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COPRA  DRYINC.
By KO, Moedy.

The observations wade in this article are based on pructical experience of
copra caving extending sver o period of wore then twenty years, 1L s not
wlonded thut they should form w teehnicnl paper, bhut serve mecely as a practieal
guide to_ those engaged in the prepuration of copra and us o solution of the
many worries involved in turniug out 1 good quality product.

There aro three methods of drying copra, hot air, sun and opan fives (sinoke).

Hot Air Driers,

There ure ut present sovoral types of hot aiv deiess inouse in this Leeritory.
The old type kilu with one large drying tablo or u nwnber of shallow trays (one
above the other) hented from bencath by o osysten of lues, generally spoken of
ug the New Guinea drier; the (’!mlu, i which the copra is deied in bulk in o lurge
steel box und into which hot air is forced by means of a fun; the Windsor Stove,
in which the heating is from a central stove, the hot air being enrvied from the
stove by menny of flues throngh the deying wluunber; stenn deiers, in which the
henl s derived from steum pipes from n boiler, tho pipes ruuuing under and over
the trays in the drying chasber; and the Ceylon type deier, in which open fives
by menns of coco-nut shells only distribute heat through nuts e the half shell on
an open bed.

The type of deier in general uso 1s the New Guinen deier, although of Lae
the Ceylon type s heeoming very populur, no doubt on weconnt of the saall
vost of erection und the good results which cun be obtaimed {row thix system of
Curing,

When erveting o new deier of any type, festly, paviicalae attention shiould be
paid 1o position ou account of weather and drainage, secondly, fo ventilation, us
where these fwo factors have been overlooked it is tapossible to tuen ont first-elass
copra, nud thirdly, a goed weather-proof, well ventilated deying ont wnd bagging
shed is essential,

Copra.

Iirst-clasy copra must be elean, white and brittle, iw lurge pieces, preferably
half unts, with a moisture eolent of not move thun five per cont., that is to say,
when a picee of copra is broken it should show no sign of woisture, Copra of
this elass will not deteriorate to any uzuterxul extent when stowed in woll voutilated
theds for long periods.

Faults Gonerally Observed in Copra in this Territory and Probable Causes,
SwraTiNg,

This may bo ue to several reasons, (1) No drying out shed, the copra being
bagged too soon after taking ocut of drier. Copra should be left in the drying cut
shed for at least six days bLofore bagging. (2) Underdried. (3) Copra cut in
small pieces to hurry drying, taken out of drier when slightly uadried and then
hagged very tightly, (4) Copru drier situated on low lying ground with iusuflicient
drainage, moistiro rising from the ground under the flue pipes, or where there is
a cement pit at tho bottom of the drying chunmber heavy rain caunses water to get
into the pit. The copra, iustead of being dried, ix stoamned, and when bagged
becomes hot and sweats the moisture out.  "Lhe s condition arises when there



20

i bsaflicient veutilution, the ot piv passing throngh the coprain he deying
provess eolleets the mombere, wnd 0 aualde (o et oaway settles baek on the
deying copray or again, whege there are oo pumbor of feays one above 1he other,
“the hot nir us it passes theongh cueh tray colleets the woisture until it reaches
the top trays where wo have the same result,

Buknr Corga,

Thoas is urgely due o (1) the fire cnd of the flue pipes oo near the tray
of vopra (2) uneven ventilation where a portion may dry while the ramainder
beecomes scorched and burnt, and (3) overloading of copra drier and big fires.
The vopra nearest the thio pipes becomies burnt and wo gel g onisture of buvat,
caschurlenad, honcyeombed  and ruabbery copra—the honeyeombed  copra uter
dries oul, leavisg o fibrous dust and rotten piceos,

Iscorounen Corna,

Where green coco-nut meat has been kept too Tong before putting o te deier
i hacterial fermentation sets up giving the moat a stimy appearance, und when
the drying process starts this meat becomes discoloured and has a scorched
appeneance, or where there is moro than one trny above the other and jusuflicient
ventilation overhead, the moistuve settles baek on the top teays with the sae
result, ‘ :

When eoco-nnt meat is ent it should be pluced in the drier and deying process
commenced ax soon uxs possible, Tt does happen at times that coco-utr meat eul
during the day s left in the bags or hashota Gl the evening of the next day,
eopeeinily ix s so where aatives et their own eoco-nuts and ney briug tu more
than the drier will hold at one filling,

Smant, Corna,

This fault ix very prevalent, the idea being to ram as el copra into the hags
as possibie vegardless of quality, i some cases bagging i+ botween cleven and
twelve hags to the ton.  fn order to do thiy a large pereentage of the copra ix
broken tu 37 pieces. Copra bagged at fifteen bags to the ton does not require
heavy ranmming and opens up in good coudition.

Grrastinaren N Uk,
Adverse reports have been reeeived from London buyers regarding hot air
dricd copra containing a large peveentage wade from gevminated outs,
To mprave the quality of hot air copra, germinated nuts should be dried
separately and shipped as trade copra. :

Crvion Tyrx Drisus,

Copra from these dviers is of fair quality, being woll dried in hall nuts,
but at present a large percentage is oithor badly ssmoked or simoke stuined,  This
may be cauned by (1) too much dreaught throngh the coso-nut shells being foreed
to burn quickly, causing swmoke, (2) shells not eleaned of all husk, or (3) duwy
shells,

To produce fivst-class hot air copra from the New Guinen Windsor stove or
steum pipe type of drier the following is cssentiul :—

(1) Correet veutilation.

{2) Coco-nut weat to be put in deier the day it is ent,

(1) Teay or teays not to be overlonded (one bag of green ment weighing
approximately 140 1b, to a surface area of 6 x 8 {1.),
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(4) "4-mpvr.cmm ol drier o€ compieneement of deying process ta be 110
degrees, rising slowly over a period of 10 Lours to 130 degrees,  Lhis
e be regulated” by intake vents, the time taken to dry copra to a
5 per cont, wmoisture content will depeud on the drier. Quick drying
will wot turn oul good vopra. - Ater moving eopra to drying onl
shed feave Tor ot least six days with an oeensionsl tuen over bofore
bagging.
Sun Drizn Corra.

Wonther conditions do net permsit gowd sun deying theonghiont the Territory,
The wsund methad of deying is to place the green coeo-nng meni on movable trays
in sl suny the trays being pashed nto the deying sbed at night or during rain,
The period for drying is gencradly 5 to 6 'days in good woeather. Faults in sun

deying ave due to weather conditions, underdrying, or lack of sapervision,

bmoub D Corua,

A large pwc'vuug_,o of this class of capru is of vory inferior quality, ﬂu- iden
appearving 1o be “anything will do fur sseke copra ™, fron half eotten sun dried
vopra. which has been put through u process of muoke drying, to copri whieh hus
beess burnt to a cinder in the hot air drier,

On a nunber of plantutions the method of drying is 1o overload the drying
tahle or tray and dry a3 quickly as possible, with the resudt that in one bag or
couspgrent will be found anything from pousted coprn 1o green covo-nnt meat
discolonred by suoke:  Another method would appesr o be to swoke cure the
copra with little or no heat, with the result that copra arrives at the depots in
an uudried sweating condition.

Smoko copra can be well dried and of good quality, the sume as sy other
eluss of eapra, by not overloading tho drying spuee, haviog small fices giving
off heat (saoke is not neeessary but cnunot be avoided), giving the copra time
io dry, then moving to drying oui shed and allowing it to cool off and dry out
for 5 or # days before bagging,

In conclusion I would state it is noticed on some plantations that liot aiv copra
driers built years sgo which were able to cope with the production ut that time,
are to-day patehed up snd although having lost o ot of their eflici teney are still
expoeted e copo with an incressed production,

On a large mnuber of plantations the tendency at present i to produce copra
which will just pass inspectiox.

Owing largely to the planter himself and the copra inspection, the copra from
this. Territory hus been improved and maintained ot o bigher stundsrd, with
the resndt that Rabaul copra is known op tho Bapopean warkot ond s ut present
quoted ab over w pound pur ton higher than South Seu, bub with a littde money
apent on copra driers and sheds and a littlo more supervision and care, there is
no peaxon why Rabanl copra should not top the market,




