
Commercialization of value-added byproducts of virgin coconut oil and desiccated coconut 

industries.  

  

Coconut oil industry produces large quantities of byproducts 

some of which are currently marketed as animal feed. These 

agricultural byproducts are rich sources of phenolic 

antioxidants. The team of researchers at the Department of 

Chemistry, University of Kelaniya lead by Prof. Kapila 

Seneviratne and Prof. Nimanthi Jayathilaka has developed a 

natural food preservative constituting antioxidants present in 

extracts from the byproducts of coconut oil capable of 

retarding the rancidity and microbial spoilage of fat-

containing food products. This product can be used in oil & 

fatty food for the bakery & confectionery industry as a natural alternative for synthetic antioxidants 

like TBHQ use of which is banned in many countries due to potential health risks. The sensory 

quality of this natural extract (ANTIOX-COE) added bakery products is impressive when 

compared to those prepared with commonly used synthetic preservatives like INS 282 (Calcium 

propionate), INS 281 (Sodium propionate) & INS 202 (Potassium sorbate). This novel natural food 

preservative shows a competitive level of free radical scavenging activity compared to the 

synthetic antioxidants like TBHQ, BHT, and BHA. The consumer acceptability of ANTIOX-COE-

added food is higher than the synthetic preservatives and synthetic antioxidants added products. In 

addition, the byproducts generated after extraction of the antioxidants are still marketable as animal 

feed. Therefore, the novel product adds remarkable value to the byproducts of coconut oil industry.   

The novel invention was patent protected under National Intellectual 

Property Office (NIPO), Sri Lanka and under the Patent Cooperation 

Treaty (PCT) to seek patent protection internationally from more than 155 

contracting states.  

The commercialization of this invention was entrusted to NuEarth Foods 

(Pvt) Limited under an exclusive license agreement between NuEarth 

Foods and University of Kelaniya. As additional consideration for the 

license and other rights granted under this agreement, NuEarth Foods 

(Pvt) Limited agrees to pay royalties amounting to three and five tenths 

percent (3.5%) of the net sales of any licensed product(s) and any derived 

product(s). NuEarth Foods is a research-based startup company that 

strives to manufacture products that are healthy and natural in a  

sustainable way for all consumers. NuEarth Foods (Pvt) Ltd is dedicated 

to commercializing local patented products by working with the respective research partners to 

build home-grown Sri Lankan brands.  

We look forward to bringing this new product to the local as well as to the international market 

through our industry partner.  


