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Introduction

Coconut oil is a plant-based oil
extracted from the meat of mature
coconuts. It is composed of almost
100% fat, with 80-90% being

saturated fat in the form of

medium—chain fatty acids (MCFAs).
The global coconut oil market is

demonstrating significant growth,

projected to expand from USD 5. 98

billion. in 2022 to USD 10. 65 billion by 2030, reflecting a compound annual growth
rate (CAGR) of 7.31%. This demand is driven by the oil's versatile applications
in the food, beauty, and wel Iness sectors. In food, it is valued for its stability
in high—heat cooking, while in personal care, it is used as a moisturizer, hair
conditioner, and an ingredient in soaps. The market's expansion, particularly for
clean—label and organic products, presents a considerable opportunity for
producers. GQ Agri is capable to help you seize the opportunity and leverage your

production to the next level by providing the best solutions for you

Coconut Oil Pressing Processes, Yield,
and Characteristics

The extraction method is a primary determinant of the final product's quality,
characteristics, and yield. The two fundamental approaches are the dry process

and the wet process

® DryProcess: Inthis method, the coconut meat is first dried to create "copra".
The copra is then fed into amechanical expel ler press, which uses high pressure
to extract the oil. To maximize extraction, the material may be pressed twice.
The resulting crude oil is then filtered to remove solids. This process
typically yields approximately 60% to 70% oil by weight from the dry copra.
Oil produced from copra often requires refining, as the prolonged drying
process (6-8 days) can introduce impurities. A variation for higher—quality

oil involves gentle, controlled drying at temperatures below 45° C (113° F)
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before cold pressing.

® Wet Process: This process uses fresh coconut meat. The fresh meat is pressed
to produce coconut milk, which is an emulsion of oil and water. The oil is

then separated from the milk using one of several methods:

B Centrifugation: A centrifuge spins the coconut milk at high speeds to
separate the oil from water and proteins. This method is common for

producing high—qual ity virgin coconut oil as it avoids heat and chemicals.

B Fermentation: This traditional method involves letting the coconut milk
sit for 24-48 hours
allowing natural enzymes to
break the emulsion so the
oil can be skimmed off the

top.

B Enzymatic Extraction: A
modern approach where
specific enzymes are added
to the coconut mi |k to break
the emulsion and release

the oil, which can improve

yield and quality

® Yield and Characteristics: The choice of process directly impacts yield and
oil type. The dry process offers a high yield of 60—-70% but typical ly produces
refined oil unless specialized cold—pressing techniques are used. The wet
process is used for virgin coconut oil, which is prized for its purity and
mild aroma. A wet—-dry hybrid process, where meat is dried at 40 -50° C and
pressed at <50° G, yields around 46 - 49% oil.

Factors Affecting Coconut Oil Yield

Maximizing oil extraction efficiency is critical for profitability. Several

factors influence the final oil yield.

® Crop Type and Variety: The maturity of the coconut is paramount. Ful ly mature

@ A G R I GQ Agri is committed to providing efficient and reliable agricultural processing

equipment to farmers and agricultural processing entrepreneurs around the wor |d.

Web: smallagrimachinery. com Email: admin@smal lagrimachinery. com

3



brown coconuts, typically 10-12 months old, contain the highest oil content.

Using younger, green coconuts will result in a lower oil vyield.

® Moisture Content: The moisture level of the copra before pressing is one of
the most important variables. |f the copra is too damp (over 8-10% water),
oil gets trapped, significantly reducing the yield. The ideal moisture content

is between 6% and 8% to ensure maximum oil extraction

® Pre—Processing: Proper preparation of the raw material is essential. This
includes de—shel | ing, and removing the testa (the thin brown layer on the meat).
For the purest oil, the testa must be removed. The clean coconut meat is then

ground or chopped to al low for even pressing during the oi | extraction process.

® Process Temperature: Temperature during mechanical pressing affects oil flow
Pressing at approximately 60° C (140° F) can lead to a significantly higher
oil yield. However, for "cold-pressed” or virgin coconut oil, temperatures
must be kept low—ideally under 40° C (104° F), and often between

30 - 37° C—to preserve the oil's color, flavor, and nutritional profile

® Pressure: The mechanical press must apply immense pressure to squeeze the oi |
from the solid material. Some operations utilize a double—press process or

a dual-press machine to achieve maximum extraction in a single pass

® Maintenance of Qil Press: Well-maintained equipment is crucial for efficiency
and preventing losses. For instance, a GQ Agri client in Malaysia increased
their output by 15% after our team helped them fine—tune their press settings

and implement a comprehensive daily maintenance schedule. This includes daily
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cleaning, periodic lubrication, and scheduled major maintenance to prevent

breakdowns.

Tips for Improving Coconut Oil Yield

Based on our experience at GO Agri helping producers optimize their operations

we recommend focusing on the following key areas to improve oil yield:

® Select a Mature Raw Material: Exclusively use ful ly mature coconuts (10-12

months old) to ensure the highest possible oil content from the start.

® Control Copra Moisture: Careful ly manage the drying process to achieve an
ideal moisture content of 6-8% in the copra before pressing. This prevents

oil from being trapped due to excess moisture.

® Optimize Pressing Parameters: Fine—tune the temperature and pressure settings
of the oil press. Applying moderate heat (around 60° C) can increase oil flow,

while maintaining lower temperatures is necessary for cold—pressed products.

® Enhance Extraction Technique: Consider double pressing the copra or using
equipment with a dual-press design to maximize the amount of oil extracted

from the material.

® |Implement Maintenance: Adhere to a strict maintenance schedule for all
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machinery. Regular cleaning, lubrication, and parts inspection will prevent

downtime and ensure the press operates at peak efficiency.

Conclusion

Success in the coconut oil market is contingent on a thorough understanding of
the entire production chain, from raw material selection to final packaging. The
choice between dry and wet processing methods dictates the final product type,
while careful control over factors |ike coconut maturity, copra moisture, and
pressing parameters directly impacts oil yield. Furthermore, post—extraction

filtration is not optional but essential for creating a commercial ly viable product
with a stable shelf |ife and appealing appearance. Each step is critical for

producing a high—quality oil that can compete in a thriving market.

About Us

Here at GQ Agri, we specialize in helping businesses establish reliable and

efficient production lines for success. We understand that selecting the right
machinery is a significant challenge for new and expanding ventures. Contact us
today to discuss how we can equip your coconut oil operation for maximum qual ity

and profitability.
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