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The radical scavenging activity of two kinds of coconut water was determined
by DPPH method with Thin Layer Chromatography (TLC). The coconut water extracts
have been used Liquid-Liquid Extraction with hexane ethyl acetate and Buthanol as
solvent respectively. The antioxidants activity of crude extracts of ethyl acetate and
buthanol showed antioxidant activities compare with gallic acid

The added value of Nata De Coco (NDC) products was studied by using drying

process at various temperature (40-80°C). The swelling percentage of the sheet and
powdered NDC were 149% and 347%, respectively. However, these products can not
be consumed. The sweetened NDC, recipe A {40 °Bx of xylitol and 2% collagen (w/v)}
and B {50 °Bx of sugar cane and 2% collagen (w/Vv)}, were performed. Effect of sugar
content to color, springiness and hardness of NDC were analyzed. The White color
of NDC was decreased when the content of sugar was increased. Recipe A, L* =
61.93-64.56 was higher than recipe B (L* = 77.98-73.95). Two recipes were not a
significant difference in statistical in the springiness and hardness test. The springiness
of NDC was 1.29-1.90 sec. For hardness, recipe A (515.10 + 210.671 N) had a hardness

greater than recipe B (285.57 + 166.803 N). The sensory evaluation of sweetened NDC

showed both of them were delighted without significant difference in statistical.
Therefore, the sweetened NDC products, recipe A and B, might be the simple
procedure for the added value of NDC in the future
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