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48.16% Capnylic (C8) Waz Capric (C10) 0¢#l 8.85%
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Fatty acids Coconut oil APCC
Experimental (%) | standards (%)

C8:0 (caprylic) 8.75 + 0.65 5.0-10
C10:0 (capric) 57 +0.37 45-58
C12:0 (lauric) 478 +1.51 43-53
C14:0 (myristic) 20.11+ 1.8 16.0-21
C16:0 (palmitic) 7.1+09 7.5-10
C18:0 (stearic) 2.1+0.23 2.0-10
C18:1 (oleic) 6.9 +1.55 5.0-10
C18:2 (linoleic) 0.5 + 0.69 1.0-2.5
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