Introduction

Mender coconut is a refreshing
drink and delicious food all
over the coconut producing
ies. In India, the annual
aption of tender coconuts is es-
d at 500 million. The tender co-
are valuable for sweet water,
is & healthy drink and its ge-
s kernel is a tasty food. Tender
t water has a number of
al properties and it is an
al component in many
¢ preparations.

Uses of Tender
Coconut Water

ded in cases of gastro enteritis
5 a useful substitute to saline
in intravenous infusion. It is
escribed in serious cases of
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diarrhoea and vomitj i

giehydration of bgli);”tligsszgeasm?:
Increases the blood circulation in.the
kldqeys and causes profuse diuresis
Taking plenty of tender nut water 1=
recommended for the patient;

suffering from meas]
‘ es,
chickenpox etec. T

Tender nut water is also reported
to contain substances capable of
1pduc1ng rapid proliferation of plant
tissues (Vano Verbeck et al., 1942,
Venderbelt, 1945). It has also been
used as bacterial and plant tissue
culture medium.

Chemical Constituents

At tendernut stage ie., at 7-month
old stage, a large coconut may contain
about 600 ml water, with 30g sugar
and 2g potassium. Varietal differences
in the yield of water as well as
sweetness are found. Some coconut
cultivars are known to produce
tender coconuts yielding up to 1.5
liters of sweet water (Thampan,
1996). The composition of tendernut
water is influenced by the conditions
under which the palms are growing
and mineral nutrition they are

receiving.

During maturation of the nuts,
the volume of water decreases c<_)n51d-
erably, accompanied by changesin the
chemical composition and palatability.
Several studies have been made to
estimate the chemical composition of
nut water in relation to maturity
(Nathaniel, 1952, Kamala Deyi and
Velayuthan, 1978., Jayalekshmi et al.;
1988 and Chikkasubbanna et al.;

1990). Tuleck et al., ( 1961) compared

] i d organic acid
free amino acids an
ol ture and tender

contents of ma
coconut wialter.
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Chowghat Green Dwarf

The pleasant taste of tendernut
water is attributed mainly to the
sugars and mineral matter
(Chikkasubbanna et al., 1990). The
minor constituents, such as, fats, free
amino acids, nucleie acids, organie
acids and dissolved gases contribute
overall flavour and mouth feel
(Jayalekshmy ef al.; 1988)

Studies Carried Out at CPCRI,
Kasaragod

Central Plantation Crops Research
Institute (CPCRI), Kasaragod is
maintaining 132 accessions ol
coconut in the field genebank. \\'hxcl‘f
comprises of 86 exotic and 46
indigenous types. The accessions are
being evaluated for yield of nuts and
vield of copra in addition, to the »\:!_cld
of oil. Simultaneously, the accessions
being sereened for tendernut

are _ 1
erance/resistance to

water and tol
drought and pests / diseases.







e i Gangabondam

s of Analysis of Tender
Coconut Water

en-month old nuts at the rate
nut per palm and four nuts per
tivar were used for organoleptic as
biochemical analysis.

he total volume of nut water was
orded. Total sugars were
nated by the phenol-sulfuric acid
ods of Dubois et al., (1951).
ing sugars were estimated by
opper reagent - ammonium
date methods. (Somogyi, 1952)

. Method

ped by Yapinlee and Tunekazu
hashi (1966). Sodium and
lum were estimated using a
2 photometer (Jackson, 1973).

ganoleptic evaluation was
th the help of seven indepen-
ters. The nut water sample
cultivar was replicated 10
randomly placed and the

for each cultivar was
ut (Dhamodaran et al.,

on the oraganoleptic test as
ochemical test in 46
enous dwarf
ghat Orange

5;rm'uended for release
(DQL for tender CoCo-
hamodaran et. al

by CPCRI in 3

nut purpose.
1993).

p Subsequent]
were screened
The biochemic
cultivars whic

Y: Some more cultivars
for tendernut waten:
al parameters of those,
:t};‘ave been ranked as
: eor, ic tes
are given in the followig:; (:;lairl’;wa;:;lr;
with the releaseq cultivar ‘Chow lJ1 t
Orange Dwarf’ e
b The volume of water was maximum
(795 ml/nut) in cultivar Karkar. The
total sugar content ranged from 5.0z
100 ml'in cultivar Tiptur Tall to 7.0=

100ml each in cultivar Cameroon Rr::a
Dw.arf and Surinam Dwarf. The free
amino acid content was maximum (28
mg/100ml) in Tiptur Tall. The sodium
content varied from 20 ppm each in
West African Tall and Chowghat
Green Dwarf to 40 ppm in cultivar
Tiptur Tall. The potassium content
was maximum (3700 ppm) in
Blanchissues and minimum (1931
ppm) in Gangabondam.

Conclusion

In addition to Chowghat Orange
Dwarf, other dwarf cultivars like

Chowghat Green
Gangabondam, Malayan
Dwarf, Camercon Red D
King Coconut are suitable fi
coconuts. The tall cultivar d in
the table also can be used fo i
nut water.
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Buko*pie - Laguna’s best delicacy
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treatment. The shells are used ag
ornaments, comhg and clips, The
tree is also the sourco of woft ang
hard drink like the tuba and
ambanog. The roots and fibers
provide herbal relief, However,
e fruit itself provides the
g or cooking Laguna’s
buko pie'.
untry. But,
prung one
long the nationgy)

Started the business as a hobby
way back in 1975, She prous
s5ays that her customers describl
her buko pie as sweet buf
delicious. She claims that she
farmulated all hep recipes and ° liy,
ingredients she yses are all freshBle™ e,
She does not compromise quality
aven if it would mean buying
mported ingredients. ]
A word of advice thou
refrain yourself from eating
whole hox. You might h






