2224627 -1- METHOD OF MAKI NG A NATURAL COOCONUT JUI CE BEVI @521%627

i nvent:ion relates to a nethod of nmaking a natural fruit beverage

especially to a method 5 of producing -&ilk-1ike:coconut j-uice o~
beverage fromthe flesh of coconut containing high protein and fat. The ‘
conventional nethod of producing fruit beverage conprises crushing and

pressing the-flesh 10 ©oof t ruit t ose and
additives, and then sterilizing, % iHEE %Eaggbggng &@gyﬂé' everage. This
met hod, homever is only suitable | ons and ot her
similar fruits as raw nateri al ; thmq(m“ ,ébﬁgF mi ’Eéﬂeal however ‘15
when dealing with coconut containing high protein and fat. Thus the
conventional nethod does not preserve the natural aroma or nutrients

contained in the coconut { fﬁ@%gﬁé g%%ggspEgpgsﬁéyy%dugfnﬁgkIng

occurring protein or fat 1Is not i n the water

Consequently, separg igqtaPifr@d B‘@{r@{'agad BEpERiiRA 1952 HY Wnmeehsd and
is apparent in the beverage. In order ful to capitalize on coconut .

resourcess SOMe COURSE i rﬁd&ﬁ%a@ :thkaikél ppcoaut SuigadGeverage
I ndi a and I ndonesia, are actively engaged in coconut. beverage research.
Some producers presfroacathe flesh of coconut containing high protein

and fat.

The conventional method of producing fruit

_%? beverage compriees crushing and pressing the flesh

10' : of the fruit, adding water, sucrose and additives,
and then sterilizing, thus producing a desirable
beverage. This method, however, is only suitable
when utilizing normal melons and other similar fruits
as raw material; the method is net quite ideal however
15 when dealing with coconut eontaining high protein
and fat. Thus the conventional method does not
preserve the natural aroma or nutrients contained

in the cqconut flesh, and during the process the {_

( ..

natural occurring protein or fat is not diesolved
20 in the water. <Consequently, separation of oil and
water and protein coagulum'occurs and is apparent
in the beverage.
In order fully to capitalize on coconut resources,
‘some countries, such as the Phillippines, Singapore,
25 India and Indonesia, are actively engaged in coconut

beverage research. Some producers press coconut



-2- juice by using its white flesh, add aromatics, additives and ot her

fruit juice to make sonme m xed fruit juice beverage. Producers in sone

other countries make concentrated coconut juice diluted with water before
drinkjkng. Al 5 t hese net hods have not fundanentally sol ved the key
technical problens of natural formation of ac24ve conponents in the coconut
juice, nor protein coagulumas well as cream ng of fat globules. Therefore,

t he beverage projuieel biyessing pteswhicet fidesht,undd aroma tdresyutaddrttisres

'10 the original coconut flesh. In view of the above defects in the
conventional prozegsotherifruhtofpéce &b makepsemenmiixedefirivdt tisimeovi de a
met hod of producing a mlk-]ike natural coconut juice, which maintains the -
physi cal stabl e Be¥®Rage - 15PTORBABEENANL §OMBoRSENRST COYRGTILSe Mk Conpentrated
normal tenperature and | ow tenperature during the producing process of. the
seni - fi ni shed pr%%%‘t‘“’énli“%\ﬁ:?gghlt‘ﬁﬁdsﬂéf:h- NALEToPefRE & idr’r‘llé'!'i‘éd‘gpr odick and

i n which no_oth t] dded. i n additi th t's natural
aroma 20 | Bnd rERFTERELAOGECRATRGREG FHBAAPESEA 1 saies kBN o

provided & 1ot 10g ho PLPEUEL 081 Eaf b BBk’ EatleiSR° UL A comnonapcs
shel | and diSpOSiRgtﬁi 9&@8§ut juice, nor protein coagulum as well as
creaming of fat globules. Therefore, the bevefage produced
does not preserve the natural #roma or nutrients in
the original coconut flesh.
In view of the above defects in the conventional
process, it is an object of the present invention to
provide a methbd of producing a milk-like natural coconut
juice, which maintains the physical stable state of
15 homogeneity, does not coagulate or cream at normal temperature
and low temperature during the producing process of
the semi-finished product and within the shelf-life
of the finished product and in which no other aromatics
\/ are added in addition to the coconut's natural aroma
20 and nutrients.
According to the present'inventidn there is provided
a method of producing a natural beverage of coconut
juice, comprisiﬁg selecting a ripe coconut, stripping
the husk, removing the hard shel1 and disposing of black
'25 skin of the coconut flesh, crushing the flesh into granules

of about 5-6 mm in size, grinding the flesh with addition



25 skin of the coconut- flesh, cruéhing the flesh into granul es of about
5-6 mMmin size, grinding the flesh with addition of hot water at a
temperature within the range 50-80[err], centrifuging the ground flesh jf1 .
liquid to obtain a fresh coconut juice,_qdding hot water at a t enper at e

of 60-80[err] said coconut juice with the proportion of 5 water to juice !

being 1:1, pjf i stLi Lol d s QPOor.s of 4 I mes by -
volume in mgfgﬁgﬁyﬁﬁ%gﬁssg?%ahkﬁgﬁféﬁgg:-¥%E§34EQH%Ef%n wggléggg%’of_2800
rpmat 2 tegpgesi pheifl PRe’BEBURN Edesh IoMihAN dY SAAY £ stabliser
liquid in a.proportton-of 457tinmes by volume 10° - in-water by neans of a
hi gh-speed pi&eh MbébnﬁtX§69c§9e96d95§2§%Q B FoUNdaperature for
~about 3-5 minutes, -adding the prepared emulisfier Iiquid and the stabliser
l'iquid sequepté@t+8g°Cns@idheocoaabUulideC&iith abd Privhddtod £ M Xing at a
tenperature of 60-70[err]. 15 for about 3-5 nminutes, wherein the coconut
j ui ceshas awsoet evd phiesubeihgeld :andprepalring arewmmdls Meder athuid an
anount of 0.2-0.3%and 0. 3-0. 5% by wei ght based on the total weight of the
coconut juite,acptopodtiohl 0fgsthetdmesd bynvodnmlesiim och e bpitmganse,
blending the 20 . nmilled juice with sucrose liquid and cooking to produce

a nmlled andf ba enighi-speedrvixhonwdshi ai mdxdaigd speddedfardBM) erpted ni xture -

and storing the honbgeni sed m.xture in either rigid or soft containers.
whi ch are t#enapbemperatuge Qfﬂ@O-ZO’C,fq;_3—5_m1nutes, preparing

a stabliser liquid in a.proportionyqu45_times.by;volume o
10 in.water by.méans of a high-speéd-mixer with mixing .k‘)
speed of 2800 rpm at room tempef;;ung for about 3-5
ﬁihﬁtes, adding thl_e. p._fepar'ed emulisfier liquid and the
stébliser liquid Sequeﬁtially;into the coconut juice
lin“a mixing tank fof ﬁixing aﬁ é.tehpe:ature of 60-70°C
15 for about 3-5 minutes,.wherein fhe.;dconut_juice has
a content of émﬁlgifier.aqd stabliser respectively and
in an émount of 0.2-0.3% énd 0.3-0352 by weight based

on the total weight of the coconut juice, colloid milling

the mixed and emulsified coconut juice, blending the : i;d

20 milled juice with sucrose.liquid and cooking to produce
a milled and blended mixture, hpmbgenising_said milled
and blended mix;ure and storing the homogenised mixture
in.either rigid or.soft containers which are then pasteuriséd_
at high temperature or flash stériiised at high temperature
25 and ascepticqll& pécked, respectively.
| Preferred emBodimen;s of the invention will now

be described.



at’ high tenperature or flash steriliséd at high tenperature 25 and
asceptically packed, respectively. Preferred enbodi nents of the invention

w | | ~now be descri bed. -3a- There is not natural or artificial aronative
added<to the milk-1ike natural coconut juice. The ripe coconuts are first
treated in the conventional way by stripping-3&e husk, renoving the hard
shell and 5 di sposi ng of black skin so as to produce the white flesh of
fresh coconuts. The f|Bsdre sig meok masural (or putpéiviahoanamagive gddedl es
of about 5-6 mB in size. Hot water (50-80[err]) is added and the m xture
ground to a pul p,tottdreaitlde- bike amaturahecoeonsh jué8A-origi nal 10

coconut is produced. The yield is about 50-60% The active tissues or
conponents in fresh cddmutipaiceconetsapeLivshppeasted EﬁetﬁStﬁPaVent1°nal
state. Therefore, the juice has to be treated in tine, Fbﬂ mgteB Tﬁth 3
tenperature of 60T KOIRRIRG 1Ehohysk, removing the hard shell an

5 disposing of black skin so as to produce the white flesh
of fresh coconuts. The flesh is then crushed (or pulped),
normally to granules of about 5-6 mm® in size.  Hot
water (50-80°C) is added and the mixﬁure ground to a

pulp, whereafter by centrifuge action fresh original

-~ 10 coconut is produced. The yield is about 50-60%.

The active tissues or components in fresh coconut
juice are liable to appear in the natural state. Therefore,
the juice has to be treated in time. Hot water with
a temperature of 60-80°C according

15
Y

20

25



-4- to certain proportion (e.g. 1:1) is added to fresh, original coconut
juice within half an hour, and then the coconut juice is collected in a
cl-ean m xing tank. 5 An enuIS|f|er and a certain. proportlon of
water (e.g. 4-5 times) are put into a high-speed mxer for preparing et
enul sifier liquid at a. tenperature of 60-70[err] with a m xing speed of _
2800 rpm for about 3-5 m nutes. : Sinmilarly a stabilizer and a

certain propgyd 'c‘eri'&hrW?Pﬁ; Aﬁ:ﬁon%é% nfsbaie RHHedNtd %gefsh.er hi gh-.

speed m xer. for prepari stabl i zer uid wth mxing spee at 2800 rpm at

t he not mal teim%rﬁiaare:cf&smﬂbowlée&zﬂwyheﬁnﬁan hour, ‘and After.
preparing the emulsifier Iiquid and stabilizer Iiquid, they are

sequenti al | y then ithe ddwomii igi¢@nks cool deotad fineahcteaanmt xjimgce,
m xing 3-5 nminutes respectively at a tenperature of 60-700C for m xi ng and
enul si fyi ng ttasdkt.vent: . At this:time, 20 ° - the anount of the
emul sifier and stablllzer added is 0.2-0.3%and 0.3- 0.5%of the total

nt respectivelAn emel sshid et fand 4 uteetaint proppubpen oAt wakegol | oid
nmll, and nilled in a three stage circulation according to the various’
grain size, peoducidny fleimes) are puy| ppLPed hhgbhéstgc@1WRTch are crushed

by using whir] force shear at . the_ tenperature of 60-70[err
Y d --,gor preparing emuls1f1egp11qu1d at a temerafLre

éf 60-70°C with a mixing speed of 2800 rpm for about
- 3-5 minutes.. - B | - ‘;; .
10 Similarly a stabilizer and a certain proportion
- of water (e.g. 4-5 times) are put into another high-
speed mixer for preparing stablizer liquid with
- mixing speed at 2800 rpmsat'the'nofhal temperature
for about 3-5 minutes.
15 After preparing the emulsifier liquid and stabilizer
liquid, they are sequentially put into the mixing
tank containing fresh coconut juice, mixing 3-5
‘minutes reSpeetiveiy at a temperature of 60-70°C
for mixing and emulsifying treetment. .At thie time, N\
20 . the amount of the emulsifier and stabilizer added
is 0.2-0.3% and 0.3- 0.5% of the total amoent respectively;
The emulsified juice is then pumped into a
colloid mill, and milled in a three stage circulaﬁion
according to the various grain size, producing fat
25 globules in the juice which are crushed by using

whirl force shear at the temperature of 60-70°C.



-5- The liquid of enulsified juice aftér colloid nilling is passed to a

bl endi ng kettle, where sucrose liquid is added for bl ending and cooki ng.
When <t‘he total amount reaches a certain anount, cgftractive 5 i ndex
of tHeftested Brix is required at about 10. After blending, the enmulsified
l'iquid of coconut juice is punped to an honogeni zer. The fat globules in
the liquid juice is again crushed to globules Iess than [err] in dianeter
at the tenperature of 80- 90ﬂ¥Be1(liqu1d o fareaimelts iof iéd)hjypies safteenfcdBDe 240
kg/ch The obt ai ned coconut juice at this tinme appears honbgeneous and of
a mlky colour, no fat mjllddugedsapassesi ip @& hkeuingy ketitle harkere !mcrose
protein coagulun1sed|nentat|on Accordi ng to market denands, 15

kinds of processes of riigiuddcdm @dded fardyiend ngi ang tcqaling. Mwagﬂmg
are adopted. For finished products packaged in rigid containers, _the
coconut juice is. first tQrAdufmopndt TERFED amﬁ-‘ift%‘&ﬂ AP the ‘E%fﬁ%?'é%me

t 121-125 i t hi t. t hat t t

PR EATCAN thgﬁqd&ﬁeﬂlﬁgﬁ%é%ﬁ%rﬂoﬁw § dreai TR AR ¢ o

i S H A A é’eﬁr@m}é"Trﬁeeas{ﬁ%”‘fﬁia‘[’?%hnl 5228 nue
| | u

seconds, 25 th%%%e&té ol P Sh hREAL LIS, WRLE PEOCERSbuLes

in the liquid juice is again crushed to globules
less than 54 in diameter at the temperature of 80-90°C
10 and at a high pfessure of 180-200 kg/cm?®.
| - The obtained coconﬁt juice at this time appears
homogeneous and of a milky colour, no fat globules
are rising or creaming, and there is no protein
coagulum sedimentation. Accprding to market demands,
15 two kinds of processes of rigid container packaging
and soft carton packaging.are adopted. For finished
products packaged in rigid containers, the coconut
juice is first evacuated at 600-650 mmHg, raising
U the temperature to 121-125°C within 10 minutes,
20 holding at that temperature for 10-12 minutes, then
| lowering the temperature for 10 minutes, finally
to 100°C, and cooling it to 38-40°C in time. For
soft carton packaging of the finished product, the
juice is under flash sterilization within_h seconds,
25 _ then aseptically packed. During the whole process,

no aromatics or other fruit juices are added.



»

no aromatics or other fruit juices are added. -6- The ml k-1ike coconut
juice produced by using the technique of this invention is stable while
stored at ambient tenperature and | ow tenperature. No coagul um S
sedinentation, no freely noving fatty 5 ~ oils are found in, the jiwkce
produced. The special coconut aroma or natural nutrients are not s
destroyed. Exanples of the process according to the present invention are
as foll ows: EXAMPLE O ilikelike cocatlitdsiles fwGhQi coconut
was rinsed with runniarrtfgjzje \?Etlekr ,lickreus'oed&g’n% %%ée‘é?{-égﬁgaﬁhg? &33@% at a
tenperature of " @Rkeiick niaY I YT s HavEhBon NEs Peit Bble TRRiNEI CE WasS _
extracted by .centrifuge. An equal ampbunt of hot water at 70[err]was added
to 15 - thetoredat AithieHt Adiperdteré Uasé PoW Bempdrheurd.m nutes.
An emul sifier and five times the anmount of water at a tenperature of

70[err] were adied cloagm liuny s esliaseh td tdon Atné hereekpomoviagOfatem and ni xed
for about 5 mnutes. A stabilizer and five 20 ~ tinmes the anount of
wat erSat the tewidsatamee fouD[iar rgheejwi celdetioducedot hEhehspkecdipded mi xer
at the speed of 2800 rpmand m xed for about 3 minutes. At this tine, an.
emul sifier |iqucocamiitp@ncsd iQn ;atural nutrients are not destroyed.

" Examples of the process according to the pfeseﬁt
‘invention are as follows: ' | |
EXAMPLE 1 - R | o
10 ' 50 kg white flesh of choice coconut was rinsed |

with running water, crushed aﬁa'pulped. 30 kg hot . |
- water at a temperature of 60°C was added for grinding
the pulp. The juice Qas5éxtraé€édTby_centrifuge.
An equal amount of hot water at 70° was added to
'15  o the mixing tank cOntaiﬁing thefjhide and mixed for
3 minutes.” An emulsifief:and five times the amount
of Qater at a temperature of 70°C were added to
a high speed mixer at the speed of 2800 rpm and
mixed for about 5 minutes. A'étébilizer and five = o
20  times the amount of water at the temperature of -
| 30°C were added to another high speed mixer at the
 speed of 2800 rpm and mixed'for'about 3 minutes.
At this time,:an'emuisifiet liquid ﬁas'poured into
the mixing tank containing the juiée at a temperaﬁure
25 of 65°C and mixgd‘for-B minutes. Dufiﬁg this procedure
the emulsifier content was 0.25% of the total amount

and stabilizer content 0.45% of the total amount



the m xing tank containing the juice at a tenperature 25 of 65[err]
and m xed for 3 mnutes. During this procedure the enulsifier content was
0.25% of the total anmount and stabilizer content _0.45% of the total anount
of’ tshe juice. Thereafter, the enulsified quuidTJP coconut juice was punped
toacolloid mlIl for mlling treatnment at a tenperature of 68[err] for 3
m nutes. Prepared sucrose |liquid was added to the 5 colloid juice

til the total . h 300 k d d Brj .5l.err f
1 vhe otal amount. sggher 200 krfadedbeek LR Shltat3ted, TAsial ©
h i zed f 5 t . . f
horogen! ced Lor b secoigscBlofy L TRELS a8 BImBOLCED) so0h3b:a BT3GR Of
were sprayed by hot Stﬁﬂfliﬁ @r@%ﬁﬁ%ﬁ?éakbé tehpEratukBeokepBOLakye 30f

85[err] was filled in the cans or bottles. After sealing the cans were
sterilized a high temg{gite®, [PLEp&LPEHCEucEb8aNequel! RdsaBddedntol @he

storage. 15 EXAMPLE Il The physical stable state of natural coconut
juice beverage during ¢6DIepDe jeiee GmtibweheTeopalaanbant reaghed 390abl e
state 20 (err) {nnnth) Room Tenp 1-6 - Honobgeneous

and milky col our, no ckgasmdgtheotestgd| Brix was 9.5° of refractive index.
: | Theﬁ, the juice was pumped to an homogenizer and
homogenized for 5 seconds at a temperature of 80°C
and at a pressure of 180 kg/cm®. Finally, the finished
10 | juice was produced. Empty cans were sprayed by
hét steam for 2 minutes. Hot juice at the temperature
of 85°C was filled in the cans or bottles. After
sealing the cans were sterilized a high temperature,
then cooled, cleaned, oiled and sent to storage.
15 EXAMPLE 11
The physical stable state of natural coconut

juice beverage during storage is as follows:

\/ Temperature time stable state

20 (°c) 7(m9nth)"

Rdom Temp 1-6 Homogeneous and milky colour,
| no creaming, no coagulum
20-30 sedimentation.
25 20-30 7 idem
20-30 8 idem
20-30 9 No creaming, but there was

trace floc.



20- 30 sedi ment ati on. 25 20- 30 7

I dem 20- 30 8 I dem 20- 30 9 No cream ng, but
there was trace fl oc. Tenperature thp stable state.(err) o
(rmont h) 20-30 10 No evi dent cream ng, but there was tra(:ié!‘é
fat rising 5 . and a small anmount of -
coagul um sedi nentation. Low tenp 1-8 Honogeneous and m | ky

col our, 1-5 — IO~ CT EdmN Ty, 110 Ccoaguf unmm—1=5 9-10
No evi dent creq@ réMhre time lgPable state 10-12 Evi dent

cream ng, trace coagul um sedi nentation, but. dissolved when heating,
recovered to origi n@gunifor(heheh). EXAMPLE I11 15 Mai n

i ngredi ents and content or natural coconut: juice Item - Cont ent
l[tem Cont-ent (g/IOOg) . (ng/ | OOg) Wt er
89.7 : Vitamn E . Not detected 20. Protein 0. 65
Phenyl al ani ne 20-80 10 No evident cream1ng, but o

there was trace fat rising

and a small amount of coagulum

' sed1mentat10n
Low temp ' 1-8 o Homogeneous and m11ky colour,
1-5 S no cream1ng, no coagulum 5*)'
1.5 9-10 No ev1dent cream1ng
10 o - 1-5 | : 16-12 Ev1dent creamrog, trace coagulum

eedimentation, but dissolved
when heating, recovered to

original uniform state. B i

EXAMPLE 111
15 _ Main ingredients and content or natural coconut
juice " o R _' W
Item Content | .Item Content
(g/100g) - (mg/100g)
Water 89.7 ' Vitamin E Not detected
20 Protein 0.65 | o Phenylalan1ne 13 9
Fat 1.60 Lysine _  0.6

Carbohydrate 9.04 | : Threonine _10.5



Fat 1. 60 Lysi ne 0.6 Carbohydrate 9.04
Thr eoni ne 10.5 -9- Item Cont ent ltem
Content (g/| QQg) - (ng/lcggl Diet fibre Not
det dgred Met hi oni ne 5.9 Ash .05 - Leuci ne
28 5 Content (ng/l OQg) | sol ecuci ne 14.4 Ca
6. 25 Val i ne 25.8 P : 7.4
Aspartic Acid 23—7F= 18— ) SerT e 1375 10
Cu 1 Cer 2 Contéhttam ¢ Acidipdmd Zn ContentO. 07
Proline 58.4 M 0. 04 C ycine 1.0
2.42 Al ani ne (g/180g) Vitamn A Not Det e¢ingd100g)
Cysti ne 3.9 15 “Caro%ene Not Det ected Tyrosi ne
10. 3 Thi am ne 0. 001 H sti di ne 7.5 Ri bofl avi ng
0. 0030 Arglnine 17.6 Nacin 0. 05
Vitamn C Dbét deikbréed NetOdetected Methionine 5.9
Ash ~0.05 Leucine 28
-5 Content
(mg/100g) Isolecucine 14.4
Ca 6.25 Valine 25.8
L P 7.4 Aspartic Acid 23.7
Fe - 0.18 Serine 13.5
10 Cu 0.02 Clutamic Acid 51.5
Zn . 0.07 Proline 58.4
Mn 0.04 Clycine 1.0
Mg 2.42 .Alanine 13.2
-Vitamin A Not Detected Cystine 3.9
15 Carotene Not Detected Tyrosine 10.3
Thiamine 0.001 Histidine 7.5
! Riboflaving 0.0030 Arginine 17.6
Niacin 0.05 Vitamin C Not detected




CLAI M5 1. A net hod of producing a natural beverage of coconut j uice,
conprising: a) selecting a ripe coconut, stripping the husk, renoving the
hard shell and di sposing of black skin of the coconut 5 flesh o) e
crushing the flesh into granules of about 5-6 mMmin size; c) grlndlng t Pret.
flesh wwth addition of hot water at a tenperature within the range 50-80C,
10 d) centrifuging the ground flesh in liquid to obtain a fresh coconut -
juice; e) adding hot water at a tenperd@ure of 60-80[err] said coconut
juice with the proportion of water to juice being 1:1; 15 f) preparing an-
enul sifier liquid in a proportion ofCUABMSi nes by volune in water by neans.
of a high-speed mxer with a n1X|ng speed of 2800 rpm at a tenperature of
60- 70[ er r |1+ or 481 thathtqs ; PEAd e tiar # nia BUE@AbPrYer aBeq@ifd COSORWr oport i on
of 4- 20 5 times by volune in water by neans of a high-speed m xer mnth

m Xi ng spd&&QﬁszﬁﬂﬂP?ﬁﬁﬂQﬁ roon1tenperature for about 3-5 minutes;

5 .
~adding th d_emul i sf d and the._st d t L
[nto the GleaRMEGRine 4 FLPSTsae g, “PERkBE 5P nEhenfhak teled Seﬂlgfﬂr'eaofy

60 70[e”]thfe°rhaar fhe Wdd di sllo&%&g“of biac%lik%% of the" coc¥nut®

5 'flesh;

b) crushingethe flesh into grahules of about 5-6 mm
in size; | _

¢) grinding the flesh with addition of hot water at
.a temperature within the range 504805C;'

10 d)'eenﬁrifuging the ground flesh in liquid to obtain
a freeh coconut juice; B
e) adding hot water at a teﬁperetufe of 60-80°C said
coconut jﬁice with tﬁe proportion of water to juice
being 1:1;

15 f) prepar1ng an. emu151f1er 11qu1d 1n.a proportion of
4-5 times by volume in water by means of a h1gh speed
mixer with a mix1ng speed of 2800 rpm at a temperature ' S‘)
“of 60- 70°C for 3-5 minutes;

'g) preparing a stabliser liquid in a proportion of &4-

20 5 times by volume in water by means of a high-speed
mixer with mixing speed of 2800 rpm at room temperature
for.about 3-5 minutes;

h) adding the prepared emulisfier liquid and the stabliser
liquid sequentially'into the coconut juice in a mixing

25 tank for mixing at a temperature of 60-70°C for about

.k c L n S *



3-5 ninutes, wherein the coconut juice has a content of emulsifier and
stabliser respectively and in an anount of 0.2-0.3% and 0. 3-0.5% by wei ght
based on the total weight of the coconut juice; 5 i) colloid mlling the
nlxedfand enuIS|f|ed coconut juice; j) blendipg the mlled juice mﬁth
sucrose I|qU|d and cooking to produce a mlled and blended m xture;

homogeni sing sal &5 bigdeaad WhRAah S Wotodtild, 1l e Baslordop L

honogeni sed m xture in either rigi soft contaithers Ich are t

pasteurised at higgh emTRAAleld @l sfda%qfis%txerﬂésp%&ﬁ;elfy %hd efPPeé@té&ﬁ&uﬁf‘d

asceptically packed, respectively. 15 A nmethod as clainmed in claim1,

wherein said enulofi 0i.@d(.3% @nds qum@% Hyo vﬁeicgﬁd Bkl |dn fitHe aadc 81 age
colloid mlling at a tenperature of 60-70[err]. A nmet hod as cl ai ned

inclaiml or 2, watighe ofsutreosdcdhut Guite ;s added into the nmilled juice
until the juice possesses 10 Brix of sucrose. 4. A nethod as clainmed in
claim 1, whejeinifakcoddarid es liln ngaithee milxed jardl jemiuls i iedigzocomutished to
granul es 25 | ess than 5[err] in dianeter at the tenperature of 80-90[err]
and at a pressurdudces7. 65-19.61 MPa. 1111111 111111 11111 11111 111111 *

C L M S *
j) blending the milled juice with sucrose liquid and

cooking to produce a milled and blended mixture; -
k) homogenising said milled and blended mixture; and,
o/ 10 1) storing the homogenised mixture in either rigid or
soft containers which are then pasteurised at high temperature
or flash stérilised at high temperature and asceptically

packed, respectively.

15 2. A method as claimed in claim 1, wherein said emulsified
Jjuice is pumped into a colloid mill for a 3-stage colloid

milling at a temperature of 60-70°C.

3. A method as claimed in claim 1 or 2, wherein sucrose
20 liquid is added into the milled juice until the juice

possesses 10 Brix of sucrose.

4. A method as claimed in claim 1, wherein fat granules
in said emulsified juice are again crushed to granules
25 less than 5y in diameter at the temperature of 80-90°C

and at a pressure of 17.65-19.61 MPa.

R



-12- 5. A nethod as clained in claimi, wherein rigid containers are :
filled wth the finished product at 79993. 2-86659.3 Pa, raising the

tenperature to 121-125[err] within 10 mnutes, hol ding at that.tenperagdﬁgé

for 10-12 mnutes, then 5 - lowering the tenperature for 10 m nutges, g
finally to 100 C, and cooling it to 381l28[err]. 6. A nmethod as clainmed in
claim1, wherein for soft- packaged coconut juice, -the juice is under a
four second 10 A fmeghodtasiclaimpdnint cdaiander hareigt tigfdrequeginers
met hod as claiped in any preceedi ng, cl.ai mwherein ne aronatic r_ ot her
fruit jui c&%r H%oﬁéﬂzﬁ‘ nt’aﬁr?P\ﬁlgHSdpPG&G@H%@%%&&%’%TS%&@-%everage.
15 8. A et hod, of producing a_natural cqgqnyt, j.ujce gubstantially as
her ei nbef v dALT1BBGENS. COBREEAEBRS: tRuCh HAE gt T R Lb P ERuLes
precedi ng ;2 claimconsistin f.8-10 wei ght .percent. -of - fresh coconut
juice, 0. ?&@%i%ﬁﬁt&b%#c{éﬁ?‘gsga_‘éﬁﬁﬁsiff)ireafb &%m.n‘omi/ﬁaﬁ’ghﬁh%‘ércent of
stabliser pfudfifnd LRl BORBEEaChrb 2ok 10 nitit W ¥Rl o Vet er - 25
100 C, and cooling it to 38-40°C. | -

6. A method as claimed in claim:l; hhéréin for soft-
packaged cocenut juice, the juice is under a four second g

10 flash sterilisation at a tempefatﬁfe of 137°C.

7. A method as claimed in any preceeding claim wherein
no aromatics or other fruit juicé'éré blended in during
the production process of said beverage. | |
15 | | | | |
8. A method of prdduhing'a natural é@ébnut”juice substantially

as hereinbefore dgscribed.

9. A coconut juiCE“bevéfage'pfoduéed by any preceding \/
20 claim consisting of 8-10 weight{béfcént.éf fresh coconut

juice, 0.2-0.3 weight percent of emﬁiéifier, O.3-O.5

weight percent of stabliser of.the total amount of the

juice, the balance being water.
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