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ON THE WATER RELATIONS OF THE COCONUT PALM
(COCOS NUCIFERA)—ON THE OIL PRODUCED FROM
THE NUTS—THE FACTORS ENTERING INTO
THE RANCIDITY OF THE OIL, AND THE
INSECTS ATTACKING THE TREES. "

Inteoduction by Pau C. Fues.

jzations on the subject of the coconnt palm (Cocos nuciféra)
have been carried on in the Burcau of Government Laboratories for the
past cighteon months. “The work has been divided into three paris and
brought foits present state by codperation between soveral divisions of
the institution. Tt will be published in serint form i the Jounsar. The
first portion covers the watar relations of fhc tree from the standpoint of
. by ‘Dr. Bdwin Binghaw Copeland, who spent séveral
months on w plantation studying this question from an esperimental
standpaint. The sccond paper covers the coconut in ls rolation fo the
cultivation of the tree'and the production of coconut oil, and includes a
stndy of the doterioration both of the copra nd ‘the oil by reason of
raucidity eansed by molds and bacterial growth, by Herbert S. Walker;
and in conclusion there is ndded n study of the inscels which attack the
plant, together with snggestions as to the best means of combating thcir
depredations, by Charles S. Banks and William Sehulize.

By this union of the liboratary work, the study of this most important
tropical trec has been carricd fo in extent which not anly will enable the
canclusions to he of great value to planfers but which will aso have a
‘selentific interest for those who are not innediately’ inforested in coconut.
prodluction. - One topic whick is of especinl importance is still under

"investigntion and not rendy for publication. This is the study of the

nut together witl the whieh the ofl undergoes

o saparate seprint.

Quring the growth of the embryo. s topic offers an opporiunity for
the study of the enzymes in a germinating plant u
as fhe size of the sced of the coconut and the ense with which it s spa-
faled into ifs vavions constituent purts brings n certainty. of results not
1o be_encountered in other instances, Dl portion of the investigation
is now being followed in the cliewical faboratory.  When the serial on
the subjects mentioned above lns been canpleted-it wil be published ws
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Sar Ramon Government Farn, where most of these investigalions yore
carried on, lics on the west coast of Mindanao 10 miles north of the'town
of Zawbounga. It extends for about 2 miles along the seacoast and
toward the interior for 3 or. 4 miles, to the base of a small range of
densely wooded mountains, which forms an admirable watershel,

Four small streams run through San Ramon from the moun(ains to

- the sea. It is vory probable that there is considerable wnderground
drainage as wll, for fresh water may be obinined at  depth of 5 or ¢
fect almost anywhere along the shore, cven at the edge of the beach, At
present copra and hemp are the principul products of (e farm, togethor
witha little cacgo.

At the tine of writing all the coconut trees wsed for making copra at
San Ranion were planted by the Spanish, but large numbers of new ones
are being set ey year from selected sced, for which only the argest and
best nuts are taken. They are laid out on the ground in a sheltered
place and u small section of husk is cut from the top of cach fo afTord &
more casy egress for the sproat. At the cnd of about six months’ time,
when the sproutis from 2 to 3 foct high and fhe mut has just bogun
fake 1oot in the ground, it is ready for planting. ~Tor this purpose o
tole about 2 fest deep is prepared and.the young plant is frmly packed
with the oil, 5o that the spront stands crect and the top of the nat s 6 to

19 inches below fhe surface. s a protection against wid hogs i
\ Into bean the cuitom o i a pit 4 or 5 foot deep nd to plagt fho mute
af the bottom of this. e ccedlings are set out n straight rows, allow.
ing a‘space of about'10 meters hetween each plasit.
AMter planting, the yoing cocomut requires very litle eare, except fo
+ Keep it frec from weeds and the attacks of animls and insects, until it

*redches maturity. The averago time beforo 5 tree begins to givea good -

Jield of fruit may be sot at ten years. - Tnstances have been kenonn Cpee

bearing commence s carly.as ho ih year, but theee o of 1o oceur-

Teees and under exceptionally favorable cireumstances,

 Drocess in use for preparing copra is vory simple. The s are
gathered by natives, who climib the rees, eut off the Tipe or nearly ripe
fruit, and let it ful to the ground, especial care is {aken to provent
damage by falling. Tho nuts arg fhoy piled in a heap and alloved to
Hand for a fow weoks boro leing opancd. "o poner the outer, fibrous
E?vt?mhm ke use of a heavy spearhiead firmly sunk in the ground.
ey, e Bt down on the harp point until it penctrates to the
O nan enn- 12" Bist strip ol the husk, n portion at 1 ine.
"t by ok 00 a0 average, 1,000 muts por day.
of sharp blogs g "o the coconuts are split in halves Ly o couple
wasto o e w2 Hhe Bk of u bolo. Tho milk is allowed, to e te
vaste on the groung, =
Drying.—The smplest method of drying the meat is to spread out the
alves of the coomut on g ondr: rays, T upy i the s At
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night and in case of rain the trays are piled under a shed. After stand-
ing in the sun for two or three days the meat hecomes partially dry and
has shrunken suflicently to permit its removal from the shell. Tt is
then put back on the trays and again exposed for a fow days until it is
thoroughly desiccated.

“The other methol of preparing copra in use at San Ramon is to pile
the coconut halves, face downward, on a bamboo grating over a slow fire *
of husks which is burning in a thick-walled brick kiln about 6 fect high,
the whole being inclosed in o large shed. By this arrangemicnt it is
sufficient to dry the nuts over night before ramoving the shells.

Ater heating the meat in'the same maner during four or five hours -
on the next day, it s ready to store for the market.” “Grill-dricd” copra
preparéd in this way is not quite so liable fo be attacked by inscots and

nolds, but on-aceonnt of ils dark color and slightly smoky flavor it is
considered inferior in quality to the sun-dried article.



