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Quality Standards for 

Coconut products 


Indian Standards for Coconut 
Products 
IS 8676 : 1977 - Specification for edible 
coconut flour (solvent extracted) 

Used as protein supplement in dietaries . Used in 
both blended and processed foods. 

Raw material - fresh coconut kernels or dried coconut 
copra of good quality free from moulds. Fl our is w hi te 
to pale brownish-ye llow in co lour, free from rancidity, 
insect or fungal infestation and added co lou r and 
flavour. Free from harmful foreign oil cakes like castor 
and mahua, also free from neem cake, jaggery and 
molasses. Food grade hexane to be used fo r so lvent 
extraction of coco nut flour. 

Particle size - such that material passes through 250 
micron IS sieve 

Requ irements 

Parameters Dry Process 

9% max~i sture 

Protein 22 % m ax 

Tota l ash 6% max 

Acid inso luble ash 0.35% max 

2% max~ 
10 ppm 


C rude fibre 


IHexane (Food G rade) 

9% max 

Aflatoxi n 30 PPb 


Total b~teri a l count 
 50000/~ max 

Co liforms 10 I g max 

ISalmonella I Nil 

Wet Process 

5% max 

17% max 

6% max 

0 .35 % max 

1% max 

8% max 

30ppb 

}OOOOI g max 

10 1 g ma~ 

Nil 

IS 9488: 1980 - Specification for edible coconut 
protein concentrates 

Used as protein supplements in human dietary. Can 
be incorporated in sweet and savoury preparations. 
Made from fresh coconut kernels by pressing out the 
milk and sepa rat in g protein from emulsion and 
extract ing the residual oi I iin the protein concentrate with 
food grade hexane . 

Description - free flowing powder, white to off-white 
colOLlr, free from ran cidity, insect or fungal infestat ion 
and added colour and fl avour. 
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Particle size - su ch that material passes through 150 Charal 
micron IS sieve 1. Mc 

Requirements 	 iml 

2. CoMoisture 	 6% max ~ 
3. ReiPI'otein 	 55% m ax 

Total ash 	 9% max 4. Spf 
Acid inso luble ash 0.5 % max 5. Sar 
Fat 1.5% max 


Crude fibre 2.5% max 

6. lod 

~Iatoxin 30 PPb 

ReSidual Solvent 170 ppm 
7. AcI Total bacterial count 50000 per g max 
8. UnColiforms 10 per g max 

--=S-a"--Im- o- n- e-:I.,--Ia--------N iI 9. Pc 

10. Fl. 
IS 12069 : 1987 Specification for edible 
coconut fatty acids 

Coconut fatty acids are produced by hydrolysis of 
cocon ut oil. 

Comprise about 90% saturated acids, mainl y low 
molecu lar w eights. The main fatty acid is lauric acid 
whi ch co nstitutes about 50% of the total. 

Grades 	 Grade 1 - Distill ed grade subj ected to 
vac uum distillation 

Grade 2 - Undistilled grade 

Grade IIParameters Grade I 

Moisture 	 O. 1 % max 1.0 % m ax 
-------+--

Sapon ification val ue 262-275 260-275 
I--~--------+-----+-------~ 

Acid value shall not 
differ from 
Sapon ifi cation va lue, 
max 4 14 

Iodine va lue '12 m ax 12 max 

Mineral ac idity N il N il 

Ash 0.1 % m ax 0.1 % max 
f----------.-f-- --- -

Unsaponifiab le matter 0.2 °/" max I 0.8 % max 
r-- ~ ----+ 

Titre I 24-28" c 22-2 7° c 
Colour (Lovibond scal;)[ 6 max - -

Lauri c acid 45 % min C 5% I~ 

Fl ash point 100" C I 100"C 

IS86 
flour 

Us 
both t 

Ra' 
copra 

Fie 
in sect 
Free f 

mahu, 

Pa 
mi cro 
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INDIAN STANDARD SPECIFICATIONS FOR COCONUT OIL (IS-S42-1968) 

Requirements 

Expressed Solvent Extracted 

Refined Grade IA Grade Grade Refi ned Semi Grade 
rough 150 Characteristics Grade (Raw) IB (Raw) 2 (Raw) Grade refined 1 Raw 

- - ----l 

---J 

x 

x 

~r g max 

Tlax 

r edible 

:lrolysis of 

la inly low 
auri c acid 

jected to 

,rade II 


) % max 


60-275 


14 

2 m ax 

il 

% max 

% max 

'-27" c 

7o~ 
DO" C 

1. 	 Moisture and insoluble 
impurities % wL, Max. 

2. 	 Colour in 1/4" cell Lovibond Y+5R. 

3. 	 Refractive Index at 40°C 

4. Spec ific Gravity at 30 o/30°C 

5. 	 Saponifi cation Value, Min 

6. 	 Iodine value (Wij 's) 

7. 	 Ac id value, Max. 

8. 	 Unsaponifiable matter % by wI, Max. 

9. Polenske Value, Min. 

10. Flash point. °C Min. 

lSI SPECIFICATIONS FOR DESICCATED COCONUT 
(IS: 966 -1975) 

Requi reme
SI No Characteristics 

nts 
1 Moisture, per cent by 

3. 0 
mass, Max. 

2 Fat, per cent by mass, 
65.0

Min 
3 Fat acidity, as lauric 

0. 3 
__ L a~i<t N\a~. __L 

0.1 0.25 0.25 0.2 0. 1 0.25 1.0 

2 4 11 30 2 10 30 

.......... ......... .......... ... 1.4480 to 1.4490 ...... ... .. , ...... 

............. .... ........................ 0.915 to 0.920 .......... ......... ........... .. .. ..... .. 


................. .... .............. ........ 250 .. .... .... ............ ...... ............. .. 


.. .. ...... .. ...... ...... ... 7.5 

0.5 2.0 6.0 

0.5 0.8 0.8 

no no no 

to 10.0 
no 
8.0 

0.8 

IS 8664:1977 specification for edible coconut 
flour (expeller pressed) 

Used as protein supp lement in dietaries. Used in 
both blended and processed foods. 

Raw material- fresh cocon ut kernels or dried coconut 
copra of good quality free from moulds. 

Flou r is light brown in colou r, free from rancidity, 
insect 01- fungal infestation and added colour and flavour. 
Free from harmful foreign oil cakes like caster and 
mahua, a Iso free from neem cake, jaggery and molasses. 

Particle size - such that material passes through 250 
micron IS sieve . 

Requirements 

Moisture 
Protein 

Tota l ash 
Acid insolub le ash 
Fat 
Acid va lue of ex tracted fat 
Crude fibre 
Aflatoxin 
Total bacterial count 
Co liform s 

Sa 1m onella 

.. .. .... ..... ... .. .. .. ......... ...... ... 8.0 to 


0.5 

0.5 

no 
225 

1.0 10.0 

0.8 1.0 

100 90 

9% max 

20% max 

5 % max 

0.35% max 

9% max 

4 max 

9% max 
6 PPb 
50000 per g max 
10 per g max 

Nil 
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Agmark Specifications for different coconut products 
The Directorate of Marketing and Inspection has specifications for the following coconut products: 

1) Coconut oil 2) Des icca ted coconut powder 3) Coconut in shell s 4) Copra (edible/milling) 

AGMARK GRADE DESIGNATIONS AND DEFINITIONS OF Q UALITY OF COCON UT IN SHEll 

Size (ll 

Grade 
(Diameter) in Colour Description

Designation 
Millimeters 

110 and above BrownExtra special 

-
I Brown W hite 
or 100 and above 

Special 
II Brown & 
W hite 

I Brown W hite 
or 

Standard 90 and above 
II Brown & 

Wh ite 


General 

Mix d Blow 90Non Specified ; ( 1) 

The coconu t sh all b well developed, matured 
and husked (2) with or w ithout water. 
These shall be free from bad smell, damage 
and bl emish due to .fungus and insect 
infestation and dark brow n colour at the top. 
When struck at the shell with fi nger or metal, 
it sh II give the characteristi c metaII ic sound 
without any dull note. 

Note: 

(1) To find o ut the size, thl' nuts sho uld 1)(' hll skpd dnd tlw SILl' should be mCcl sul'l'd by pass ing tht' nuts in the iro n rin gs 
III d" to th e size requ ir,<'d. 

*(2 ) The husk not ex ceed in g 10 % o f the w e igh t of the nu ts is pe rill i sib le 

+ (3 ) Pdckll1g under "Non- pecit'ied " g rade wi ll bp dllowed o nl y dgJ in st a , pec ific order fro m th e foreign b uye r in d ica ting the 
quanti !) and quality o f th e prod uce des irecl. 

AG MARK GRADE DESIGNATIONS AND DEFINITION S OF Q UA LITY OF BAll COPRA FOR EDIB EUSE 

Moudly ,--kled ---C::­, 	 ­ '

Size Foreign Wrln MOistureRI 	 kac K I 01 ellI 	 Grade (Diam ler) matter % by 0 1 erne (0 content

KerneIS 10 b b ' h
10 

De5ignation Minimum in weigh! b ! YCoun! y welg t 
mOl. Maximum Y~oun Maximum Maximum 

~-- max~mum 5 62 

I 
_ G_ra_d_e_l ____8_5_ , __0_.2 I 2.0 I 10.0 I 7.0 

_ r- -,­ + . , 
~ 0Grade 2 75 0. 2 

T
1o.0 

+--­

Grade 3 60 0.2 20 I 100 7 o__~_ 1 0 taste and obJI;'(tIOn,l bl l' odour Tlw testaI 
 hall be whi ti sh to dark brown in co lour dnd 
the meat shall be pearly whitl' to dsh wh ite 

~ 	 ~ ~_________ _______L-_ ___ _____ __ in colour' dnd shall b weet in ld~te I 
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IIlpS 

0' 
10ht Y 

•

welg 	 Description
M 	 . 

aXlmum 

_-_-_7-=--=--+1-------8­
(i) Thes shal l be the kernels obtained intact 

1.0 and in the form of ball s from the fruits of _ 	 .-t Cocos nucifera Linn. fam-palmac 

1 0 (ii ) These sha ll be well oriel!, reJsondbly firm J 
. and in sound ll1 ercha n tdb k~ cond ition. --l (III) These mdY be fum igated by sulphur or I 

other furnl g,Jnts pernllsslb le undl' r f'FA 
Rul es, 1955, and shall be tree from ranCid 

Grade Size 


Designation 


Grade I 

Grade II 

AG~ 

Grade Size 
Designation 

rGra~~~ 

r 	 Crade 11 

Grade III 
,- ­

Note: 
1 . Forei gn n 
2 Mouldya 

brown to 
3 	 Wrink led 

rub bery \ 
4. 	 Chips inc 
5. 	 M eat me, 
6. 	 Packi ng L 

q uant ity 



.ll 

latured 

~age 

2 top, 
lleta l, 
ound 

iron rings 

cdti ng the 

iE 

ned in tact 
uif, of 

Inabi y firm 
ion. 

Iphur or 
PFA 
I rancid 
testa 
olour dna 
,h white 
e. 

Theme Article 

I
Mouldy I . 

,-~ 

I · Acid
F' BI k Wrinkled 1 Ch' MOisture ISize orelgn, ac Kemels IpS content va ue 


Grade Size (Diameter) matter 'toI Kernels % b % by OJ. b of Description

Designation Mi ni mum by weight %by \ weight o . ~t ext racted I 


in mm, Maximum 1 count cO,un Imax imumI we!g oil 
. maximum maximum. 

maxnnum I 	 !maximum I 
2 1 4 j 6 7 , 8 1 	 9b ----q I 	 These shall be the kernels obtained irom the fru its! 

Grade' 70 0.05 2.0 10.0 1 1.0 6.0 of Cocos nuci{era Linn. fam-palmae, which have 
I, I been cut into approximate two equal pieces Ir- ----7----.!...-- , I Iforming a cup shape, These shall be well dried 

I reasonably firm and in sound merchantable' 
condition, It may be fumigated by sulphur or other 

Grade" 0.5 2.0 	 I10,0 10 6,0 2 iumigants permiss ible under PFA Ru les, 1955 Jndl 
Sha11 be free tram rancid taste and objectionable 

_ ' Iodour. The testa shall be wh itish to dark brown in l? -----'--- I 	 colour and the meat shall be pearly white to ash 
I~-s~ 	 Iwhite in colour and shall be sweet in taste, 

AGMARK GRADE DESI GNATIO NS AN D DEFINITIONS OF Q UALITY OF CU P CO PRA FOR O i l Mi l LI NG 

- ----, 
Oil , Acid

Mouldy , ,content

I Foreign Black Wrinkled Chips MOisture (on value 


" Kernels content, of I

Grade Si ze matte r % Kernels b % by 01 b mOistu re d 

. • 
01 	

10 extracte Description•	 10 , •I DesignatIOn by weight % by Y weight ' Yht free baSIS) 'I I . count . welg 01 
MaXim um I count , Imaximum I ' % by . , maXimum maximum I 'h maximumI I maximum welg t 

~ I I minimum 

I I 2 3 ! 4 i I 6 ~7 I 8 	 9 
Grade I 0.5 5,0 10,0 I 5. 0 I 6,0 I 70.0 ~ 
~de 11 1,0 10,0 10,0 10,0 6.0 68,0 4 I ! hese shall be the kernels obtained from thel 
1 Grade lit 2.0 15.0 15.0 1 S.O 6.0 66.0 10 frUits of Cocos nucdera Linn, fam-palmae,r--- ----- -- - which have been cut into approximate two 
I equal pi eces forming a cup shape. These 

Ishall be well dried reJo;onably firm and in 
I sound merchantable condi tion. It may bel 
fumigated by sulphur or other fumigants 
permiss ible under PFA Rules, 1955 and shall

Ibe free from rancid taste dnd object ionable 
odour. The testa shall be whitish to dark 
brown in colour and the meat shall be 
pearly white to ash white in colour. 

I 

Note: 
1. 	 Foreign matter inciud('s sand, dust, straw and shf' lI. 
2. 	 Mouldy and bl ack krrnels inclurlp bel li s in whi ch more than 5% oUhe inner SUI-face is covered with mould and / or is dark 

brown to black in co lour. 
3. 	 Wrinkled kernel s in clude balls that clre shrunk out of normal shJpe or are not full y matured or developed or have a 

rubbery structure and uneven surface. Such kernels arf' oftpn discoloured. 
4. 	 Chips inr lude pieces of kernel whi ch are smaller in size. 
5. 	 M eat means the soft body enciosf'd in the shell whi ch cJrries the oil. 
6. 	 Packing under Non-Specifi ed grelde wi ll be allowed only cl gd inst a spec ified order from the foreign buyer indiCdting the 

qUdntity and quality of the produce desired . 
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AGMARK GRADE DESI GNATION AND DEFINITIONS OF QUALITY OF COCONUT O IL 

c 	 15 £ 111 = '6 ~ ro ~ I 2 --- - j!! .E cx 

.~ 	 ~ § ~ £ ~ ~ ~ , .~ oV co ~ ~ _ E '~ E E 
~ 	 ~ OJ 5 E; ~ '+ £1~ ~ ~ .2 c -; -g I :B ~ X <lI ~ 
~ 	 fii ~ -§, ~;: ';; ~ ~ ;,u .~ ] I 1~ ~ ~ ~ I ~ ~ Description 

l 	 n+H'r~ I I~~ H--Li l! 1_ 

I~~neto ~o -- ~ --,:+,:" ,;, 1-;' ----;,--09=sf'1 'O~O"';:""i""' c-'·

d 	 to to tal ned either by a process 

to 	 1.4491 1 100 

0.920 

1 

I 

I 
! 

I I 
Grade 1------0:25 	 -- --4 - 10915 \ 14148 r 7.5 0.8 

1 	 to 

I 10.0 

t
__ 1 :91
O~~O\ 

1 	 ~5 --tGra~ 0.25 4 ' 0 .915, 1.4481 \ 2.50 0.8 

2 to 
to 
920 1	 .1:91\ 10 0 

r· 
1 I 

I 

I 

of expression of good 

nu~~:~I~r. ~rP~~ ~~~~~:ss 
of so lvent extraction of 

good quality coconut cake 
using approved food grade 

solvents. The refini ng of 
the o il shall be done by 

neutralisation with al kali 

I 
and/or phys ical refin ing 

and/or by miscella re fining 
followed by bleach ing 

---,,-...,,--+!--,-,,--: I 
3.0 13.0 

w ith absorbent ea rth and / 

or activated carbon and 
deodorization with steam. 

No chemical agent shall 


be used . 

The oil shall be the prod ­

uct obta ined by expression 
of good quality copra

I (Cocos nucifera) only. 

6.0 	 13.0-1 T he OiiShall be the- ­
product obtained by 

expression of good quality 
copra 	(Cocos nucifera) 

only. 

_L 	 11 
In t,he Jbsence of Lov i-bond Tintometer, the colour sha ll be matched against standard colour comparator. 

'" 	In Cdse of solvent ex tracted oil, the flash point by Pensky - Martans (c losed cup) method shJ l1 not bp less than 225 8 C and 
the container sha ll be marked "Sol ven t Extracted" 
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12 

Iodour added colouring and na _ 
vouring agents. The oil may 

contain permitted anti-ox i dants 
not exceeding in concentration 
as specified un der Prevention

! of Food Adulteration Rules. I
1955. 

The oi l shall have natural 
1sweet taste and characteri stic I 

odour. It shall be clear and 
free from rancidity. ad mixture 
of any other oils. substances or 

Iadulterants. It shall also be free 
from mi neral oil, sed imen ts, 
suspended matter. separated 
water, obnoxious odour,

Iadded co louring and na ­

! 


vouring agents. The oil may 

contain permitted anti oxi dants 

not exceeding in con centration 

as specified un der Prevention 

of 	 Food Adulteration Rules. 
1955 .

I	The oi l shall have natural I 
sweet taste and characteris tic 
odour. It shall be clear and 

1 free from ran cid ity, ad mixture I 
of any other oils. substances or 
adulterants. It shall also be free 

Ifrom mineral oil, sedimen ts, I 

I 
suspended matter. separated 
water, 0 bnoxious odour, 
added colouring and na ­
vou ring agents. The oil may 
contain permitted an ti -oxidants I 
not exceeding in concentration\ 
as specifred un der Prevention I 
of Food Adulteration Rules 
1955. 

The oil ~ hall have natural 
sweet tas te . It shall be clear 

and free from turbidity w hen a 

filtered sample ISkept for 24 

hrs. at 30°C. The oi l shall be 
free from rancidity, admixture 
of other oil s or substances or 
adulterants. The oil shall be 

free from mineral oil. 

sediments. suspended matter. 
separated water. obnoxious 

Code: 
Cocon 
Coconut 

(CODEX 

1) Scope 

Thi s St. 
milk andc 
2 below, c 
fa r cateri n: 
not app ly 
intended f 
flavoured 

2) Descri~ 

2.1) Prod~ 

Coconut n 

(a) preparE 

(i) 	 U'O 

di 
er 
m 
fit 
cc 

(ii ) 	 re 

pc 

(iii) 	 di 
cc 

(iv) 	 cc 

(b) proceso 
or after 
as to pi 

2.2) STYLI 

2.2.1 ) ligt 

Light c 
from eithe 
milkorby 
w ith the rE 

2.2.2) Coe 

Coeonl 
coeonute 
and the su 
the requin 

2.2.3) CO( 

Coeon 
matured e 



~ 

nents 

1atural 
be cledr 
ty w hena 
pt for 24 
;hall be 
Idmixture 
:ances or 
shall be 
,I oil, 
~d matter, 
>noxious 

'9 and fia ­
oil may 

ti-oxi dants 
:entra tion 
revention 
n Rules, 

natura l 
~racter j !:. t ic 
:Iea r and 

Id mixture I 
~ t ances or 
so be free 
ed im en ts, 
separated 

odour, 
and na­

oil may 
ti oxi dants 
centration 
)rcvention 

In Rules, 

nat ural 
Iracteris tic 
lear and 
to m ixture 
,tanees or 
;0 be free 
=d iments, 
separated 

odour, 
and na ­

oil may 
I-oxi dan ts 

ntration 
revention 
In Rules 

's oc and 

Codex Standard for Aqueous 
Coconut Products 
Coconut Milk and Coconut Cream­

(CODEX STAN 240-2003) 

1) Scope 

This Standard applies to packaged aqueous coconut 
mil k and coconut cream products, as defi ned in Section 
2 below, and offered fm direct consumpti on, including 
for catering purposes or for repacking if required. It does 
not apply to the product when indicated as being 
intended for further processing or to sweetened and/or 
flavoured coconut milk or cream. 

2) Description 

2.1) Product definition 

Coconut milk and coco nut cream are the products: 

(a) prepared by: 

(i) 	 usi ng a significant amount of separated, whole, 
diSintegrated, macerated or comminuted fresh 
endosperm (kernel) of coconut palm (Cocos 
nucifera L. ) and expelled, w here most fi Iterable 
fibres and residues are excluded, with or w ithout 
coconut water, and/or with additional water; or 

(ii) 	 reconstituting coconut cream powder with 
potable water; or 

(iii) 	 dispersing finely comminuted dehydrated 
coconut endosperm with potable water; or 

(iv) 	 combining (i) and (iii) above. 

(b) 	processed by heat, in an appropriate manner, before 
or after bei ng hermetically sea led ina contai ner, so 
as to prevent spoi lage. 

2.2) STYLES 

2.2.1) Light Coconut Milk 

Light coconut milk shall be the product obtained 
from either the bottom portion of cen trifuged coconut 
mi Ik or by further di lution of coconut milk and complies 
with the requirements in Section 3 of this Standard. 

2.2.2) Coconut Milk 

Coconut milk is the dilute emulsion of comminuted 
coconut endosperm (kernel) in water with the soluble 
and the suspended so lids distributed and complies with 
the requirements in Section 3 of this Standard. 

2.2.3) Coconut Cream 

Coconut ueam is the emulsion extracted from 
matured endosperm (kernel) of the coconut fruit with 

Theme Article 

or without any add ition of cocon ut wa ter/ wa ter and 
complies with the requireme nts in Section 3 of this 
Standard. 

2.2.4) Coconut Cream Concentrate 

Coconut cream concentrdte is the product obtained 
after the partial removal of watel' from coconut cream 
and complies with the requirements in Section 3 of thi s 
Standard. 

3) Essential Composition and Quality Factors 

3.1) Composition 

3.1.1) Basic Ingredients 

(a) Coconut cream powder; 

(b) Endosperm (kerne l) of coconut palm (Cocos nucifera L.l; 

(cl Water. 

3.1.2)Other Permitted Ingredients 

(a) 	 Coconut water; 

(b) 	 Maltodextrin; 

(c) Sodium caseinate, 

3.1.3)Other ComDosif.-- . 

Product 

Total Solids 
(%mlm) 

No~fat 

Solids 
(% mlm) 

Fat 
(% 

m/m) 

Moisture 
('Yo mlm) pH 

tal Ugh! Coconut M ilk 
Min.-max 
6b- 12.6 

min 
16 

min. 
iO 

max. 
93 .4 

min. 
5.9 

(b)Coconut M ilk 

iclCoconul Cteam 

12.7- 25.3 
25 .+ 37.3 

2.7 
SA 

100 
20.0 

87.3 
74.0 

5.9 
5,9 

idiCoconu l Cream Con centrate 37,4 min 8,4 29 .0 62.6 5 9 - - , 

_

Coconut milk and coconut cream shall have normal 
colour, flavour and odour characteristic of the prod ucts. 

3.3)C1assification of "Defectives" 

A containe r that fails to meet one or more of the 
applicable quality requirements, as set out in Sections 
3.1.3 and 3,2 should be considered as a "defective" . 

3.4) Lot Acceptance 

A lot should be considered as meeting the applicab le 
quality requirements referred to in Sections 3.1,3 and 
3.2 when the number of "defectives", as defined in 
Section in Section 3.3 , does not exceed the acceptance 
number (c) of an appropriate sampling plan with an AQL 
of 6.5. 

4) Food Additives 

4 clL IS Ie 
INS 
No. 
223 
224 

aemflit Al!enrS 
Name of the Food Additive 

Maximum 
Level 

Sodium metabi sulphite 
30 mg/kgPotass ium metabisulphite 
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4.2) Emulsifiers 

Max imum level 

1000 mg/kg 

Limi led by GMP 
1500 mgikg 

4.3>Prese rvatives 

IN S Nam e of the Food AdditiveNo. Maximum level 

1000 mglkg only tor2 11 Sodium benzoate 
pasteuri zed coconut milk 

4.4)Stabilizers I Thickeners 

Name of the Food Additive Maximum Level 

uar gum 
Xanlhan gum 

Limited by GMP
418 
466 

5) Conta minants 

5.1) Heavy Metals 

The products covered by the provisions of this 
Standard shall comply with those maximum levels for 
heavy metal s established by the Codex Alimentarius 
Commi ss ion for these products. 

5.2) Pesticide Residues 

Thp products cove red by th e provi sions of this 
Standard shall comply with th ose ma ximum pesticide 
residue limits established by the Codex Alimentarius 
Commission for these products. 

6) Hygiene 

6.1) It is reco mmended that the products covpred by 
the provisions of this Stand ard be prepared and handled 
in accordance with the appropriate sections of the 
Recomill ended International' Code of Practice - General 
Principles of Food Hygiene (CACiRCP 1-1969), 
Recomillended International Code of Hygienic Practice 
for Aseptically Processed and Packaged Low-Acid Foods 
(CACiRCP 40-1993), Recommended International Code 
of Hygi nic Picl tice for Low-Acid and Acidified Low­
Acid Canned Foods (CACiRCP 23 -1979) and other 
releVant Codex texts such as codes of hygipnic prdctice 
and codes of practice. 

6.2)The products should compl y with any microbiological 
criteria established in accordance w ith the Principles for 
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the Establishment and Application of Microbiological 
Criteria for Foods (CACIG L 21-1997) 

7) Weights and Measures 

7.1) Fill of Container 

7.1.1) Minimum Fill 

7.1.1.1) The hermeti ca lly sea led con tainer shou Id be well 
filled with the product, an d it should occupy not less 
than 90% v/v of the water capac ity of the container. The 
wdter capacity of the conta iner is the volume of distilled 
water at 20°C which the sea led conta iner will hold when 
completely filled. 

7.1.1.2) Flexible containers should be filled as full as 
commprcially practi cable. 

7.1.2) Classification of "Defectives" 

A container that fails to meet the requirement for 
minimum fill as described in Section 7. 1.1 should be 
considered as a "defecti ve". 

7.1.3) Lot Acceptance 

A lot should be considered as meeting the requirement 
of Section 7.1.1 when the number of "defectives", as 
defined in Section 7.1.2, does not exceed the acceptance 
number (c) of an appropriate samp ling plan with an AQL 
of 6.5. 

8) Labelling 

The products covered by the provisions of this 
Standard shall be labelled in accordance with the Codex 
General Standard for the Labell i ng of Prepackaged Foods 
(CODEX STAN 1-1985). In ad dition, the following 
specific provisions apply: 

8.1) Name of The Product 

B.l .1) The name of the product sha ll be: 

(a) Light coconut milk 

(b) Coconut milk 

(c) Coconut cream 

(d) Coconut cream concentrate 

B.l.2) Coconut milk and coconut cream prepared by 
reconstituting coconut cream pow der or the finel y 
comminuted dehydrated coconut endosperm shall be 
labelled to indicate th at these are reconstituted products. 

B.l.3) An appropriate description of the heat treatment 
should be given, either as part of the name or in a 
prominent position in the Sdme field of vision. 

9) Methods of Analysis and Sampling 

See relevant Codex texts on methods of analysis and 
sampling. 
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APCC Standards for Virgin Coconut Oil 

1. Scope 

This Standard app lies for Virgin 
Coconut Oil (VCO). 

1. References 

SNI 	 (I ndonesia Nationa l 
Standard) 7381 :2008 

PNS (Phili ppine Nati ona l 
Standard)/BAFPS 22:2007: 
ICS 67.2 00.10 

MS 	 (M alays ian Standa rd) 
2043:2007 

TCS (Th ai land Coconut 
Community Standard) 670­
2004 

APCC Sta ndard ior Virgin 
Coconut Oil 

2. Definition 

3. 1. Virgin Cocon ut Oil 

Virgin coconut oil (VCO ) is 
obta ined from fresh and mature 
ke rn el (12 months o ld from 
pollinat ion) of the coco nut 
(Cocos nuc ifera L.) by 
mechanical or natural means 
with or w ith out th e 
app li cation of heat, which 
does not lead to alteration of 
th e natu re of the oi I. VCO has 
no t undergone chemical 
refining, b leac hing or 
deo dorizin g. It can be 
consumed in its natural state 
without the need for further 
processing. Virgin coconut oil 
consis ts mainly of medium 
cha in trygl ycerides, which are 
res istan t to perox idation. The 
fatty acids in vi rgin cocon ut oil 
are distinct from an imal fats 
w hi ch con tain mainly of long 

4. Essential Composition and Quality Factors of V irgin Coconut O il 

Parameter 

MoisturE' (%) 


M atters Volatile at 1200 C ("!o) 


Free Fatty Acid ("!o) 


Peroxide Value meq7kg 


, Co lor 

Odor and Taste 

5. Food Additives 
None perm itted 

6. Contaminants 

M ax 0.1 
I M ax 0 .2 
I Max 0.2 

Max 3 

Water c lean 
Natural fresh cocon ut scent, 
free o f sed iment, free from 

j r'ancid odor and taste 

accordance with the appropri ate 
sect ions of the Genera l Prin cip les 0 

Food Hyg iene recommended by the 
CO DEX Alimen tarius Commi'ss ion 
(CAClRCP 1-1 969, Rev. 4- 2003). 

9. labelling and Packaging 

The name of the food on the la be 
shall be "Virgin Coconut Oil". The 
prov ision s of the General Standard 
for the labe lling of Pre-packaged 
Food s (CODEX STAN 1 - 1985, Rev 
6 - 2008) shall apply . 

Relative density 0.915 - 0.920 
Refractive index at 400C 1.4480 ­ 1.4492 
In soluole impuriti es per cent by mass Max 0.05 
Saponification Valu e 250 ­ 260 min 
Iod ine Value 4.1 -11 
Unsapon ifiable matter % by mass, max 
Specific gravity at 30 deg./30 deg. C 
Polenske Value, min 
Total Plate Count 

0.2 - 0. 5 
0.915 ­ 0.920 
n 
< 0.5 

Parameter 
tron (Fe) 
Copper (ClI) 
Lead (Pb) 
Arsen ic (As) 

MWkg 
M ax 5 
Max 0.4 
Max 0.1 
Max 0.1 

7. 	Gas liquid Chromatography 
(GlC) ranges of Fatty Acid 
Component 

Common name Composition (%)-Caproic acid C 6:0 0.10 - 0.95 

Caprylic acid C 8:0 4 - 10 

Capric acid C 10:0 4-8 

Lauric acid C 12:0 45 - 56 I
Myristic ac id 	 C14:0 16 - 21 1 
Palmitic acid C 16:0 7.5 -10.2 

Stearic acid C 18:0 2 - 4 

Oleic acid C 18: 1 4. 5 - 10 

Linoleic ac id C 18:2 0 .7 - 2.5neorina 
I. 	 ch ain saturated fatty acids. 

Virgin coconut oi l is colorl ess, 8. Hygien.e 10. 	Methods of Analysis and 
Samplingfree of sedi ment with natural It is recommended th at th e 

nalysis and fresh coconut SCE'nt. It is free product covered by the prov isions Based on Codex A limenta rius 

from ranc id odor or taste. of this standard sha l l b E' in (Vo lume 13). I 

Indian Coconut Journal 
April-May 2014 15 

http:67.200.10

