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ABSl'RACT

Mature coconui water is a readill- availirble nahlml cxlract. Bul it goes as tvaslc to the

environment lrom houses withoul any uscs. In holrsehold level it is not a serious

problem, but when considcring the large scale coourut industries disposal ol \\'astc

maturc coconut water is a major problem to the cnvironnlent. An attempL $'as made

to invcstigate the feasibility to use mature coconut walcr as ral{ material to producc

low cost vinegar. A questionnaire survey was conducled in the \,illage Kommathurai

and also a simple instrument was construcled to produce vinegar. The kceping

quality of mature coconut water \vas anallzed fbr the samplcs collcct.d fronl

different locations in Balticalor district at different storage conditions such as. room

temperature and refrigeraled condition.

Sugar concentration ofmature coconut water is too lorv. This slLrdy also atlempted to

find out the correct amouil ol sugar concentralion to bc added wilh mature coconut

water to produce vinegar and this was comparcd with differenl tlpes ol vincgar

availabl{r in the merkel in terms ofacidily. price and scnsory characters.

Tie mature coconut rvater samples stored at room temperature was iiouncl spoil after

one day ol storage and there were significant dilferenccs belwccn the tleatments and

the days ofstorage lor titrable acidity, Total S.oluble Solids, hlectrical CondLrcri!ity
:

and total sugar at 5olo signiflcance level. lhis rnalysis also showcd signillcrnt
I
I

diflerences bctween the treatments and da)s of storage undcr rcliigeration.

\e\enhele s, mdrJri .'o..n.,r sJter c?n oe .,u-.1 *i.t,our 3n: chanre. ir lc\lrrr..

colour and odour ovcr the study period of25 days under refrigerated conditiol.

In the village Kommathur,ri. l2 % of families arc interested to prodLrce villcgar usinS

the a\'ailablc coconut \\'ater. ard also 82.075 liters of nlLlurc coconlll \raler arc
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