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COPRA DRY INC.
Utj t\ 0. Mood//.

The observations made in this article arc based uu practical experience of 
copra curing; extending ov<*r a period of more lliao twenty yea c m. It is not 
iiilonile«l that they should form u Icehnieal paper, hut serve merely as u practical 
guide to those engaged in the preparation of copra und us a solution of the 
many worries involved in turning out a good quality produet.

There are three methods of drying copra, hot air, sun and open fires (smoke).

Hot Air Drier».
There are at present several types of hot air driers in use in this Territory. 

The old lyjK> kiiu with one largo drying table or a number of shallow trays (one 
above the oilier) healed from beneath by a system of lines, generally spoken of 
us the .Now Guinea drier; tho ('hula, in* which the copra is dried in hulk in a large 
steel hox and into which hot air is forced by means of a fan; the Windsor Stove, 
in which the heating is from a central stove, tin* hot air being carried from the 
stove by menus of Hues through the drying .chamber; steam driers, in which the 
heat is derived from steam pipes from a boiler, the pipes running under and over 
the trays in the drying chamber; and the Ceylon type drier, in which open fires 
by means of coco-nut. shells only distribute heal through nuts in the half shell on 
an open bed.

The type of drier in general use is the New Guinea drier, although of late 
the t Vyloii type is becoming very popular, no doubt on account of the small 
cost of erection unci the good results which cun he obtained from ibis system of 
curing.

When erecting a new drier of any type, firstly, particular attention should he 
paid to position on account of weather and drainage, secondly, to ventilation, as 
where these two factors have been overlooked it is impossible i*» turn uni first-class 
copra, and thirdly, a good weather-proof, well ventilated drying out and bagging 
shed is essential.

Copra.
First-class copra must he clean, while ami brittle, in large pieces, preferably 

half uuts, with a moisture content of not more than five [»er cent., that is to suy, 
when a piece of copra is broken it should show no »ign of moisture. ( opra of 
this class will uot deteriorate to any material extent when stowed in well ventilated 
rheds for long periods.

Faults Generally Observed in Copra in this Territory and Probable Causes.
SwüATiNO.

This may bo due to several reasons. (1) No drying out shed, the copra being 
bagged too soon after taking out of drier. Copra should he left in the drying out 
shed for ut least six days boforo bagging. (2) Hnderdried. (If) Copra cut in 
small pieces to hurry drying, taken out of drier when slightly uudriod und then 
bagged very tightly. (4) Copra drier situated on low lying ground with insufiicient 
drainage, moisture rising from the ground under I ho Hue. pipes, or whore there is 
a cement pit at (lie bottom of the drying chuiuber heavy rain causes water to get 
into tho pit. The copra, instead of lining dried, is steamed, and when hugged 
becomes hot und sweats the moisture out. The same condition arises when there



I' ! iiMillic jcii I veil i i In t ion, tin* hot f*i i r | : i ».-s i 11 ^ through i In* «•«»(» r;t m ilie < Irving 
process collects I lie moist H re, and il imitlile to gel ;iu;iv settles bark nil the 
drying copra; or again, where liiere are a iiumher of trays one above the other, 
the hot air as il passes through each tray collects the moisture until it reaches 
the top trays where we have tin* same result.

1»UMNT <'oru.v.
This is largely due to (I) the lire end of the llue pipes loo near the tray 

of copra (2) uneven Ventilation where a portion may dry while the remainder 
Ix’come.s scorched ami huriit. ami (II) overloading of copra drier and hig (ires. 
The eopra nearest the flue pipes heroines htirnt and we get a mixture ol burnt, 
rnsehardetied, hoiicycomiied and ruhhery eopra—“Ilie honeycombed eopra later 
dries out, leaving a fibrous dust ami rotten pieces.

J >18001.01! KKU Co fit A.
Where green cocn-liil! meat has I»een kept loo long helore pulling in the drier 

a bacterial fermentalion seis up giving the meat a slimy appearance, and when 
tlm drying process starts this meat becomes discoloured and has a scorched 
up pea ranee, or where there is more than one tray above the other ami iusuilicicut 
ventilation overhead, the moisture settles hack on the lop trays with the same 
result.

When eoro-iiul meat is nil it should he placed in the drier und drying process 
eomuieueed as soon us possible. It thn's happen at times that eoeo-iml meat eiil 
during the day is left in tlm hags or baskets till the evening of the next day, 
I* jteciaily is this so when* natives cut their own coco-mils and may bring in more 
than the drier will hold at one filling.

Sma i.i. Co c u a .
This fault is very prevalent, the idea being to ram as much copra into ihe hags 

as possible regardless of quality, in some cases bagging is between eleven and 
iuelxe hags to the ton. In order to do this a large percentage of the copra is 
broken to pieces. Copra bagged at fifteen hugs to the ton docs not require 
heavy ramming and ojiens up in good condition.

(i KUM 1NATKI) X ITS.
Adverse reports have been received from iAUuhm buyers regarding hoi air 

dried eopra containing a large percentage made from germinated nuts.
To improve the quality of hot air eopra, germinated nuts should be dried 

separately and shipped us trade eopra.

Ck y uo n Tyric Duik k s .
Copra from these driers is of fair . y, being well dried 111 half nuts, 

hut at present a large percentage is either badly smoked or smoke stained. This 
may be caused by ( 1) too much draught through the coco-nut shells being force«I 
to burn quickly, causing smoke, (2) shells not cleaned of all husk, or (15) damp 
shells.

To produce first-class hot air eopra from the New Ciuinea Windsor stove or 
steam pipe typo of drier the following is essential:—

(1) (’orreet ventilution.
(2) (’oeo-nut ment to Is* put in drier the day it is cut.
(IS) Tray or trays not to Ih * overloaded (one hag of green meat weighing 

approximately 140 11». to a surface area of t; x s ft.).
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('1) ’IciiijH'i'atnre of drier a*? commencement id drying process lu !>*• i Id 
degree», rising »lowly over a period of 10 hours lo IliO degrees. This 
cun he regulated hy intake vents, the time taken to dry copra to a 
f* per cent, moisture content will depend ou tin* drier. Quick drying 
will not turn out good copra. After moving copra to drying out 
shed leave for at least six days with an occasional turn over i*efore 
bagging.

Su n Do ik d Co i *k a .
Weather conditions do not permit good snn «trying throughout the Territory. 

Tin* ii'tiul method o! drying is to pla«*e the green ctiromil im*ai on movable trays 
in «he sun, tin* trays being pushed into the drying shed at nigbi or «luring rain. 
Tb«? peri«!«! for drying is generally 5 to G days in good weather. 1’aults in sun 
drying are due («* weather renditions, underdrying, or lark of supervision.

Smo u s ; Dk ik u Co c u a .

A large p«,re<*nlage of this class of copra is of very inferior «piality, in«- idea 
ap|M>ariiig l«> he “anything will «I«» for smoke eopra ”, lr«mi hall r«)tten sun <lri«‘«| 
e«ipni which has lieen put through a process of smoke drying, l«» copra wl*i«*h lias 
U-cn burnt l«> a cinder in the hot air drier.

On a numlier of plantations the method of «Irying is to ovorloud the «trying 
tahle or tray nud dry as «ptickly as possible, with the result that in one hug or 
consignment will !»<• found anything from rousted eopra to green corn-nut meal 
discoloured hy smoke.' Another method would appear to Ik - to smoke eure the 
copra with little or no heat, with the result that copra arrives at the depots in 
an undried sweating condition.

Smoko eopru cun be well drie«l and of go«»«l «piality, the same as any other 
class of eopra, hy not overloading the drying space, having small fires giving 
ol) heat (smoke is not nocessury hut cannot bo avoided), giving the eopra time 
;o dry. then moving to drying out shoil and allowing it to eon! oil’ ami drv out 
for f» or G days before bagging.

In conclusion I would state it is notice«! on some plantuti«*ns that hot air eopra 
driers built year* ago which were able to co|>e with the pr«»luetion at that time, 
are to-«lay patched up and although having lost a !«»i of their eflieieuey ur«.* still 
«■x|M*«-ted to e«»j»e with uu increused production.

On a large u u iiiIk u * of plantations the tendency at present is to produce eopra 
which will just pass inspection.

Owing largely to the planter himself and the copra inspection, the eopru from 
this Territory has been improved und maintaine«! at a higher stuudurd, with 
the result that iCiihuul copra Ih known on fh«« Kurojicnii market ami is at prcsciil 
«plot«aI al over a pound per ton higher tlinn South Sea, ImL with a little money 
spent on eopra driers and sheds and a little more supervision and care, there is 
no reason why ltuhuul copra should not lop the market.


