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Conceptual design for Aseptic fresh coconut juice machine
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Abstract

At the present time, the industrial production generally
requires the technology and engineering knowledges in order to
reduce the investment budget, increase product quality and
enhance product capacity comparing the other industrial
countries. It is sometimes necessary to enhance and develop
process machines for some industries that want to use less
production process time. For example, the development and the

type of process machines for taking coconut juice are required to

replace the conventional process. This can be accomplished by
filtering and boiling the coconut juice that obtains from an
ordinary cutting machine in order to kill germ and bacteria. This
can be done by heating it up to certain level and then cooling
down. Then a hygienic package is used to keep it sanitary.
However, this process will degrade the quality and taste of food.
For this reason, the hygienic process machine is developed and
the way of how to use it with conventional process is proposed in
order to keep the taste and quality of coconut juice similar to

fresh coconut juice.
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