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[err] within a period of the order of 1 to 2 minutes. The power input to

t he second mcrowave unit is such that within a period of time of the order
of 5to 10 mnutes the material is dried to a final noisture content of '
~about 240 3% 50 Cains _

50 1. A nethod for the production of dried coconut nmeat that is free of

sal nonel l a and ot her bacterial contam nation, conprising treating raw noi st
coconut neat derived from harvested coconut to effect bacterial '
decontam nation and drying to a noisture content of about 2-4% by weight,
bacteri al decontam nation being effected by contacting the neat with a.
~sul fur dioxide containing solution and 55 thereafter subjecting the neat to
m crowave el ectromagnetic Irradiation. 55 2. A nethod for

t he production of edible desiccated coconut that is free of salnonella or
ot her bacterial contam nation, conprising contacting pieces of white
coconut neat derived from harvested coconut with a sul fur dioxide
contai ni ng sol ution subdivididing the pieces of the physical formdesired
for the final product, and then treating the material to effect bacterial
decontam nation and drying to a 60 noisture content of 2-4% by weight,
bacterial decontam nation being effected by subjecting the 60 material to
m crowave el ectromagnetic irradiation. G 2 039 715 B 9 3. A
method as clained in claiml1 or claim2 in which said treatnent to effect
bacteri-al decontam nation and drying includes contact of the neat with
drying air. 4. A method as in any one of clainms 1 to 3 in which mcrowave -
irfadiation is carried out over a period of 5 to 10 mnutes. 5 5 A
met hod as in any preceding claimin which mcrowave irradiation is carried
out to effect both 5 bacterial decontam nation and final drying to a

noi sture content of from2-4% 6. A nmethod as in claim5 in which said:
treat nent includes subjecting the noist material to mcrowave irradiation
at the beginning of the treatnment to heat the material to a sterilizing
tenperature, and thereafter subjecting the material to drying by contact

wi th hot gas before final 10 drying to 2-4% noi sture.

10 7. A dried coconut product produced by the nethod as clained in any
preceding claim 8. A desiccated coconut which is free of sal nonella and

ot her bacterial contam nation, is white in appearance w thout yellow ng or
browni ng, retains its white appearance during storage, and contains delta

| act ones as flavor and odor Inparting constituents, the content of delta

| act ones being of the 15 order of 13 to 18 ,ug per gram of hexal actone and
29 to 34 ug per gram of octal actone. 15 9. A product as clained in
‘claim8 which has a free [err] content of the order of 25 to 50 ppm 10. A
nmet hod-for the production of a dried coconut neat product substantially as
her ei nbef ore described In Exanple 2 or Exanple 3. Printed for Her Mejesty's
Stationery Ofice by the Courier Press, Leam ngton Spa, 1983. Published by
the Patent O fice. 25 Southanpton Buil di ngs. London, WC2A | AY, from which
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