
 

 
Virgin Coconut Oil Manufacturing 
 
Introduction 
 
Virgin coconut oil (VCO) is a recently developed, 

expensive coconut-based product with high 

demand in the global market. Compared to 

ordinary and RBD coconut oil, it has gained more 

attention across the world, especially in western 

countries due to its high nutrition value and 

various applications in pharmaceutical and 

cosmetology. The oil is called virgin coconut oil 

because, it is manufactured from fresh coconut 

meat that is grated, dried, and extracted under 

low-temperature conditions. Therefore, virgin 

coconut oil does not subject to any chemical or 

physical changes and considers the purest form of 

coconut oil. 

 
Raw Material: 

 Matured Coconut 

 Glass/Plastic Bottles 
 
Machinery & Equipment: 

 Dehusking Machine  

 Deshelling Machine 

 Oil Filters 

 Crushers 

 Dryer 

 Virgin Coconut Oil Expellers 

 Bottle Fillers and Sealing Machine 

 Sedimentation  Container (SS) 

 Working Tables (SS)  

 Balance 

 Sealer Machine 

 SS knives, Trays, Peelers 

 Washbasin 

 
 
 
Production Process:  
 

 
 
Inquiries: 
Technical Services Division 
Industrial Development Board 
T.P.: 011-2605278 / Fax: 011-2623846 
Email: tsdidb@gmail.com 
Web: www.idb.gov.lk 

Select fully matured coconuts

De-husking /De-shelling

Paring or removing of brown testa

Open the coconut kernel and remove water

Wash with distilled water/drinking water

Cut into small pieces 

Dry in a  oven at a temperature below 60 oC

Extract oil  using a VCOexpeller machine

Sedimentation

Filtration

Bottling of Virgin coconut 


