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Abstract

Coconut(Cocos nucifera) is widely well-known the tree of existence. Each component of the tree is useful 

and consequently, coconut is an essential cost-effective crop of the conned individuals. Neera were 

collected from the unopened inorescence of coconut tree (Cocos nucifera). It is vigorous and benecial 

drink since it is contain in Vitamin C, has additional food calories than milk, ghts diabetes, cancer, 

electrolyte deciency and even hair fall. Neera is rich in minerals and vitamins and it contains glucamic acid 

essential for protein synthesis. It aids in digestion strength. Neera contains vitamins(A and C), which have 

anti - oxidant properties by this means preventing damage of cells. In the study discuss about chemical 

compounds including total sugar, ethanol and vitamins.
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Introduction

Coconut tree is achief protable crop of the conned places. Coconut inorescence sap (Neera) 
is sweet, white and transparent and it has highly nutritive and a high-quality digestive agent. The 
natural chemical compounds including total sugar, ethanol and vitamin contents. Gupta et al., 
(1980) reported Neera obtained by tapping the unopened spadix of coconut tree. It is sweet, white, 
translucent highly nutritive and also function as a superior digestive agent (Devdas et al., 1969). 
Neera is highly liable to spontaneous fermentation, rstly alcoholic followed by acidic fermentation 
appropriate to the presence of native micro ora consisting of yeast and bacteria. Neera is a highly 
nutritive and a good digestive product. It is extensively consumed in India, Africa, Indonesia, Sri 
Lanka, Thailand and Malaysia

Solanki (2016) reported that Coconut sap sugar as one of sweetener; it has a lower glycemic 
index (GI) compared to cane sugar becoming well-liked at the present time in developed countries. 
Coconut sugar has a GI in the range of 35±4 and 42±4reported by Trinindad et al. (2010). 
Additionally, Solanki (2016) also reported that the demand for coconut sugar in European countries 
inside the last ve years is inated. Fresh sap from coconut (Cocos nucifera) tree is the raw material 
in producing coconut sugars. Neera product consumption prevents jaundice and facilitates kidney 
function. It keeps the healthy human system and enhances digestion.
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Total sugar content

Total sugar content are shown in Table 2. Minimum fermentative sugar level noted on the 
seventh day and the maximum level noted on the rst day. Inversion of sugar stran spired during 
fermentation, total sugar level down steadily. This is due to sucrose being changed into glucose and 
fructose throughout early fermentation. 

Table 2. Total sugar, reducing sugar and ethanol contents (means  ± SD) of coconut sap (Neera)

 S.No. Day Total sugar Reducing sugar Ethanol content

 1. 1 142.12 ± 1.48 1.15 ± 0.10 1.16 ± 0.28

 2. 2 127.24 ± 2.34 6.56 ± 0.23 3.15 ± 0.16

 3. 3 117.34 ± 1.23 26.16 ± 0.36 9.64 ± 1.26

 4. 4 110.12 ± 3.45 34.16 ± 0.63 40.26 ± 1.48

 5. 5 83.56 ± 1.42 24.61 ± 0.46 85.53 ± 1.23

 6. 6 76.32 ± 2.41 8.52 ± 0.31 94.64 ± 1.62

 7. 7 63.34 ± 1.42 7.61 ± 0.27 97.42 ± 2.43

Reducing sugar content 

The reducing sugar content is shown in Table 2. Minimum fermentative sugar level noted on the 
rst day and the maximum level noted on the fourth day. Reducing sugar content decreased 
signicantly from day 5 to 7 of fermentation. This is due to sucrose being changed into glucose and 
fructose throughout early fermentation, and the reducing sugar was consumed by microorganisms at 
the afterward stage. 

Ethanol level of Neera

Minimum fermentative ethanol level noted on the rst day and the maximum level noted on the 
seventh day. Ethanol content level signicantly increased from 1 to 5 day of fermentation its 
maximum seventh day. Ethanol content is shown in Table 2.

Discussion

Coconut sap is swiftly fermented by a diverse population of micro-organisms that found from 
the environment of the Cocos nucifera inorescence. Wijesinghe and Samarajeewa, 1988 reported 

Materials and Methods

Collection of Neera

Fresh saps were collected from the coconut plantation. Tapping is the process of articially 
extracting sap from the unopened spadix. When the ow of sap commences, to collect the sap, a thin 
slice is cut-off in the spadix both in the morning and evening. The fresh saps were taken at random 
after tapping and where one container without preservative and then added limestone concentrate 
(10g/L sap) as a stabilizer. The collection duration started from the inorescence until collected 
fresh sap was about 12 hours before further processing to produce coconut sugar. Fresh sap collected 
was brought down approximately 100 ml were lled in a sterilized and transported to the laboratory 
analysis, the samples were stored at 4ºC. 

Biochemical and mineral composition

Biochemical constituents, mineral and vitamin composition were analysed based on the 
standard methods. Coconut sap is analysed Biochemical parameters such as sugars, minerals, 
proteins, phenolics, ascorbic acid, N, P, K, Mg, Zn, Fe and Cu. 

Estimation of sugar (Jackson et al., 2004)

Total sugars were changed into invert sugar. To nd invert sugar, 50 ml of claried sap was 
warm up and heated for two minutes and then added 15 ml of 5% hydrochloric acid. The resultant 
was neutralizing with sodium bicarbonate solution. The reducing sugar was estimated as invert 
sugar else. 

Estimation of ethanol level (Samarajeewa and Tissera, 1975)

Neera ethanol content was estimated with ebullio meter. Take 50 mlsaps were added with 
distilled water. The uid was ltrate until the distillate capable of 50 ml. After, ebullio meter were 
used to observe the ethanol level.

Results

Biochemical and mineral content

Fresh Coconut inorescence sap is rich in sugars and minerals. Tables 1 and Figure 1 give the 
biochemical constituents and vitamin substance of coconut inorescences ap. Collected Neera 
contain ascorbic acid, phenolics and essential mineral elements, viz. N, P, K, Mg, Cu, Fe and Zn.

Table 1. Biochemical and mineral composition of coconut sap (Neera)

 S.No Biochemical parameters  Neera sample / 100 ml)

 1. pH 7.16 ± 0.28

 2. Total sugar (g) 14.16 ± 0.46

 3. Reducing sugar (g) 0.56 ± 0.12

 4. Protein (g) 0.15 ± 0.10

 5. Phenolics (mg) 5.16 ± 0.83

 6. Sodium (mg) 90.64 ± 1.32

 7. Potassium (mg) 167.34 ± 2.74

 8. Copper (mg) 0.031 ± 0.10

 9. Manganese (mg) 0.016 ± 0.04

 10. Phosphorus (mg) 3.8± 0. 63

 11. Iron (mg) 0.056 ± 0.43

 12. Zinc(mg) 0.020 ± 0.04
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Abstract

The organization culture & environment is considered as the favorable signal for the growth of 

organization, a healthy organizational environment of any organization is a favorable for the employees and 

employer as well as business. The 'Organizational culture and environment' represents the structure setting 

as is perceived by the employers. It is a robust strategically to a company seeking a strategic advantage. In 

these current study researchers has tried to explore the cause and effect of organizational culture and climate 

in the job satisfaction. This study is based on secondary data and highly structured investigations have been 

done to nd out the main determinants of job satisfaction in the banking sector organization. 

After exploration of the various published data, it has been concluded that positive or favorable 

Organizational Culture & environment are the major determinants of Job satisfactions in any organizations.

Keywords: Organizational Culture, Job satisfactions, Employers, Employees.

Introduction

Organizational Culture

It can be dened as shared perceptions of organizational practices; the concept is similar to 
organizational climate, which has been typically conceived as employees' perceptions of observable 
practices and procedures (Denison, 1996). It is reected in the manifold ways in which employees 
perceive, think, act and behave. It forms the glue that holds the organization together and stimulates 
employees to commit to the organization and to perform. (Glunk, & Maslowski, 2001; Wilderom 
and Van den Berg 2004).

The organizational culture inuence the manner in which, employees behave at workplace 
(Schein, 2010). Culture is a perception or an impression that an employee gathered on the basis of 
what he had seen, heard and experienced within the organization. Culture is an attributed term. 
Culture is used to explain or describe something rather to evaluate that (Spender, 1996). Culture is a 
result of social interaction and it is a social phenomenon not a natural consequence of organizational 
technical characteristics as capacity, output or mechanics. 

Theoretical Background and Literature Review

Organizational culture as a system of knowledge and standards that a clerk in accordance get 
with the organization's values and needs are considered (Blue, 2010:5) Organizational culture set of 

over 50% of the micro-organisms isolated from fermenting coconut sap can generate≥ 9% (v/v) 
ethanol in cultivation using C. nucifera inorescence sap containing 15–18%(w/v) sucrose. The 
conventional way of tapping the inorescence is incredibly perilous as it needs to climb the tree for 
slicing and bringing down the previously collected C. nucifera sap(Ta'lin 2013). The high risk of 
falling off the tree during tapping and collecting the C. nucifera sap and climbing the coconut tree is 
a bodily durable work. The tapping inorescence and collecting the fresh C. nucifera sap next day 
morning (12 h) where one gram sodium metabisulphite added with ten ml limestone substance for 
two litre fresh Neera contained 18.72% sucrose(Purnomo and Muda 2004). The elevated sucrose 
content due to the preservative added which declined the fermentation process as it affected the 
growth of microorganisms. 

The maximum ethanol concentration of the C. nucifera fermented sap. Nzabuheraheza and 
Nyiramugwera (2014) reported fermented C. nucifera containing sugar that yielded a wine with 
10% (v/v). The fermented Neera had the highest largely acceptance and best avor according to the 
sensory group. Fresh coconut sap after harvesting contained 15% sugar and decreased to about 6% 
while at the same time the reducing sugar level increased up to 5%. While Misra (2016) reported that 
fresh C. nucifera sap contained total sugars 14.4 g/ml and total reducing sugars 9.85 g/100 
ml(Hebbar et al., 2015).Hence detailed studies on the stature of the coconut sap physiological and 
biochemical studies during tapping and collection. However, there are few reports comparing the 
sap production parameters from different varieties. Therefore research on the quantity and quality of 
sap from different cultivars and varieties needs to be carried out. In addition, sap yield is inuenced 
by the health and wealth parameters. 
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