
 

ABSTRACT 
THE EFFECT OF pH IN COCONUT OIL QUALITY PRODUCED BY 

ACIDIFICATION METHOD 
 

The making of coconut oil can be done through two ways, wet and dry. 
The dry method done by the making of copra, then it is pressed and extracted, so 
the oil comes out. The wet method is divided into wet-hot  and wet-cold ways. 
The wet-hot way, for example, is the making of coconut oil by 
boiling/evaporating (traditional). The making of coconut oil into wet way are: the 
making according to lava, fermentation/enzyme, feinting, and acidification. The 
coconut oil can be produced on large scale in dry method, but the oil can be grown 
by microorganism if the drying process is uncompleted. Furthermore, the dry 
method needs much solvent, an expensive devices, and a little rendemen. 

The wet-hot way is done by rumpling the coconut milk so the oil comes 
out. The heating process makes protein denaturized and the oil has rust color and 
become spiteful easily. Besides that, the process needs much fuel energy. Due to 
both dry and wet-hot methods have limitation stated earlier, so many alternative 
wet-cold method have been developed, including acidification. 

The acidification substance which is used on this research is acetic acid. 
Acetic acid was choosen because usually uses in the kitchen as food additive, 
easily found out, and reachable price. 

The state of problem which is raised into this research is, how the effect of 

milk cream with acetic acid dropping. The purpose of this research is to observe 
the effect of pH in coconut oil quality produced by acidification method. 

Based on the research, the addition of acetic acid  on various pH has effect 
to oil quality. It is observed that oil rendemen, free fatty acid value and peroxide 
value increased in accordingly to the concentration being raised. Meanwhile, the 
value of water degree and iodine are decreased. The saponification value is similar 
among others concentration. 
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