[’\3 \\A': b‘/’lf GVMJ(%» Wk ok
Ui

Sritish Food Journal

Fatty acid profile of coconut oil in relation to nut
maturity and season in selected
cultivars/hybrids

Shamina Azeez

Division of Crop Production, indian Institute of Spices Research,
Indian Council of Agricultural Research, Kerala, India

©

ST Emerald

8 1967-2007

British Food Journal, Vol. 109 No. 4, 2007,
© Emerald Group Publishing Limited, ooo7-070X



EDITOR

Chris Griffith

Head, Food Research and Consultancy Unit,
University of Wales institute, Cardiff, UK

ASSISTANT EDITCR

Louise Fielding

School of Applied Sciences, University of Wales
Institute, Cardiff, UK

CASE STUDIES EDITOR

Howard Lyons

Faculty of Organisation and Management,
Sheffield Haliam University, Sheffield, UK
PUBLISHER

Joe Bennett

ISSN 0007-070X
© 2007 Emerald Group Publishing Limited

British Food Journal
is indexed and abstracted in:

Autographics

Biodeterioration Abstracts

CAB Abstracts

Cabell’s Directory of Publishing Opportunities in
Management and Microbiology Abstracts

Collectanea Corporate

Current Citations Express

Dairy Science Abstracts

Emerald Reviews (formerly Anbar}

EP Collection

Food Science & Technology Abstracts

Global Health

Health & Safety Science Abstracts

Health Source

Innovative

Legal Journals Index

Manning & Napier

MasteFILE

Medicine & Health

Microbiology Abstracts

Nutrition Abstracts & Reviews

OCLC

PHA Research

Research Trends in Food Science & Technology

Scopus

Telebase

Toxicology Abstracts

World Agriculture, Economics and Rural-Sociology Abstracts

Awarded in recognition of
Emerald's production
department’s adherence to
quality systems and
precesses when preparing
Cerdificase sumber ... 1. scholarly journals for print

This journal is also available online at:

Journal information
www.emeraldinsight.com/bff.htm

Table of contents
www.emeraldinsight.com/coo7-070X.htm

Online journal content available worldwide
at www.emeraldinsight.com -
Emeraltd Group Publishing Limited

60/62 Toller Lang, Bradford

BD8 9BY, United Kingdom Y
Tel +44 (0) 1274 777700

Fax +44 (0) 1274 785200

E-mail Journals@emeraldinsight.com

INYESTOR IN PEOPLE

Regional offices:

For North America

Emerzld, 875 Massachusetts Avenue, 7th Floor,
Cambridge, MA 02136, USA

Tel Toll free +1 888 622 007s; Fax +1 617 354 6875
E-mail america@emeraidinsight.com

For Japan

Emerald, 3-22-7 Qowada, Ichikawa-shi, Chiba,
272-0025, japan

Tel +81 47 393 7322; Fax +81 47 393 7323
E-mail japan@emeraldinsight.com

For indla

Emerald, 135, 15t Yardhman Diamond Plaza,
DeshBandhu Gupta Road, New Delhi - 110055, India
Tel +91 11-42838038; Fax +51 11-42838038

E-mail indiagdremeraldinsight.com

For Asla Pacific

Emerald, 7-2, 7th Floor, Menara KLH, Bandar Puchong jaya,
47100 Puchong, Selangor, Malaysia

Tel +60 3 Bayé 6oog; Fax +60 3 Bay6 6oa7

E-mail asiapacific@emeraldinsight.com

For China

Emerald, 7th Xueyuan Road, Haldian District,
Room 508, Hongyu Building 100083, Belfing, China
Tel +86 10 8230 6438

E-mail china@emeraldinsight.com

Customer helpdesk:

Tel +44 (0) 1274 785278; Fax +44 (0) 1274 78520%;
E-mail support@emeraldinsight.com

Web www.emeraldinsight.com/customercharter

Qrders, subscription and missing claims enquiries:
E-mail subscriptions@emeraldinsight.com
Tel +44 [0) 1274 777700; Fax +44 (0) 1274 785201

Missing issue claims will be fulfilled if claimed within six
menths of date of despatch. Maximum of one claim per issue,

Reprints service:

Tel +44 (0) 1274 785135

E-mail reprints@emeraldinsight.com
Web www_emeraldinsight.com/reprints

Permissions service:

Tel +44 (0) 1274 785300

E-mail permissions@ dinsight.com

Web www.emeraldinsight.com/permissions

No part of this journal may be reproduced, stored in a retrieval system,
transmitted in any form or by any means electronic, mechanical,
photocopying, recerding or otherwise without either the prior written
permission af the publisher or a licence permitting restricted copying
issued in the UK by The Copyright Licensing Agency and in the USA by
The Copyright Clearance Center. No responsibility is accepted for the
accuracy of information contzined in the text, illustrations or advertise-
ments. The opinions expressed in the articles are not necessarily those
of the Editar or the publisher,

Emerald is a trading name of Emerald Group
Publishing Limited

Printed by Printhaus Greup Ltd, Stirocco Close,
Moulton Park, Northamipton NN3 6HE




o\ | he current issue and full text archive of this journal is available at
.j www.emeraldinsight.com/0007-070X.htm

BFJ
109,4

272

Emerald

British Food Journal

Vol. 104 No. 3, 2007

op. 272279

& Emerald Group Publishing Limited
N07-070X

DAL 10.1108000707()710736525

FFatty acid profile of coconut oil in
relation to nut maturity and season
in selected cultivars/hybrids

Shamina Azeez
Division of Crop Production, Indian Institute of Spices Research,
Indian Council of Agricultural Research, Kerala, India

Abstract

Purpose — The objective of this work is to study the fatty acid profile of coconut oil in the kernel in
relation to maturity of the nut and season of fertilization in five selected varieties of coconut.

Design/methodology/approach — The coconut oil from the popular cultivarsthybrids were studied
n post-monsoon, pre-monsoon and monsoon seasons at 7, 8, 10 and 12 months after fertilization.

Findings — Nuts that fertilized in the post monsoon season were found to have higher ail contents. Of
the five varieties, COD} x WCT had lesser amounts of caprylic, capric and lauric acids and greater
amounts of the long chain fatty acids. Though significant differences were observed in fatty acid
concentrations in nuts differing in their variety and season of tagging, the trend remained the same.

Originality/value — The study helps to ensure the safety of the usage of coconut oil as dietary o,
from the nature of fatty acids present.
Keywords Fuits, Food products, Edible oils

Paper type Research paper

Introduction

The coconut (Cocos nucifera) is a perennial palm, is chiefly cultivated in the humid
tropics for the nuts from which are obtained the edible fresh kernel, its desiccated form
— copra, and coconut oil. It is one of the most important sources of vegetable oil in the
world. Copra, the main product of the palm, which has an oil yield of about 65 percent,
is perhaps the richest material for vegetable oil extraction. Kernel formation starts
around the 7th month after emergence of spadix, previous to which time there is no
kernel and only coconut water is present. The coconut palm at any time bears seven to
eight bunches of coconuts of different maturity and therefore varying proportions of
kernel. The solid endosperm, kernel, undergoes biochemical changes as it matures
during its 12-month growth period after fertilization. An understanding of these
changes would be useful for not only the scientists and nutritionists but also the
farmers, to determine the specific end use to which the nut can be put to.

The traditional use of coconut oil as a dietary oil in the tropical areas where it is
grown, has been discouraged since the second half of the last century, allegedly due to
its role in its contribution to hyper-cholesteremia and therefore to coronary heart
diseases, due to its highly saturated nature. A fact that has been largely disregarded is
that coconut oil consists predominantly of the small to medium chain fatty acids and
glycerides, and that most studies used hydrogenated coconut oil for the ease with
which it blended into animal feed. The epidemiological evidence does not support this
in relation to high serum cholesterol or incidence of coronary heart disease.

The objective of this study was to look at the qualitative changes (as opposed to just
the quantitative data available) in the fatty acid profile of the coconut oil in relation to



the maturity of the nut and season of fertilization in five promising cultivars Fatty acid profile
(cv)/hybrids of coconut. of coconut oil

Methodology

Flant material

Freshly fertilized bunches of West Coast Tall (WCT), Lakshadweep Ordinary Tall

(LCT) x Gangabondam Dwarf (GBGD), Chowghat Orange Dwarf (COD) x WCT, 273

WCT x GBGD and LCT x COD palms, ten vears of age, were tagged in three seasons:

post-monsoon (November), pre-monseon (May) and monsoon (August), {The South east

monsoon in Kerala, India, extends from end May to early August and an average of

1800-2000 mm of rain is received during this period. About 750 mm of rain is also

recerved 1n end October to mid-November, during the receding North West monsoon.)
The nuts were harvested at different maturity stages: 7, 8, 10 and 12 months after

fertilization. Two replications of each treatment were analyzed for their fatty acid

profile, each replication heing a composite of two nuts.

Analysis of fatty acid composition

The solid endospermous kernel of the nuts was dried to constant moisture content and
o1l was obtained from the copra by Soxhlet extraction. The percentage of oil in kernel
was quantifed gravimetrically.

The oil was methyl esterified by incubating 02¢g of oil in 2ml of 5 percent HC1
(8.3 ml of acetyl chloride in 100ml of methanol), at 70°C, for ten hours (Banzon and
Resurreccion, 1979.) The fatty acid methyl esters were extracted into diethyl ether and
1 pl of this sample was injected into a gas chromatograph (Chemito 8610 HT, India), to
resolve the constituent fatty acid methyl esters (FAME). The eluants were detected on
a hydrogen flame ionization detector (FID 861). The 6 x 1/8” stainless steel column
was packed with SE 30, nitrogen carrier gas flow rate was 3 mb, hydrogen and alr were
1 mb, temperature of the oven was 190 C, injector 200°C and detector 220°C. The
recorder was a Chemito 5000 Data Processor, and the standards of FAME were
obtained from Sigma Chemicals, USA.

Results

Oil content

Table I gives the oil content of the maturing kernels of different varieties of coconut. As
already known the o1l content increases with nut maturity and in the present study it
increases from a low of 24 percent in the 7th month nut of the LCT x COD hybrid to a
high of 72 percent in the fully mature nut of WCT, Oil content stabilizes around the
10th month {(60-65 percent). The oil contents of nuts tagged in the pre-monsocon and
monsoon seasons were on par, while that of nuts tagged in the post-monsoon season
was significantly higher. Oil content was least in LCT x COD (24-68 percent} and
maxinum in LCT x GBGD and WCT (43-72 percent). The contents in WCT X GBGD
and COD x WCT were on par (40-70 percent). The difference in oil contents of nuts
differing in maturity was significant at both 5 and 1 percent levels.

Fatty acid profile

The predominant fatty acids were the medium chain fatty acids lauric acid (C12:0)
{31.47 percent) followed by myristic acid (C14:0) (18-25 percent), the concentrations of
which increased with matunty and were on par in the nuts of 10th and 12th month
maturity {Tables I, IIL, IV and V). The concentrations of the small chain saturated fatty
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Season of fertilization
109;4 Cvs/hybrids Maturity {months) Post-monsoon Pre-monsoon Monsoon
WCT 7 485 45.5 458
8 60.0 574 455
10 63.6 61.5 711
2 12 69.5 71.8 722
74 LCT x GBGD 7 57.1 522 43.2
8 59.2 641 516
10 62.0 65,0 64.0
12 67.8 721 67.2
COD x WCT 7 553 452 40,0
8 5&.0 539 475
10 65.8 59.1 65.3
12 (9.3 705 66.4
WCT x GBGD 7 54.0 33.7 51.0
8 61.6 437 55.6
10 63.0 64.0 63.7
12 65.7 64.7 68.1
LCT x COD 7 55.3 u7 340
Table L. 8 58,5 460 512
Oil content (%) i coconut 10 640 68.9 618
cvs/hybrids at different 12 676 684 64.4

marturity stages and
seasons of fertilization Notes: CDy g5 Season = 0.77; Variety = 0.99; Maturity = 1.01

acids, namely, caprylic acid (C8:0), ranging between 1 to 7.5 percent, and capric acid
{C10:0), ranging between 2 to 7.7 percent, were also found to significantly increase with
the increasing maturity of the nut. Though significant differences were observed in
fatty acid concentrations of nuts of different treatments, the trend remained the same.
All the above fatty acids, except C14:0 were least in nuts tagged m post-monsoon
season, while those tagged in pre-monsoon and monsoon seasons were on par, in all
except C8:0. Of the five varieties, COD X WCT had lesser amounts of (&80, C10:0 and
C12:0 fatty acids; concentration of C&0 and C10:0 were on par in COD x WCT,
LCT x GBGD and LCT x COD), the varieties WCT and WCT x GBGD were on par.
The long chain fatty acids, palmitic (C16:0) and stearic (C18:0) acids ranged between
7 to 24 percent of the total fatty acids, while the unsaturated fatty acids oleic (C18:1),
linoleic (C18:2) and linolenic (C18:3) acids together made up only 2 to 6 percent. C16:0
and C18:0 were lesser in the more mature nuts, while the unsaturated fatty acids
. increased marginally with nut maturity, but the concentrations were on par among the
10 and 12-month-old nuts. The concentration of these fatty acids was higher in nuts
tagged in the post-monsoon season, while those tagged in pre-monsoon and monseon
seasons were on par. No marked difference in concentrations of long chain fatty acids
was found among the varieties,

Discussion

Oil and fatty acid composition

The oil content stabilizes around the 10th month after fertilization, as seen from the
data. As already reported, coconut cil consists predominantly of lauric acid, a medium



) - Fatty acid profile
Fatty acid concentration {%) f i1
Cvs/hybrids Maturity (months) C8 Clo €12 Cl4 Cl6 Q8 C=C ol coconut 01

WCT 7 172 314 3699 2108 1410 1544 326
8 190 328 2973 2285 1306 1358 384
10 193 365 4088 2346 1331 1350 288
12 951 376 4217 2124 1390 1233 332 275
LCT x GBGD 7 156 28 3735 2162 1308 1690  3.36
8 184 357 4077 2215 1242 1524 348
10 294 386 4198 2232 1201 1322 350
12 263 2389 4019 2319 1240 1312 375
COD x WCT 7 123 248 3584 2069 1517 1886 389
8 141 275 3619 2355 1473 1663 459
10 236 356 4152 2261 1261 1256 474
12 081 306 4078 2266 1332 1192 358
WCT x GBGD 7 184 269 3731 2073 1351 1918 350
8 181 335 3821 2158 1351 1696 359
10 211 401 4211 2259 1127 1339 339
12 308 398 4286 2344 1189 1136 315
LCT x COD 7 132 278 3582 2343 1399 1613 359
8 154 315 3915 2399 1416 1278 485
10 216 341 4068 2504 1292 1234 331
12 239 400 4095 2327 1323 1173 393 _ Table Il
CDos Season 016 021 247 044 074 104 042 Fatty acid profile in
Variety 021 027 319 057 095 135 054 coconut oil of different
Maturity 018 014 067 027 030 057  0lg cvs/hybrids and maturity
stages, fertilized in
Note: * Unsaturated fatty acids: C181, C182 and C1&8:3 POSE-MONS00N $e3s0n

chain fatty acid (Child, 1974), and this oil remains one of the few commercially
available oils with such a high content of lauric acid, the other being palm kernel oil.
From this study it is clear that over 40 percent of the total fatty acids is lauric acid, for
this reason coconut oil is called the lauric oil commercially. Lauric acid and its
monoglyceride, monolaurin (which is more effective), have been identified as the
principle components contributing towards the antimicrobial (antiviral, antibacterial,
antifungal/protozoal), immune-modulating, antitoxic and metabolic-enhancing
properties of coconut oil, duplicating the beneficial properties of human milk (Enig,
1998).

Monolaurin’s antimicrobia) activity against Stapiwlococcus aureus is reported to be
even more significant from the study of Gamboa and Carandang (1998) that reports
that the bacteria developed no resistance to penicillin when combined with monolaurin.
Monolaurin is reported to inhibit the production of B-lactamase {and thus interfere with
penicillin resistance in 8. aureus), toxic shock syndrome toxin-1 and other S. aureus
exoproteins (Projan ef al, 1994

Autoimmune deficiency syndrome (AIDS) patients consuming coconut and/ or
coconut oil alone or in combination with protease inhibitor drugs reported a significant
drop in their HIV viral load (Kabara, 1985). The authors (Kabara, 1985) are of the view
that it is unfortunate that a nontoxic food source with such beneficial
immunity-enhancing properties should be unrecognized by the mainstream
nutritionists and branded by the misinformation surrounding its
hyper-cholesteremic label.
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Table II1.

Fatty acid disitnbution in
coconut ¢il of different
cvs/hybrids and maturity
stages, fertilized in
Pre-monsoon Season

Fatty acid concentration (%)
Cvsthybrids Maturity {months) C8  Cl0  Cl2 Cl4 C16 18 C=C

WCT 7 574 535 3784 1888 1261 1482 314
8 542 590 4111 2049 1076 1175 296

10 631 648 4217 2132 927 1068 281

12 642 697 4203 2110 802 108 394

LCT x GBGD 7 419 414 3456 2010 1396 1960 268
8 527 428 4111 2134 1001 1218 305

10 639 59 4390 2179 092 835 363

12 677 646 4710 2067 776 68 3.05

COD x WCT 7 425 417 3B00 2094 1380 1837 322
8 624 547 3041 2123 1095 1165 340

10 644 555 4234 2045 1037 1066 341

12 689 535 4572 1915 928 955 308

WCT x GBGD 7 427 383 3118 1890 1454 2366 239
8 541 553 4154 2019 1044 1281 279

10 577 604 4556 2068 88 906 281

12 587 625 4563 2114 764 849 323

LCT x COD 7 400 396 3366 1962 1463 1978 29
8 629 58 4403 2044 1000 967 366

10 741 608 4594 2041 812 840 326

' 12 752 605 4438 2228 815 790 314

CDos Season 016 021 247 044 074 104 042
Variety 021 027 319 057 095 135 054

Maturity 018 014 067 027 030 057 019

Note: * Unsaturated fatty acids: C18:1, C18:2 and C18:3

Epidemiological data from populations whose diets are rich in coconut oil do not
support the hypothesis that it leads to high serum cholesterol or to high coronary heart
disease mortality or morbidity (Kaunitz and Dayrit, 1992.} Despite the presence of such
high concentrations of saturated fatty acids (above 90 percent), it is still safe for use as
a dietary fat, since it i1s composed chiefly of the mediumn chain fatty acids — lauric and
myristic acids (over 60 percent). These fatty acids, unlike the long chain fatty acids are
not deposited in adipose tissue and do not require to be transported by chylomicrons in
the blood to tissues (Enig, 1990). When examining the metabolism of small to medium
chain triglycerides, they produce ~ 10 percent less energy (8.3 kilocalorie per gram),
compared to the long chain fats, which yield 9.0 kilocalorie per gram on digestion. The
small chain fatty acids C6:0, C8:0 and C10:0 and their derivatives, of which coconut oil
is a significant source, are important for the industry.

Traditionally, the risk of Coronary Artery Disease {(CAD) from dietary fats has heen
estimated from their effects on serum total cholesterol (Keys et al, 1957, Hegsted ef al,
1965). As a result, fats such as dairy fat and tropical oils high in lauric, myristic and
palmitic acids, were considered the largest risk factors for CAD. This overlooks the fact
that fats also affect HDL cholesterol, and the ratio of total to HDL cholesterol is
considered a more specific marker of CAD than total cholesterol and lipoprotein
content (Kinosian ef al, 1995; Assmann ef «i, 1996.) It is vital to study the effects of
individual fatty acids in the diet on health, as they do not have the same effects.
Mensink et al. (2003) reported that lauric acid — a major component of tropical oils such
as coconut and palm kernel fat — greatly increased total cholesterol, but much of its



Fatty acid concentration (%)

Fatty acid profile

of coconut o1l

Cvs’hybrids Maturity (months) 8 C10 C12 Cl4 Cls Cl8 c=C

WCT 7 528 477 3930 1812 1239 1643 229

8 548 495 4252 2026 1181 1185 267

10 564 592 4568 1995 968 964 329
12 663 630 4475 1960 948 845 428 277

LCT x GBGD 7 438 411 3785 1907 1277 1711 267

8 500 528 4121 2063 1100 1261 341

10 622 58 4520 2143 930 858 243

12 661 634 4570 2112 1023 635 339

COD x WCT 7 376 381 3531 1932 1408 1842 289

8 490 494 3857 2070 1094 1397 347

10 550 524 4432 2072 1044 920 367

12 650 567 4498 2141 974 753 333

WCT % GBGD 7 587 524 4154 1930 1166 1303 222

8 607 613 4335 2006 1008 1031 270

10 652 619 4531 2106 901 819 336

12 721 667 4196 2200 767 791 363

LCT % COD 7 460 501 3880 1955 1217 1550 234

8 479 503 4082 2118 1172 1243 219

10 618 579 4533 2283 941 716 325
12 665 660 4544 2202 770 663 347 . Table V.
CDoos Season 016 021 247 044 074 104 042  Fatty acid distribution in
Variety 02l 027 319 057 085 135 054 coconut oil of different
Maturity 018 014 067 027 030 057 019 cvs/hybrids and maturity
stages, fertilized in
Note: * Unsaturated fatty acids: C18:1, C18:2 and C18:3 MONSO0N SeAson

Free fatty acid
Factors/interactions C8 C10 C12 Cl14 Cl6 C18 c=Cc

A: Season 206495 60410 96585 84358 76843 103983 22144 Table V.
B: Cv/aybrid 0.863 1189 14718 3672 4059 7.496 1.159 Error mean square for
C: Nut maturity 91150 18790 360987 20658 42372 417802 4217  vanous factors and their
AB 0.927 0.740 3151 1.138 0.794 5.385 0481 .  interactions for
AC 1780 0672 22179 1312 6325 13573 0426 individual free fatty acids
BC 0370  0.169 4782 0978 0877 6110 0593 in coconut oil of different
ABC 0181 0148 6468 1219 1248 1818 0274 cvs/ybrids and maturity

Note: * Unsaturated fatty acids: C18:1, C18:2 and C18:3

stages, fertilized in
different seasons

effect was on HDL cholesterol. As a result, oils rich in lauric acid decreased the ratio of
total to HDL cholesterol. Myristic and palmitic acids had little effect on the ratio, and
stearic acid reduced the ratio slightly. Consequently, lauric acid had a more favorable
effect on total:HDL cholesterol than any other fatty acid, either saturated or
unsaturated. Mensink ef al (2003) cautions that the favorable effects on this ratio by
such factors as coconut fat, which is rich in lauric acid, do not exclude the possibility
that coconut fat may promote CAD through other pathways, known or as yet

unknown. So it is as yet premature to assume that coconut oil promotes CAD.
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Analysis of variation in concentration of the individual fatty acids with maturity
revealed that the small to medium chain fatty acids increased with nut maturity, while
the long chain fatty acids decreased, indicating synthesis of the small to medium chain
fatty acids in the coconut endosperm as it matures, at the expense of the long chain
fatty acids. The unsaturated fatty acids, which are lowest in concentration, increased
marginally with maturity, According to Kartha and Narayanan (1956) the kernel
synthesizes coconut oil with the same chemical characteristics, ie. lodine and
saponification values from the beginning to the end of ripening. The greater oil content
observed in nuts tagged in the post-monsoon season is indicative of greater synthesis
with more availability of water in this rain fed crop.

These results are largely in accordance with the findings of Resurreccion and
Banzon (1979), but the essential fatty acids and oleic acid concentration are much lower
1n our varieties, Le. not exceeding 6 percent, in comparison with 20-30 percent reported
in the youngest bunches by these authors. Besides these authors report a decrease in
these fatty acids with increasing nut maturity, contrary to cur findings.

The major limitation of the use of coconut 0il as dietary fat is its low levels of the
essential fatty acid linoleic and linolenic acids (less than 5 percent), even under the
present reduced recommendations from the National Research Council, which advices
that of an average total fat intake, 33 percent should be of saturated fatty acids, 40-43
percent monounsaturated fatty acids and 23-27 percent polyunsaturated fatty acids
(PUFA). The reduction in PUFA recommendation in the diet from the original 33
percent stems from their implication in the promotion of cancer, premature aging and
increase in the low density lipoprotein (LDL) and lowering in high density lipoprotein
(HDL) in serum, as PUFA is more susceptible to rancidity by oxidation at its
unsaturated carbons. In a review by Blackburn ef al (1989) on coconut oil's effect on
serum cholesterol and atherogenesis, it is concluded that when “fed physiologically
with other fats or adequately supplemented with linoleic acid, coconut oil is a neutral
fat in terms of atherogenecity,”

Conclusion

In conclusion, the predominant fatty acids in coconut oil are lauric acid (31-47 percent)
followed by myristic acid (18-25 percent), the concentrations of which were on par in
the nuts of 10th and 12th month maturity. The fatty acids, caprylic and capric acids
increased significantly with the maturity of the nut. Nuts that fertilize in the post
monsoon season were found to have higher oil content; it was least in LCT x COD and
maximum in LCT x GBGD, followed by WCT. COD x WCT had lesser amounts of
C8:0, C10:0 and C12:0 fatty acids and greater amounts of longer chain fatty acids.
Knowledge of the nutrient profile of the coconut endosperm in relation to maturity,
variety and season of fertilization is thus useful in determining its end use. The results
presented, that is the predominance of small to medium chain fatty acids in coconut oil,
reinforces the fact that it is as yet premature to assume that ceconut oil consumption
could predispose one to corenary artery diseases.
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