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ABSTRACT

In spite  o f  be ing  a nutrient and e lectro ly te  rich fluid, coconu t w ater  r  considered m ostly  as a
waste in Sri Lanka. A cu te  diarrheal d iseases  arc one o f  the leading causes o f  m orta li ty  in
infants and yo un g  children in m alty develop ing  countries w h ich  can be easily prevented by
in troduction o f  an e lectro lyte l icit lehydra t ion  fluid. T he  m a jo r  ob jective o f  this research was
to analyze  the feasibility  o f  using cbctU.ul w a te r  as a rehydration  Iluid. F o u r  areas from  which
coconuts  enter  in to a random l)  selected  m arket w ere  selected for sam ple collection
Coconuts  in three m atu ri ty  s ta tes  Were considered from  each area. Several rehydration
biochem ical properties w ere  ana lyzed  fbJ e n d ,  sam ple. G lucose  content w as  analyzed using
glucose ox idase-peroxidase  m ethod , Modiiun, Po tassium , M agnesium  and Calcium  contents
were analysed using F lam e  A tom ic  A bsorp tion  Spectrophotom etry  (FA AS). Chloride  content
w as  determ ined  us ing  an Ion Selective  E lectrode. Osm olali ty  o f  the sam ples was analysed
using an A dvanced  M icro  f reez ing  po in t dt s e s s i o n  O sm om eter. A nti-ox idant con ten ts  were
analyzed u s ing  DPP11 m ethod  Each property  was com pared  with W H O  standards for the
Production o f  n ew  Oral Rehydra tion  'iait':. Potassiu ln  conten t and the Osm olali ty  o f  all the
sam ples w ere  h igher  than (he W H O  standard  levels and all the other properties w ere  below
the accepted levels. H o w e v e r  sam ples contained considerab le  am ounts  o f  Calcium ,

agnesium  and A ntioxidan ts . Mased oil this pilot study it can be concluded that on ly  minimal
supplementation is required tow ards  deve lopm ent o f  an oral rehydration solution using
coconut water. Further  s tudies  are ongo ing  a im ing  at ultim ate value addition as  well as waste 
m anagem ent.
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ABSTRACT
M icrobial safety o f  com m ercia lly  available RTS is achieved by add ing  higher levels o f  
p reservatives than recom m ended . ( V m i c a l  preservatives at h igher intake results in health 
prob lem s. H ence  this study w as  carried oil! lo find out to produce RTS w ithout adding 
chem ica l preservatives.

For  level o f  acid ity  w as  selected and  lo protect their sensory  properties the sam e Brit/Acid 
ratio w as  m ain ta ined. Both p ilteapl'le  and m ix fruit ju ic e s  prepared  using h igher levels o f  
acids w ere  sensory  eva lua ted  (or d ieir  suitability o f  consum ption . Brit/Acid ratio 14.8/0.32 
was a final to be significan tly  Bcreptable for both ju ices.

M icrobial s tud ies  sho w ed  all (lie treatm ents  were free o f  microbial grow th even w ithout 
added chem ical preservatives. Mo Inictobial growth w as  observed in com m ercia l Brit/Acid 
ratio. H ence  h igher  acid level added  treatm ents can  com m ercia lly  be  recom m ended  to 
p roduce  R I S  w ithout significant changing  o f  sensory properties. Hence preservatives added 
for the p reserva tions  ol R I S can bt* elim inated by increasing acid level through m ain ta in ing 
Brit/A cid  ratio.
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