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ABSTRACT 
The dehydrated coconut chips is a ready- to- eat food and can be used as a crisp snacks. No frying 
is required before consumption. If you want it as fresh kernel, immerse the sweet chips in a hot 
water so that it is dehydrated. And can be used at any time. The main advantage of coconut chips is 
that it is having its own coconut flavour since no oil is required for frying. In the present study, four 
samples A, B, C and D were prepared with various proportions of sugar and salt. i.e. 100% : 0% 
(A),  0%:20% (B), 95%:5% (C) and 100%:0% (D) sample D was kept as control one. It was found 
from the study that sample C was comparable to D. Also sensory evaluation revealed that sweet 
and salty chips i.e. sample C was comparable to A, B and D in terms of  sensory attributes of color, 
flavor, taste and overall acceptability etc. Thus value added and nutritious product i.e. coconut 
chips can be prepared form coconut moreover it has no trans fatty acid make it more beneficial for 
human health compared to other chips. 
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INTRODUCTION 

Coconut (Cocos nucifera) is the king of 
vegetables with its sap, fruits, leaves, stem, 
root etc. Coconut plays a major role in daily 
foods. It is composed of fatty acids i.e. mediu-
m chain saturated fatty acids. Convenience 
coconut products have been manufactured in 
the country which are being consumed amongs 
public.1 The products from coconut includes 
bottled coconut water, coconut honey, coco-
sauce, coconut milk, coconut cream, coconut 
cheese, coconut burfi, coconut chutney, tender 
coconut water and coconut chips, which is a 
dehydrated product made from coconut kernel. 
The sweet coconut chips are made by osmotic 
dehydration followed  by hot air drying.2 
The beet root is an excellent nutraceutical food 
used for the treatment of various ailments.3 It 
is rich in antioxidant property and can be used 
to improve the functional properties of food 
without changing its integrity.4 The present st-
udy was focused on osmotic dehydration of 
coconut   slices by infusion of beet root extract  

as an osmotic medium .5 

AIMS AND OBJECTIVES 
 The objective of present work is to prepare 
ready-to-eat product from coconut by osmotic 
dehydration followed by hot air drying which 
has no trans fatty acid present. To study and 
analyst different samples of coconut chips and 
their suitability as compare to standard     
product.  

MATERIAL AND METHODS 
The main raw material was coconut. It was 
collected from the garden area of local market. 
All other chemicals and biochemical used in 
the study were from A. R. Grade.  
Analytical methods 
The standard procedures were used for the 
determination of proximate principles i.e. moi-
sture, ash, acidity, fat, reducing sugar and non-
reducing sugar.6 
Manufacture of coconut chips 
Fully matured coconut containing sufficient q-
uantity of coconut was selected. These are *Author for correspondence 
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dehusked and stored in shaded place for 3-4 
days. The shell was then removed without bre-
aking the kernel later on the testa were remo-
ved. The white kernels were cut into pieces. 
They were sliced and washed atleast thrice 
before putting in sugar syrup. The slices were 
put in osmotic medium for dehydration for 1 
hour at room temperature. 
For sweet coconut chips clean water with sugar 
and salt should be used. The flavoring agents 
like banana, pineapple, strawberry, lemon, ora- 

nge etc. were added in the syrup if required. 
For spicy chips common salt should be mixed 
with water. Osmotic dehydration was followed 
by drying in forced hot air electrical drier for 
6-8 hrs at 660C. 7 The chips were packed in po-
lyester film laminated with metalized loop to 
maintain flavor, crispness and to increase stor-
age up-to six month. Thus the crispy coconut 
chips are ready-to-eat. And are not fried in any 
oil which retains their original coconut flavor 
(Table 1 and Fig. 1). 

Table 1 : Formulation of Chips (g) 

S/N Ingredients 
Sweet chips Salty chips Sweet and salty Standard chips 

(A) (B) (C) (D) 

1 Coconut 70.00 70.00 70.00 70.00 

2 Sugar 100.00 - 95.00 100.00 

3 Salt - 20.00 5.00 - 

4 Water 100.00 100.00 100.00 100.00 

5 Rose flavour 1.00 1.00 1.00 1.00 
  

  
Fig. 1 : Flow chart of formulation of chips to packaging 

Sensory evaluation  
Sensory evaluation was carried out by using 7-
point hedonic scale to measure the preferences 
as 1=disliked extremely to 7=liked extremely. 
The semi-trained panel of judges was selected 
from the department of chemical technology to  

give their preferences in terms of color, flavor, 
crispness, taste and overall acceptability. 8 

RESULTS AND DISCUSSION 
The proximate analysis was carried out as per the 
procedures described by Ranganna.9,10  (Table 2).  
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Table 2 : Chemical composition of sweet, salty and control samples 

S/N Parameters(%) Sample (A) Sample (B) Sample (C) Sample (D) 

1      Moisture 2.24 3.21 3.01 3.4 

2      Fat 56.00 51.50 58.00 60.65 

3      pH 6.67 6.87 6.70 6.70 

4      Protein 7.01 7.01 7.25 6.70 

5     Acidity 0.02 0.01 0.02 0.01 

6     Total sugar 12.00 9.00 11.00 10.15 

7     Ash 4.00 3.87 4.01 2.40 

8     Energy (Kcal) 580.00 532.00 594.00 617.00 

It was observed that all the parameters for sa-
mple C was comparable to standard one.11 i.e. 
sample D from sensory evaluation (Table 3).   
It   was    revealed  that  the  sweet  and  salty  

chips i.e. sample C was as good as sample D 
i.e. control one in terms of sensory attributes. 
Thus the product was beneficial to human 
health. 12-16 

Table 3 : Average values of sensory evaluation 

S/N Samples Color Flavour Taste Crispness Overall 
acceptability 

1 A 7.35+0.073 .78+0.08 8.21+0.087 7.78+.087 8.07+082 

2 B 7.85+0.18 7.71+0.18 8.21+0.19 7.71+0.21 8.00+0.19 

3 C 7.64+0.13 7.78+0.17 8.35+0.21 7.78+0.16 8.35+0.17 

3 D 9.33+0.077 9.5+0.079 10+0.053 8.57+0.068 9.61+0.69 

CONCLUSION 
The dehydrated coconut chips are ready-to-eat 
food and can be used as snacks at any time. 
The main advantage of the product is that it is 
having its own coconut flavor since no oil is 
required for frying.  
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