nutition and Dietetics, Vol.56 (1), January - March 2019

:l 
-@G**,

,$tt$ ,-"" ,-." ,*".-

CeR
A

Del
iv

er
ed

 a
s 

In
te

r L
ib

ra
ry

 L
oa

n 
th

ro
ug

h 
CeR

A



,.j

Development and Evaluation of Coconut Flakes

of
The

by

es
.49

8.16t0.53 was obtained in tallvariety. The
taste of dwarf variety had the highest score of
8.8310.37 followed by traditional, breed
and tallwith scores of 8.76t0.43. 7.8610.62

and 7.66t0.47 respectively. The overall
acceptability of the traditional had the highest
score of 9.00 followed by dwarf, tall and breed

with scores of 8.63t0.49. 7.63f0.49 and 7.00

respectively.

From Table lll, it is observed thatthe p

value is less than 0.05 for appearance, colour,

flavor, textu re, taste and overall acceptability.

Hence, the null hypothesis is rejected at 5%

level of significance. (r.e.) there is significant
difference between the ranks of the various

types of sweet coconut chips.

Table lV and Figure 2 presents the mean

acceptability score of sweet coconut chips -
without osmotic dehydration method.

The coconut chips prepared from
traditional variety scored the highest score of
8.5310.62 for appearance followed by tall,
breed, and dwarf variety with scores of

8.46!0.77 , 8.13t0.34 and 7.83t0.37
respectively. With regard to the colour tall

varietyof coconut chips scored highest score

of 8.43t0.50 followed bytraditional, breed and

dwarf with scores of 8.20t0.66, 7.96t0.1 8 and

7.6010.49 respectively. The flavour of
traditionalcoconut scored the highest score of
8.5010.50 followed by tall, dwarf and breed

with scores of 8.40t0.85,8.00 and 7.3010.46

respectively. The texture of the traditional
coconut variety had the highest score of
8.46t0.57 followed by tall, dwarf and breed

with scores of 8.33t0.66, 7.50t0.50 and

7 .23*.0.43 res pectively. The taste of trad itional

scored the highest score of 8.60t0.56
followed bytall, dwarf and breedswith scores

of 8.36t0.49, 7.6310.49 and 7.4310.50
respectively. The overall acceptability of the

traditional variety had the highest score of
8.5010.86 followed by tall, dwarf and breed
with scores of 8.26t0.44, 7.63t0.49 and
7.4310.50 respectively.

From Table V it is observed that the p
value is less than 0.05. Hence, the null

lby
and

the

e

of

TAELE V

Mean Acceptability Score of Spicy Coconut Chips- While Pepper Flavour (SpSV,)

The lndian Joumal of Nutrition and Dietetics, Vol.56 (1), January - March 2019 55

Variations Appearance Colour Flavour Texture Taste Overall acceptability

Standard/ Traditional

variety(SoTrSV, )

Tall variety (SeTSVl)

Dwarf variety
(seDSVl)

Breed variety
(seBSVl)

ANOVA

7.90 t 0.75

7.40 t 0.49

7.63 t 0.61

7.73 r 0.58

.020

8.00

7.26 x 0.44

7.43 r 0.50

7.50 t 0.50

.000

8.36 t 0.49

7.40 t 0.49

7.86 t 0.50

8.00

.000

7.66 t 0.47

7.43 t 0.50

7.40 t0.67

7.50t0.93

.002

8.16 r 0.37

8.00

7.13 t 0.34

8.33 r 0.47

.000

8.20 t 0.48

7.00 t 0.45

7.43 t 0.50

8:00

.000
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hypothesis is rejected at 5o/o level of
significance. (i.e.) there is significant
difference between the ranks of the various
types of sweet coconut chips in appearance,
colour, flavor, texture, taste and overall
acceptability.

TableV presents the mean acceptability

score of spicy coconut chips- white pepper

flavour.

The traditional variety of coconut chips
scored the highest scores of 7.9010.75 for
appearance followed by breed, dwarf and tall
with scores of 7.73t0.58, 7.63t0.61 and
7.40!0.49 respectively. The colour of the
chips of traditionalvariety had a highest score
of 8.00 followed by breed, dwarf and tall with
scores of 7.50t0.50, 7.43t0.50 and7.26!0.4
respectively. The flavour of traditional variety
scored the highest score of 8.36t0.49
followed by breed, dwarf and tall with scores
of 8. 00, 7. 8610. 50 and 7 .40x0.49 respectively.

With regard to texture also the traditional
variety only had the highest score of
7.66t0.47 followed by breed, talland dwarf with

scores of 7.5010.93, 7.4310.50 and 7.4010.67

respectively. The taste of breed variety of
coconut scored the highest score
of 8.33t0.47 followed by traditional, tall
and dwarf with scores of 8.1610.37. 8.00
and 7.1310.34 respectively. The overall
acceptability of the chips prepared out of
traditional variety coconut had the highest
score of 8.20t0.48 followed by breed, dwarf
and tallwith scores of 8.00. 7.43*0.50 and
7.0010.45 respectively

From Table V it is observed that the p
value is less than 0.05. Hence, the null
hypothesis is rejected at 5% level of
significance. (i.e.) there is significant
difference between the ranks of the various
types of spicy coconut chips in appearance,
colour, flavor, texture, taste and overall
acceptability.

The overall acceptability of the chips
prepared from traditional variety coconut had
the highest score of 8.3310.47 followed by

dwarf, breed and tallwith scores of 8.23t0.43.
7.33t0.60 and 7.20t0.61 respectively.
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Mean Acceptability Score of Spicy Goconut Ghips- Chilli Powder (SpMVr)

Variations Appearance Colour Flavour Texture Taste 0verall acceptability

Standard/ Traditional

variety(SoTrMVr)

Tall variety(SoTMVr)

Dwarf variety
(seDMV,)

Breed variety
(seBMVr)

ANOVA

8.03 t 0.55

7.56 t 0.50

7.80 r 0.40

7.60 t 0.62

.003

7.86 r 0.34

7.60 t 0.56

7.73 r 0.63

7.66 t 0.80

.376

8.36 r 0.49

7 .66 x 0.47

8.13 t 0.81

7.63 r 0.80

.000

8.06 t 0.58

7.33 t 0.75

7.70 t 0.53

7.53 r 0.86

.001

8.76 t 0.43

7.03 t 0.85

8.26 t 0.44

7.56 t 0.89

.000

8.33 t 0.47

7.20 r 0.61

8.23 t 0.43

7.33 r 0.60

.000
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Figure 3

0verall acceptability ol spicy coconut chips- variation I and variation ll

00

all
of

From the Table Vl it is observed that the
p value is less than 0.05. Hence, the null
hypothesis is rejected al 5o/o level of
significance. (i.e.) there is significant
difference between the ranks of the various
types of spicy coconut chips in appearance,
colour, flavor, texture, taste and overall
acceptability.

TableVl and Figure 3 presents the mean
acceptability scores of spicy coconut chips
with chilli powder taste and flavour.

The coconut chips prepared from
traditional coconut variety scored the highest
scores of 8.03t0.55 for appearance followed
by dwarf, breed and tall variety with scores
of 7.80t0.40, 7.6010.62 and 7.5610.50

respectively. The colour of traditional variety

scored highest with 7.86t0.34 followed by

dwarf, breed and tallwith scores of 7.7310.63,

7.6610.80 and 7.60t0.56 respectively. The

flavour of traditional variety had the highest

score of 8.36t0.49 followed by dwarf, tall and

breed with scores of 8.13t0.81 ,7 .66t0.47
and 7.6310.80 respectively. Thetexture of the

traditional variety had the highest score of
8.06t0.58 followed by dwarf, breed and tall with

scores of 7.70t0.53, 7.53t0.86 and 7.33t0.75

respectively. The taste of traditionalscored the

highest score of 8.76t0.43 followed by dwarf,

breed and tall with scores of 8.26t0.44.
7.5610.89 and 7.0310.85 respectively. With

regard to the overall acceptability, the chips

TAELE VII

Nutrient Content of 1009 of Tall, Dwarf and Breed Varieties of Coconut
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IrlI
8.5 :

7.5
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6.5

,-'"- ,4." ,."." ,."""SpTrSVl SpTSV1 SpDSVI SpBSV1

Coconut

varieties
Moisture

(%)
Crude fibre

(s)
Total

carbohydrate (g)
Protein

(s)
Fat

(s)
Calcium

(ms)

Tall variety

Dwarf variety

Breed variety

37.3 t 2,5

42.00 t 1

44.00 t 3.6

13.3 t 1

12.00

10.00 r 2

29.50 t 3.27

18.66 t 3.32

28.66 t 1.15

6.25 t 0

17.8 t 1

6.25 t 0

'11.00 t 1.00

7.66 t 0.57

16.00 t 1.00

25.00 t 4.35

14.00 t 2.00

18.00 t 2.00
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Days

Traditional variety

coconut chips
(meq/Kq)

Tall variety

coconut chips
(meq/Kg)

Dwarf variety

Coconut chips
(meq/Kg)

Breed variety

Coconut chips
(meq/Kg)

5th day

1Oth days

16th day

21't day

26th day

31't day

9.0

9.80

10.50

12.0

l9.u

18.0

7.50

8.50

8.98

10.0

12.80

15.0

5.50

6.0

7.0

9.0

12.0

14.0

7.0

7.80

8.50

10.0

11 .0

13.0

Haritha, T. and ThilakavathY, S.

TABLE VIII

Shelf Lile Analysis ol Coconul Chips

prepared from traditional variety coconut had

the highest score of 8.33t0.47 followed by

dwarf, breed and tallwith scores of 8.23t0.43,

7.33i0.60 and 7.20t0.61 respectively.

From the Table Vll it is observed that the

p value is less than 0.05. Hence, the null

hypothesis is rejected al 5o/o level of
significance. (i.e.) there is significant
difference between the ranks of the various

types of spicy coconut chips in appearance,

colour, flavor, texture, taste and overall

acceptability.

At the end of 31"tdaY the Peroxide
values were 18.0, 15.0, 14.0 and '13.0 for

traditional, tall, dwarf and breed respectively.

The initial peroxide value of traditional coconut

chips was high as compared to that of tall,

dwarf and breed variety of coconut chips. The

PV obtained for tradition coconut chips

showed that 18.0 meq/kg which is classified

at high oxidation state. The PV obtained for

tall, dwarf and breed coconut chips were 15.0,

14.0 and 13.0 which are classified as high

oxidation state but less than that of the

peroxide value obtained in the traditional

coconut chips. From the peroxide value

analysis coconut chips had good shelf life of '
more than 30 days.

Gonclusion

Coconut chips is another value added

product and it adds variety to the diet.

Coconutchips are reallygreat anytime snack

for kids and adults of allages. Chips improve

the shelf life of coconut so that it can be stored

for a long time and consumed as a healthy

snack for children and adults. For making

plain coconut chips with white pepperflavour,

dwarf variety was good and without adding

white pepper tall variety was good. Dwarf

variety was good for making sweet coconut

chips with osmotic dehydration process and

tall variety was good for making sweet

coconut chips without osmotic dehydration. ln

spicy coconut chips with white pepperflavour

breed variety was good and in chilli powder

flavour, dwarf variety was good.
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