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Research on development technology of a new type coconut

ZHANG Yu-song ,PAN Xiao-yan

(Xi’ an Engineering College of Armed Police Force,Xi’ an 710086, China)

Abstract. The processing technology of functional coconut was studied. The main material was sugar,coconut and

homemade colloid. The best product with pure color and delicious taste obtained with 15%~35% sugar, 0.15%
pectin,0.3% modified starch and carrageeenen,0.08% citric acid and 0.02% sodium citrate ,pH3.7~4.2.
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