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Coconut palm is the important economic crop of Thailand. Expanding
agriculture and agro-industries of coconut productions have resulted in increased
quantities of coconut residues. The objective of this research was to increase the
value of coconut residues by the production of dietary fiber from coconut meal and
cellulose nanocrystal from coconut mesocarp fiber. The results of dietary fiber

showed that the suitable conditions for extraction were 95% ethanol and hexane

with drying temperature at 50°C, which gave the highest yield (82.14-80.60%) and
the lowest fat content (6.71-6.43%). The particle size at 500 uM resulted in increased
functional properties, which contained the dietary fiber content at 52.07-53.24%. For
the results of cellulose nanocrystal, coconut mesocarp fiber was extracted by H,SO,
hydrolysis assisted by ball milling process. The delignified coconut fiber was
composed of high cellulose content characteristic which corresponding to the
microfibrillated cellulose characteristic. Moreover, the extracted nanocellulose was
composed of high crystallinity in polymorph crystal structure of cellulose I, Il and
amorphous with the primary particles size around 50 nm. Results from this study will
provide the utilization information of coconut residues as potential source of dietary

fiber and nanocellulose, which can be applied for industrial fields in the future.



