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COPRA MANUFACTURE

By F. . COOKE,
Formeriy Copra Research Opfcer, Malaya.

It pays to make good Copra

o [F a thing i§ worth doing it is worth doing well.”  This applies to most things in life, and in

this particular instance to the production of copra.

Formerly under the system of competitive sales in the Colombo Sales Room it was pussible
to obtain a special price for superior copra of ** estares quality.  Unfortunately during the war,
the system of bulk buying by the Ministry of Food replaced this system and, as a result, some
degradarion in the quality of Ceylon copra was inevitable. Bulk buying has now ended, and to-
“day marketing is again through local dealers, brokers and shippers, under which system the buyer
has the last word. He may sometimes give a premium for su[;erior copra of estate quality, if the
guantity offered is sufficient. Conversely, if copra is offered in an_ under-dried condition, the
penalty imposed will be quite arbitrary. There may also be arbitrary dcductigns'for loss in weighe
in trapsit and for mixed-quality. o ‘

Uniformly and properly dried copra is a reliable product and no arbitrary penalty needs to
be imposed on account of irregular quality, irregular drying, excess moisture or because of loss

- in weight in transit. ' With dry copra if it is alleged that there is loss in transit to Colombo, you

will know definitely that it is due either to faulty weighing or to pilferage, and you can act accord-

ingly. . With under-dricd and mixed copra you have to accept the delivered weights and arbitrary
penalties without question.

"

The method of buying in Ceylon is based on three internal or domestic grades of quality,
No. 1, No. 2, and No. 3 (see Ceplon Cocanut Quarterly, Vol. 1, No. 3). If you patiently supervise
and improve your methods of production, you can produce more No. 1 and less No. 2 and No. 3
copra.  The Colombo prices of these three grades on 6th June, 1951, were as foltows :—

No.r .. ..+ .. ... Rs 240 per candy - o
No.ozo L .. Rs. 226 per candy
No.oizoooL. . Rs. 212 per candy

Obviously it will pay you to make as much No. 1 copta as possible. The praduction of copra
can be considered in three stages: (1) Harvesting, (2) Sun-drying and pre-treatmient, (3) Kiln
drving. -
- Watch Your Crops

1f you harvest your nuts correctly, you get 2 greater weight of thick copra, and whiter and
harder copra, whereas if you pick under-ripe nuts or neglect to eollect your crop till the nuts are

- aver-tipe, you either get thin rubbery copra or else thin, dark copra, Z.e., No. z or No. 3 grades.
- Nuts should be picked regularly once every two months and not more than two bunches should
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" be cut down. 'I‘hcsc nuts should bc phccd in henps in thc ﬁzld and allowcd to toature for two: Ot
three weeks before husking. Al fallen nuts should be seat for immediate curing, ochetw:.sc they
will germinate in the heaps and produce inferior copra. (Nut storage is not n:oessary whcn nuts

are hanesrcd ripe and brow n)..

" Husked nuts must be covered with cadjans, or clse the cxpnsed nuts on top Of the heap ,\:,ili .
be cracked open by the héat of the sun, and will rot.  Nuss should prcferably not be cracked
open in the field unless this is unav oidable, and thcy should be loaded most’ carcfull} into. the'

carts in order o av 01d cmkmg them..

When nuts are split opcn at the kiln snd: an- 1mportam thmg to wztch is thc number of
freshly-opened nuts which afe rotten., A, record. should be kept in the afﬁcc of the percentage
of rejections from each’ pick because if the amount is over 3- cént; it is inidicative of physio-, -
logical upset ot plant smkncss due to fauh:y of ncglectcd manunng, ncgiacﬁcd cultivation or up- -
satisfactory sab-soil cnndmons in the field from vehwh the nuts weré harvested: . If the rcmctmns

are high, it is aimost certain that, th:: ‘rest. of the capm is also. affected angd that the ychd pee acee :

and nut sizes’ mu be u_nsansfsctmy If thxs unpmmm wammg is. actc;i upon, crop ynelds can
usualiybc unpmved ' TR L N ‘ *

®

. Onice thc futs are spht opcn, du: wet coconut meat rs mm:ammncd by exposurc to the atmas- .
‘phere, and it will rapidly deteriorate just. ke cther undried foods, such as milk, mear, fish oreggs..
Tt is nécessaty, theefore, to reducx: to- 3 thinimum the penod of delay between: sphmng the nats

< and applyirig Heat. " The’ tmpomnm of this is not always ‘realisd 3 for jnstance, nuts ate cracked _
.. and. put in bags one day and taken ta the kil for drymg the. followmg day. - It is mpﬁssnblc to

obtain much N‘o 1 cnpm whcrc thls is xhe pmcucc

3

" The mnenral betw::em sphmng open and drymg must not gxou:d six- hours thls mtctvak of
time is inclusive of the time taken to split the nuts, to brmg thgm to the kiln, and to put them on -
the kiln, and also of the Iength of time that the miaterial: remains cold oti the Liln platforra. ‘befoze .
the heat of the fires rcachcs tht pmduct. 'I‘hts lns: facm: c.m beas much as. fous houzs, ong correctly

loaded kiln; and six ‘or seven houss, if it'is overtoaded. A kxla, whu:h is only used occasiorially .~

- should bc wa:mn:d up bcfore u is loadcd th nuts ; n:hcrwlsc the copm rcmms cold z;nncb longer. .

Thc followmg ﬁgurcs s:llustmte the pmgrcssm: dctenamtmxi that m:cuts Wll‘.h mcrmmg"

o |
Vel T el __,Appmauce ofresuliing Copm, S .
«  ‘Total dci;z;z'“ Cay e OE-whltc " Reddisk to
_ bcforedrymg o oto dity - ¢ Rcdblack'_ .
Nil - 189, o %. ’
zhours L ze%,_ t %- -
‘ "4 hours’ . 25% e %
* 6 hours ' L% . 1%
9 hours 35% . - 4%
a2 houts - Co42% - 22%,
24 hours L 48%_= ‘ A ‘ . 4z‘f,fu
1?%_ LT e ,33%“;

48 hours
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* The reason for this deteriorati
hird and firm, are quickly conta
such attack may sometimes be ohs
4 ing, glassy plates on the hard, white surface of
glass or lens. Subsequently gregish
After 10 hours the surface begins to
2 viscous liquid, with an alcoholic s
half nut, like treacle.

the coconut meat which can be seen by a reading
dull-looking patches develop which feel soft and smooth,
feel gummy and fatee still slimy ; ultimately the slime becomes
mell which in some extreme cases can be poured out from the

The important thing is that even after the slightest ateack by bacteria a proportion of the result-
ing pieces of copra is yellow and dircy with adhering particles of husk and smoke as you can see
‘by reference to the preceding table. Once the surface of the pieces of wet coconut meat have

-, " ‘become soft and gummy through long exposure a penctrating simoky redness is bound to develop
o as the copra dries, ‘ ‘ B

.

i - This fcdqc_ss is not due to scorching ; it is produced cven though the procedsing in the Kiln
~ s perfect. If the processing is also unsatisfactory, the copra will continué to soften and rot under

hich a succession of moulds and insects will complete

"». " the continued action of bacteria, after whic:
the deterioration. Such discoloration canaot be corrected by any treatment with bieaching ageats:

The spoilage is. permanent and the product is lisble to further deterigration int storage.
(To be c;?ntin;ted) - *

sk, i
% '

on is that wet exposed surfaces of coconut meat, originally
minated by air-borne bacteria. - The first visible symptom of
ervable on some pieces about six hours after splitting as glisten-






