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ABSTRACT

In spite of being a nutrient and electiolyte rich fuid. coconut water it considered mostly as a
waste in Sri Lanka. Acute diartheal diseases are one of the leading causes of mortality in
infants and young children in may developing countries which can be casily prevented by
introduction of an electrolyte vich tehvdration fluid. The major objective of this research was
to analyze the feasibility of using coconul water as a rehydration {luid. Four areas from which
coconuts enter in to a randomly stlected market were selected for sample collection.
Coconuts in three maturity states were considered from each area. Several rehydration
biochemical propertics were analyzed for eich sample. Glucose content was analyzed using
glucose oxidase-peroxidase method, Soditinm, Potassium, Magnesium and Calcium contents
were analysed using Ilame Atomic Alisorption Spectrophotometry (FAAS). Chloride content
was determined using an lon Selective Flectrode. Osmolality of the samples was analysed
using an Advanced Micro freezing polnt depression Osmometer. Anti-oxidant contents were
analyzed using DPPH method. Fach propetty was compared with WHO standards for the
Production of new Oral Rehydration Salts. Potassium content and the Osmolality of all the
samples were higher than the W0 slandurd levels and all the other properties were below
the accepted levels. However samples  contained considerable amounts  of Calcium,

~ Magnesium and Antioxidants, Based iy this pilot study it can be concluded that only minimal

supplementation is required fowaids development of an oral rehydration solution using
coconut water. Further studies are ohgoing aiming at ultimate value addition as well as waste
management.
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ABSTRACT

Microbial safety of commercially aviilable RTS is achieved by adding higher levels of
preservatives than recommended. Cheinical preservatives at higher intake results in health
problems. Hence this study was ¢arried out to find out to produce RTS without adding
chemical preservatives.

For level of acidity was selected ahd 1o protect their sensory propetties the same Brit/Acid
ratio was maintained. Both pineapple and mis fruit juices prepared using higher levels of
acids were sensory evalvated fur their suitability of consumption. Brit/Acid ratio 14.8/0.32
was a final to be significantly accepilable for both juices.

Microbial studies showed all {he (reainients were free of microbial growth even without
added chemical preservatives. Mo iiciobial growth was observed it commercial Brit/Acid
ratio. Hence higher acid level added treatments can commercially be recommended to
produce RTS without significant changing of sensory properties. Hence preservatives added
for the preservations of RTS can be eliminated by increasing acid level through maintaining
Brit/Acid ratio,
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