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1946, the Philippine coconut industry, liveli-
hood and mainstay of four million F A
will face the worst crisis it shall ever have faced
in its entire history. The coconut industry has
for many years contributed to the wealth. of onr

wITH the advent of Philippine independence in

people.  The annual exportation of coprax, coco-
nut oil, desiccated coconut and other coconut
products valued at about sixty

million pesos, will not only he di-
minished, but perhaps completely
stopped and both the coconut plant-
ers and cur government will suf-
fer from the very heavy loss.

Fully realizing the gravity of
this impending catastrophe, His
Excelency, the President of the
Philippine Commonwealth, by vir-
tue of the passage of Common-
wealth Act No. 518 on May 7,
1940, created the National Coconut
Corporation to save the coconut
industry from perdition. This |
corporation deserves much credit
for the tangible accomplishment:
it has achieved within the short
span of its existence.

One of the activities of the National Coconut Cor-
poration is the population of coconut as food and
1 am very happy to say that the Plant Utilization
Division of the Buveau of Plant Industry has been
able to do its share in cooperating with the National
Coconut Corporation. In fact, cven before the crea-
tion of the National Coconut Corporation, and since
1933, the Plant Utilization Division, formerly Home
Economics Division of the Department of Agrviculture
and Commerce, has been experimenting on the utili-
ation of coconut as food and has made demons-
trations all over the Philippines on the diversified
ways of preparing it as a component of our diet.

On February 15 of this year, the opening day of
the Exhibition of the nacoco products at the Ma-
nila Trading Center of the Burcau of Commerce,
mimeographed pamphlet by Mrs. Paciencia E. Lo-
pez and Miss Maria Y. OQorosa containing 66 ve-
cipes on COCONUT were distributed.  These were re-
cently printed at the expense of the National Coconui
Corporation and are being distributed to all inter
parties, free of charge. This is now being re
and enlarged to include 50 recipes of coconut dish-
es: 70 recipes using green coconut; 70 recipes ou

mature  coconut 50 recipes on  coconut can-
dies; and 70 vecipes on cocomeal  flour (Lava
flour).

The value of cocomut in our daily diet can

Miss Maria Orosa

not be over-emphasized. It is general knowledwe that
th.e diet of our masses is defficient in fat, protein,
minerals, and vitamins and addition of coco-
nut will undoubtedly mean its improvement, for co-
conut is rich in fat and protein.

Johns, Finks, and Gersdorff of the U. S.
Department of Agriculture and Commerce, who per-
haps made the first studies on
the nutritive value of coconut
meat, found that the principal
protein of the endosperm of the
coconut contains all the basiq
amino-acids essential to growth
and maintenance.  Mitchell and
Villegas who worked on the di-
gestibility of proteins from dif-
ferent feeds found that on a 5%
protein the average utilization of
coconut meal protein is 77%, of
corn 72%, and of soybean 78%.
jori, who made some meta-
bolism cxperiments on men and
dog on tht utilization of the ni-
trogen in protein-rich nuts, found
that the “coefficient of digesti-

bility” of the different nuts -are
as folows:

LAtChT S ovewmmemnsnwne cweimmen 81 - 82
Peanuts . .... 81 -85
English w 83
Pecan . 83 - 84
Almond .. 84 - 82
COCONUT . 87 - %9
Brazil nuts . 88
Almond 84 - 89
Peanut C0 - 92
Pecan paste . E D2 81 - 83
Langworthy  and Holmes of the S. Dep-

artment of Agriculture, found that the “coefficient
of digestibility” of coconut oil is 97.3; sesame oil,
98; cacao butter, 94.9; and the energy actually avail
able to the body is 93.1 for coconut oil; 93.9 for
olive oil; 93.4 for cotton sced oil: 93.9 for peanut oil;
92.6 for sesame oil; 91.9 for cacao butter.

Godbole and  Sadgaopal found that while
cow’s milk contains only 63.5% of assimilable glyves
rides, buffalo milk 569 beef fat 489 ; and mut-
ton tallow 45%: coconut oil contains 919. In
other words, the coconut oil contains the highest
percentage of assimilable glycorides and is even more
digestible than butter fat.

With reference to the vitamin content of core-
nut, the work of Sherman showed that it is a
poor source of vitamin A; but a good sources of vita-
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(Continued from page 9)
min B and G. The work of Miller showed that
the soft spoon or young coconut has a higher vi-
tamin A content than the mature one. There seems
to be a conflicting report on the vitamin C content
of coconut for while some investigators believe
that vitamin C is lacking in all forms of Coconut
others believe that it is present in water and in the
soft pulp juice of the young coconut. BANER-
JEE found that the coconut palm juice is very
rich in vitamin C and that it did not change in quan-
tity after spontaneous fermentation for 24 hours. He
also found that the green coconut kernel contains
less vitamin C than the coconut palm juice. Bis-
war and Ghosh found that the largest amount of
vitamin C is found in the follicle of the germinated
fruit, that the vitamin C content in the water is rich-
ost in the green nut with soft pulp and that it dimin-
ishes in the water and pulp as the coconui ma-
tures. Hehmano and Sepulveda who worked
on the vitamin B content of different Philippine foods
found that the immature meat contains no apprecia-
ble amount of vitamin B. Salmon and Good-
man, however, found that mature coconut has suf-
ficient vitamin B content.
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A certain amount of roughage in our diet is con-
ducive to a normal assimilation and the intake of con-
centrated foods alone is often the cause of digestive
disturbance. It follows, therefore, that coconut
may be most advantageously used in a diet consist-
ing of bread, crachers, biscuits, cakes, boiled rice,
and boiled roots.

Dr. Vicente Lava of the Bureau of Science,
produces coconut milk which is very palatable and
highly nutritions as a by-product of the Lava pro-
cess in the manufacture of deodorized highly refined
coconut oil. He claims that the lacking vitamin
A and inorganic constituents, may easily be supplied.
The coconut milk he makes when flavored with
chocolate has a better taste than other cocolait pro-
ducts here. In the Lava proces, cocorut flour
is also produced as one of the by-products. This flour
makes good cakes, breads, biscuits, muffins, and many
other palatable preparations. Recipes of this flour
will be included in the revised. enlarged booklet on
coconut by Mrs. Paciencia E. Lopez and Mias
Maria Y. Orosa.

I hope that I have succeeded in convincing yon
that coconut is an excellent food. For bhetter
health and for the good of the coconut indus-
try and more coconut in your daily diet.

NEW TURNS.
(Continued from page 4)
Conclusion

By and large, therefore, it may be broadly stated
that—

(1) Prices of Resecada are the best since the
start of the war and judging from recent trends it
may be said that producers may yet obtain higher re-

turns for copra, more particularly so if one of (he
objectives of the National Coconut Corporation to the
cffect that only white and clean copra be produced
could be realized sooner than expected.

(2) The loss of the Europcan market, at least
while the war exists, may in time be offset by the
increasing demand from nearby countries and the
development of markets which are deficient in fafx
and oils.

TABLE I—PHILIPPINE COPRA EXPORTS

| 1939 | Quantity | Value | Quantity | Value

| Quantity | Value | (Kiles) | (Pesos) | (Kilos) | (Pesos) |
Country of Destination |  (Kilos) | (Pesos) | 1940 | 1941 (%) |
United States | 225,076,847 | 15060,132 | 213,601,478 | 12,382,764 | 134,820,416 | 9,176,545
France | 46290571 | 3,104,337 | 34182505 | 2615805 | —— | |
Russia | — | 22488144 | 1,129.881 | 5892800 | '
Sweden | 16578194 { 108828 | 12126695 | 857978 | —— | —_
Great Britain | — | 8079437 | 425305 | i —
Spanish Africa | — | 4927600 | 388000 | i —_
Denmark | 17,044,855 | 1,160,636 | 5384000 | 369620 | —— | _
Spain | 1,524,000 | 100,000 | 5080000 | 250,971 | i —_
Italy | — | 2635449 | 173,012 | i _
Mexico | 27,202,795 | —— | 2336800 | 160000 | —— | JRE——
Panama, Republic of | _— | 724,648 | 34,206 | 516,304 | 36,500
Japan | 2151,183 | 145362 | 210,289 | GOBO | 29157531 | 2,527,476 |
Egypt | 2328996 | 153,367 | 51,690 | 5000 | | i
China | 499,060 | 32,280 | 101,600 | 4200 | 8271166 | 560418 |
Germany | 5853218 | 367,163 | — | — |
Malaya | 459,817 | 26,926 | ] R | —
Netherlands | 50,269,688 | 3,284,163 | | —_ | —
Turkey i 610,759 | 54,490 | ) — — |
Chile | 2202121 | 163,740 | - -—— | — | 06,400 | 60,143 |
Gibraltar | 2205038 | 167,500 | | —_—] — |

TOTAL | 400,667,137 | 2,802,495 | 311,930,371 | 18,802,722 | 179,064,617 |
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