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น���ม�นมะพร
�วธรรมช�ต�ผ��นกระบวนก�รบ�บเย�นเป�นผล�ตภ�ณฑ�
ในน�มขององค�ก�รเภส�ชกรรมม�จ��หน��ยท�(องค�ก�รเภส�ชกรรม 
ต��งแต� พ.ศ.2550

ขวด        200 มล. ร�ค� 200 บ�ท (1 ล�ตร 1,000 บ�ท)

ขวด500 มล. ร�ค� 250 บ�ท (1 ล�ตร 900 บ�ท)

ให
ร�บประท�นเปล�� 15 มล. (หน-(งช
อนโต/ะ) ต�อว�น
MCT oil 1 ล�ตร 1,000 บ�ท



องค�การเภส�ชได�จ�ดพ�มพ�เอกสารเผยแพร�สรรพค�ณองค�การเภส�ชได�จ�ดพ�มพ�เอกสารเผยแพร�สรรพค�ณ

ของน��าม�นมะพร�าวเล�มหน"#งม$ ของน��าม�นมะพร�าวเล�มหน"#งม$ 32 32 หน�า หน�า 

ช&#อ “น��าม�นมะพร�าวบทบาทต�อส�ขภาพและความงาม”ช&#อ “น��าม�นมะพร�าวบทบาทต�อส�ขภาพและความงาม”



Health claims of GPO Coco delight Health claims of GPO Coco delight 

1. เพ�(มและเร�ง metabolism โดยไปกระต@
น thyroid gland ไม�สะสม
เป�นไขม�นในร��งก�ยแถมย�งช�วยท��ล�ยไขม�นท�(สะสมอยH� ก�ร
บร�โภคน���มะพร
�วนอกจ�กจะไม�ท��ให
อ
วนแล
วย�งส�ม�รถลด
คว�มอ
วนด
วย (ช�วยลดน���หน�ก) สมก�บค��ท�(กล��วถ-งน���ม�น
มะพร
�วท�(ว�� “ก�นของอ
วนแต�กล�บดHผอม: Eat fat-look thin” ก�ร
เพ�(ม metabolism จ�กก�รบร�โภคน���ม�นมะพร
�วพลอยท��ให

ร��งก�ยไม�สะสมน���ต�ล จ-งช�วยลดก�รเก�ดโรคเบ�หว�น

ก�รท�(น���ม�นมะพร
�วเป�น medium-chain fatty acids เส�ย
ส�วนม�กท��ให
ม�ค@ณสมบ�ต�เป�นเล�ศ



Health claims of GPO Coco delight Health claims of GPO Coco delight 
((ต�อต�อ))  

2. น�กว�ทย�ศ�สตร�ท�(วโลกต��งต�พ�มพ�ร�ยง�นท�(ช��ให
เห�นถ-งก�ร
ปร�กปร��น���ม�นมะพร
�วท�(ว��เป�นส�เหต@ของโรคห�วใจน��นไม�จร�ง
เพร�ะผลง�น ว�จ�ยสร@ปได
ว��น���ม�นมะพร
�วเป�นประโยชน�ต�อ
ส@ขภ�พม�กท�(ส@ดในโลก ท��ให
ห�วใจม�ส@ขภ�พด� หลอดเลUอดไม�อ@ด
ต�น เพร�ะน���ม�นมะพร
�วม� cholesterol น
อยท�(ส@ด ไม�เปล�(ยนเป�น 
cholesterol ในเลUอดไม�เก�ดเป�น trans fatty acid ม� vitamin E 

3. ปXองก�นไม�เก�ดโรคมะเร�ง



Health claims of GPO Coco delight Health claims of GPO Coco delight 
((ต�อต�อ))  

4. น���ม�นมะพร
�วม� lauric acid 50% Lauric acid และ monolaurin 
ม�คว�มส�ม�รถพ�เศษคUอ
• Monolaurin เป�นส�รปฏ�ช�วนะท�(ท��ล�ยเชU�อโรคท�(ด�กว��ย�

ปฏ�ช�วนะในปจ̀จ@บ�นท��ล�ยได
ท��ง bacteria fungus yeast 
protozoa และ virus

• Lauric acid เป�นส�รต�วเด�ยวก�บท�(ม�อยH�ในนมม�รด�ท�(ช�วย
สร
�งภHม�ค@
มก�นให
ท�รกในระยะ 6 เดUอนแรก “นมน���เหลUอง”   
ม�กรด lauric acid เป�นส�รส��ค�ญเมU(อเข
�ไปในร��งก�ยจะ
เปล�(ยนเป�น monolauric ม�ค@ณสมบ�ต�เป�นส�รปฏ�ช�วนะ  

 



Health claims of GPO Coco delight Health claims of GPO Coco delight 
((ต�อต�อ))  5. ร�กษ�ส@ขภ�พให
แข�งแรง

น���ม�นมะพร
�วให
พล�งง�นท�นท� ช�วยก�รดHดซ-มว�ต�ม�น เกลUอแร� จ-ง
เป�นท�(น�ยมใช
ห@งต
ม อ�ห�ร ส��หร�บคนไข
ท�(ม�ป`ญห�ก�รย�อยไขม�น
และย�งใช
ในสHตรนมเพU(อให
ไขม�นช�วยดHดซ-ม calcium และ 
magnesium  

6. สร@ป GPO อ
�งสรรพค@ณของ cold-pressed coconut oil 
ปXองก�นและร�กษ�ได
ส�รพ�ดโรค โดยเฉพ�ะโรคห�วใจ โรคหลอด
เลUอดต�บต�น โรคอ
วน โรคเบ�หว�น โรคมะเร�ง โรคต�ดเชU�อจ�ก 
bacteria เป�น medium-chain fatty acid และม� vitamin E 



Topics of presentationTopics of presentation
1. Cold-pressed coconut oil
2. Medium-chain triglyceride (MCT)
3. Health effects 



Composition of coconut (per 100 g)Composition of coconut (per 100 g)

Coconut 
Water 

%

Energy 

kcal 

Fat

g

Protein 

g

Carbohydrate,  g

Total Fiber 

Fresh 

meat
50.9 346 35.3 3.5 4.4 4.0

Dried 

meat 

(copra)

3.5 662 64.9 7.3 23.0 3.9

Cream 54.1 334 32.2 4.4 8.3 -

Milk 65.7 252 24.9 3.3 5.2 -

Water 94.2 22 0.2 0.3 4.7 trace



Major lipids in vegetable oils Major lipids in vegetable oils 

1. Triglycerides

2. Phospholipids 

3. Plant sterols



Triglyceride Triglyceride 
One molecule glycerol + three molecules 

fatty acids

CH2–OH–FA1 (CH3–CH2–CH2–CH2---------- COOH)
      |

CH–OH–FA2

      |
CH2–OH–FA3  



Classification of fatty acids according Classification of fatty acids according 
to chain length to chain length 

*p48 Lauric acid (C12:0) and Myristic acid (C14:0) are highly atherogenic 
**p51 – Myristic acid, palmitic acid (C16:0) and lauric acid imcrease cholesterol  
     lauric 2/3 myristic ≥ palmitic 

– Whether medium-chian fatty acid (C8:0 and C10:0) increases 
   cholesterol is uncertain  

 



Route of absorption and transport of Route of absorption and transport of 
dietary fat as a basis for classification of dietary fat as a basis for classification of 

fatty acid according chain length fatty acid according chain length 
1. Fatty acids ≥10 carbon atoms transported as 

free fatty acids bound to albumin via the 
portal vein to the liver, oxidized in the liver 
and enter the hepatic vein to the systemic 
circulation as non-fat.

2. Fatty acids ≥14 carbon atoms transported as 
chylomicron triglyceride via the lymphatic 
system to the systemic circulation as fat.





Preparation of MCTPreparation of MCT
Coconut oil 

Glycerol  K-salts of coconut oil fatty acids

KOH  

Coconut oil fatty acids  
H+  

C 14:0, C 16:0
C 18:0, C 18:1

C 12:0C 12:0 C 8:0, C 10:0C 8:0, C 10:0

MCT

Molecular 
distillation   



Fatty acid composition of different brands of coconut oilFatty acid composition of different brands of coconut oil

Brand
Fatty acid %W/W

6:0 8:0 10:0 12:0 14:0 16:0 18:0 18:1, n-9 18:2, n-6

ไพ�ปkอก 0.63 6.52 5.70 48.27 18.15 8.88 2.75 7.51 1.57

ดอกมะล� 0.64 8.00 6.74 47.44 18.27 8.56 2.68 6.06 1.61

ช
�งส�มต�ว 0.72 7.56 6.44 46.92 18.41 8.96 2.86 6.51 1.63

ผ�กก�ด 0.48 6.95 5.76 48.56 16.87 8.25 2.76 8.39 1.98

ช
�งบ�น (ขวด) 0.48 7.16 6.01 45.80 17.61 9.17 2.79 8.97 2.01

ดอกโปkยเซ�ยน - 6.70 5.52 48.28 16.34 8.36 2.46 9.92 2.12

ดอกไม
 - 8.23 6.19 45.48 18.14 9.10 2.96 7.75 2.15

ด�วเดUอน 0.58 6.57 5.64 46.75 17.85 9.20 2.93 8.25 2.22

น�กรบ 0.43 6.45 5.27 47.38 16.54 8.81 2.57 10.28 2.27

ช
�งบ�น (ปopบ) 1.06 8.41 6.10 45.88 16.77 7.48 2.36 5.83 3.09

เฉล�(ย
0.5 7.3 5.9 47.1 17.5 8.7 2.7 7.9 2.1

13.2 73.3 2.7 9.0

SM Grundy 1996 14.9 48.5 17.6 8.4 2.5 6.5 1.5

GPO 8 7 48 17 9 2 6 2.3



Superiority of MCT to LCT Superiority of MCT to LCT 

 Digestion, absorption and oxidation of 
MCT are four times as fast as those of 
LCT.

 Absorption of MCT does not require bile 
acids.

 Ingestion of MCT does not produce post-
prandial hypertriglyceridemia. 









Clinical use of MCT Clinical use of MCT 

 Pancreatic insufficiency. 
 Bile acid deficiency.
 Decreased absorptive surface. 
 Interruption of lymph flow from small 

intestine. 
 Lipid disorders. 
 Miscellaneous. 



Nutrient composition of the Nutrient composition of the 
MCT formula MCT formula 

% of total calories 

Protein 10

Carbohydrate 40

MCT 30

Corn oil 20

gm. per 100 ml.

Skim milk 4.8

Sucrose 4.2

MCT 2.4

Corn oil 1.5







Fatty acids that raise blood Fatty acids that raise blood 
cholesterol are cholesterol are 

1. Lauric acid (C12:0)
2. Myristic acid (C14:O)
3. Palmitic acid (C16:0)
4. Trans fatty acid 



Fatty acid composition of different brands of coconut oilFatty acid composition of different brands of coconut oil

Brand
Fatty acid %W/W

6:0 8:0 10:0 12:0 14:0 16:0 18:0 18:1, n-9 18:2, n-6

ไพ�ปkอก 0.63 6.52 5.70 48.27 18.15 8.88 2.75 7.51 1.57

ดอกมะล� 0.64 8.00 6.74 47.44 18.27 8.56 2.68 6.06 1.61

ช
�งส�มต�ว 0.72 7.56 6.44 46.92 18.41 8.96 2.86 6.51 1.63

ผ�กก�ด 0.48 6.95 5.76 48.56 16.87 8.25 2.76 8.39 1.98

ช
�งบ�น (ขวด) 0.48 7.16 6.01 45.80 17.61 9.17 2.79 8.97 2.01

ดอกโปkยเซ�ยน - 6.70 5.52 48.28 16.34 8.36 2.46 9.92 2.12

ดอกไม
 - 8.23 6.19 45.48 18.14 9.10 2.96 7.75 2.15

ด�วเดUอน 0.58 6.57 5.64 46.75 17.85 9.20 2.93 8.25 2.22

น�กรบ 0.43 6.45 5.27 47.38 16.54 8.81 2.57 10.28 2.27

ช
�งบ�น (ปopบ) 1.06 8.41 6.10 45.88 16.77 7.48 2.36 5.83 3.09

เฉล�(ย
0.5 7.3 5.9 47.1 17.5 8.7 2.7 7.9 2.1

13.2 73.3 2.7 9.0

SM Grundy 1996 14.9 48.5 17.6 8.4 2.5 6.5 1.5

GPO 8 7 48 17 9 2 6 2.3



Fatty acid composition of different brands of palm oilFatty acid composition of different brands of palm oil

Brand
Fatty acid %W/W

12:0 14:0 16:0 18:0 18:1, n-9 18:2, n-6 18:3, n-3

วรรณม�งกร 2.64 1.77 38.76 4.42 40.11 10.98 0.39
ใบโพธ�r 0.53 1.47 37.42 5.67 41.02 11.87 0.40
ดอกไม
 1.75 1.55 38.93 4.24 39.72 12.00 0.49
หยก 1.25 1.44 38.08 4.35 40.31 12.69 0.60
ดอกบ�ว 0.37 1.37 37.81 3.92 42.04 13.54 0.41
ถ
วยทอง 4.31 2.23 35.82 4.13 36.95 14.54 0.94
อล�ด�น 1.13 1.38 36.73 4.24 39.15 14.95 1.08
มรกต 0.81 0.69 20.80 5.03 37.92 27.76 -
เฉล�(ย 1.6 1.5 35.5 4.5 39.7 14.8 0.54

38.6 55.0
SM Grundy 1996 0.3 1.1 45.1 4.7 38.8 9.4 -



Atherogenic lipoproteins are Atherogenic lipoproteins are 

1. LDL

2. Oxidized LDL

3. Small dense LDL 



Fatty acid composition of different common Fatty acid composition of different common 
edible oils and fatsedible oils and fats

Fat & oil Fatty acid (% w/w)
C12:0-C18:0 C18:1, n-9 C18:2, n-6 C18:3, n-3

Butter fat 52 30 3 0
Tallow 47 44 2 0
Lard 38 47 4 1
Coconut oil 59 6 1 0
Palm oil 49 40 10 0
Olive oil 17 70 15 0
Rice bran oil 24 48 30 0
Peanut oil 18 42 35 0
Corn oil 13 37 50 0
Sesame oil 14 36 50 0
Soybean oil 16 29 50 5
Cotton seed oil 28 20 50 0
Safflower oil 10 13 75 0



Fat intake (% calories) according to NCEP-Fat intake (% calories) according to NCEP-
ATP guidelineATP guideline

Fat ATP I & ATP II ATP III

Step I Step II

Triglyceride ≤ 30% 25-30%

Saturated fatty acids ≤ 10% ≤ 7% < 7%

Polyunsaturated fatty acids ≤ 10% ≤ 10%
Monounsaturated fatty acid 10-15% ≤ 20%
Cholesterol < 300 

mg/dl
< 200 
mg/dl

< 200 
mg/dl



Harvard Health Letter April 2006 Harvard Health Letter April 2006 
By the way Doctor By the way Doctor 

Question: I have read recently that organic 
coconut oil has health benefits. 
Could coconut oil improve lipid 
profile if consumed every day?



Answer: - I doubt that coconut oil has 
health benefits, especially 
beneficial effects on lipids and I 
wound not recommend that you 
consume it regularly
- They tend to increase LDL 
cholesterol, which in turn raises 
the risk of developing 
atherosclerosis and the heart 
disease and strokes 
- True, they also tend to increase 
HDL (good) cholesterol but not 
enough to compensate for the bad 
effects 



Answer: - Coconut oil is rich in lauric acid.
Some groups and self-proclamed 

experts are hawking lauric acid 
as a wonder food that will boost 
your immune system, helps you 
lose weight, fight cancer – you 
name it. Needless to say, the 
evidence is weak or nonexistent. 
By contrast, there is a great deal of 
evidence that lauric acid increases 
LDL. 



Harvard Health Letter September Harvard Health Letter September 
2006 Ask the Doctor  2006 Ask the Doctor  

Question: I have heard that coconut is bad 
for the heart and that it is good 
for the heart. Which is right?



Answer: - Coconut and coconut oil cannot be 
considered as heart-healthy foods. Feeding 
studies in humans,  monkeys,  and 
rabbits show that coconut oil 
substantially elevated LDL (bad) 
cholesterol.
- Books such as “The Healing Miracles 
of Coconut oil and Coconut cures” 
claim that coconut oil can prevent heart 
disease, dissolve kidney stones, control 
diabetes, protect against cancer, 
enhance the immune system, and maybe 

even prevent AIDS. There is no good 
evidence to back up these claims. 



Reiser R et al. Am J Clin Nutr 42:190-7, 1985 Reiser R et al. Am J Clin Nutr 42:190-7, 1985 

(cont’d)(cont’d)

Lipid profiles of the subjects (XLipid profiles of the subjects (X±±SE mg%dl)SE mg%dl)
Diet Cholesterol LDL-C HDL-C Triglyceride 

Habitual diet

Pre-beef fat (n=17) 157±9 99±11 44±3 83±9

Pre-coconut oil (n=16) 158±5 96±6 45±3 80±8

Pre-safflower oil (n=17) 152±7 96±7 42±3 88±10

Test diet

Beef fat (n=17) 155±3 98±5 40±1 88±4

Coconut oil (n=16) 168±3 110±4 46±1 78±4

Safflower oil (n=17) 141±3 90±5 40±1 72±4

Coconut oil and beef fat increase LDL-C more with 
coconut oil when compared with safflower oil 
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