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Study of increasing protein level of dry and fresh coconut meal
by urea-yeast fermentation process
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ABSTRACT: The objective of this study was to compare the increasing protein level of fresh and dry coconut meal
by urea-yeast (Saccharomyces cerevisiae) fermentation process. The design was 2 X 8 factorial in CRD : factor
A composed of 2 factors (dry and fresh coconut meal) and factor B composed of 8 factors (day of fermentation:
5,10, 15, 20, 25, 30, 35 and 40 days). The samples of each day of fermentation were collected for crude protein
analysis. The data was analyzed by using Analysis of Variance (ANOVA). The results were shown that the protein
level at the different days of fermentation was different in fresh and dry coconut meal (P<0.05) which protein level
of fresh coconut meal at day 10 was highest (34.40 %). While protein level in dry coconut meal was highest at day
40 of fermentation (18.87%) by there were not different among group (P>0.05). In conclusion, fermented fresh
coconut meal could increase protein level higher than fermented dry coconut meal at the same day of fermentation.
Keywords: Crude Protein Level, Coconut Meal, Urea-yeast Fermentation Process
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Table 1 Crude protein level (%) in dry and fresh coconut meal by urea-yeast fermentation process

Day of fermentation

Factor 5 10 15 20 30 35 40 Total
B
Factor 13.35 1500 1198 1499 1313 1769 13.10 18.87° 118.30
A 1 a a a a a a a
) 29.20 34.40 3140 2990 27.32 2593 2035 16.35 215.41
b b ) b b b b b
Total 4255 4940 4340 44.80 4045 43.62 33.45 3522 335.83
* Mean within row with common superscript differ significant (P<0.05)
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