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HEAVY METALS IN COCONUT AND COCONUT PRODUCTS 

By - W.M.M.P.D.K. Warsakoon 

ABSTRACT 

The level of heavy metal content in environment and soil has dramatically increased over 

the last decade. Consequently the concentration of heavy metals in the food we consume 

has increased to a large extent, which in turn raised consumers concern over the level of 

heavy metals in food. As far as the export market is considered, quality becomes the 

highest priority and products have to undergo various quality tests before to obtain the 

approval for export. Among the three largest agro products exported by Sri Lanka, 

coconut products are very important as a component of the foreign income generation. 

As heavy metal contaminants of soils are quite high, and these can be assimilated in 

tissues of the coconut endosperm. It can also be accumulated in the end products. 

A study was carried out to assess the level of heavy metals and their importance of the 

coconut, based products; coconut milk, coconut cream, desiccated coconut. Testing was 

calTied out on samples of products obtained from coconut grown under two different 

fertilizing systems; organic fertilizer and chemical fertilizers. Muffle furnace (Carbolite 

S30 2AU) and Microwave digester (XP 1500 Plus TM)  were used for digesting the 

samples. AOAC official method of 999.10, 986.15 and 999.11 were used for analysis of 

heavy metals in coconut and coconut products. Results were obtained by using Atomic 

Absorption Spectrophotometer. 

The minimum detection levels of the Atomic Absorption Spectrophotometer instrument 

(Varian - AA240 ) for the tested heavy metals are considered as Lead 0. lppm, Arsenic 

3 ppm, Cadmium 0.02ppm, Chromium 0.06ppm, Aluminium 0.3ppm, Copper 0.03ppm, 

Zinc 0.01ppm , Manganese 0.02ppm, Iron 0.06ppm. 
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Nine metals were analysed for Coconut and coconut based products. The lead, cadmium, 

arsenic, chromium and aluminium were not detected. Other metals are found in 1 OOg as 

follows; 

Iron 
(mgllOOg) 

Zinc 
(mg/bOg) 

Copper 
(mg/lOOg) 

Manganese 
(mg/lOOg) 

Fresh coconut (organic) 1.58 0.41 0.45 1.06 

Fresh coconut (inorganic) 1.25 0.46 0.36 0.69 

Desiccated coconut 2.19 1.11 0.75 2.01 

Coconut milk powder 0.17 0.37 0.20 0.39 

Coconut cream 0.35 0.18 0.16 0.19 

Coconut milk 1.35 0.92 0.33 0.78 
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