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Abstract

Trimmed aromatic coconuts for export normally were immersed in higher concentration of sodium
metabisulfite (SMS), wrapped with Poly vinyl chloride (PVC) film, stored at 2-4 C, and achieved result of shelf life
about 30-45 days. Reducing chemicals usage and developing suitable packaging for export, trimmed coconuts
were blanched at 100 C for 90 sec, and then soaked in SMS 0.9% w/v concentration for 3-5 min. Treated coconuts
were packed in linear low-density polyethylene (LLDPE) bags (60 pym thickness and OTR about 7,000 cc
/mz.day.atm). The packages were vacuumed and flushed with mixed gases of O, and CO, in ratio of 5:5, (FMA),
5:10, (FMB) and 5:15, (FMC) % (v/v), respectively. Thereafter, all the packages were stored at 2+1 C, and 95% RH
and compared with the conventional commercial treatment (control). The result was showed that, FMA had shelf
life 60 days and its quality was acceptable. The browning of treated coconuts was lower than control. Total soluble
solids, turbidity, L-ascorbic acid, flavor and taste were also better than those of the control. The level of fructose
glucose and sucrose of treated coconuts were also lower than those of the control.
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Table 1 L*, a* b* chroma C* hue angle, SS/TA and turbidity (OD610nm) of young aromatic coconut water
stored at 2° C for 2 months

Treatment L a* b* Chroma C* Hue angle SS/TA Turbidity (ODy,,,)

CT-PVC 7134 +6.77¢C 767 £197a 20.96 £2.30 a 21.95+256a 1.21+0.06 ¢ 78.06 +12.66 c 0.128 £ 0.04 a

B-PVC 85.55+0.78 a 1.97+0.25b 14.92+066b  15.05+0.66 b 1.44+0.01b 88.28+12.50 c 0.100+0.03 a
MAP 5% CO,_5% O, 76.72+2.89b 2.27+048b 21.06+146a 21.16+146a  1.46+0.02ab 139.74+25.72 a 0.059 +0.02 b
MAP 10% CO,_5% O, 78.09+1.87b 1.88+0.42b 19.95+097a  20.04+0.97a  148+£0.02ab 12352 +28.72 ab 0.053+0.02b
MAP 15% CO, 5% O, 79.09+0.13b 1.89+0.15b 21.55+176a 21.63+1.76a 1.49+0.01a 112.75 + 14.52 b 0.041+0.01b

Ftest - - o o - - .

C.V.(%) 4.27 27.72 7.96 8.13 2.13 18.42 34.45

Table 2 L-Ascorbic acid, fructose, glucose, sucrose, L-Ascorbic acid, aroma and taste of young aromatic

coconut water stored at 2° C for 2 months

L-Ascorbic
Treatment Fructose(g/L) Glucose(g/L) Sucrose (g/L) Aroma Taste
acid(mg/100ml)
CT-PVC 0.33+0.08 b 28.84+5.00a 41.88+4.57 a 2718 +5.63a 553+0.33¢c 573+0.30b
B-PVC 0.44 £ 0.06 ab 13.14+1.23b 19.23+3.86¢C 13.58+2.80 b 5.98 + 0.53 bc 6.42 £0.67 a
MAP 5% CO,_5% O, 0.44 £0.12 ab 21.75 £6.99 ab 22.82+739¢c 14.81+554b 6.73+0.33a 6.80+0.42a
MAP 10% CO,_5% O, 048 +0.11a 29.61+820a 27.88 +6.80 bc 1295+3.00 b 5.87 £ 0.33 bc 6.35+0.57 ab
MAP 15% CO, _5% O, 0.50+0.11a 29.08 +5.52a 33.51 +5.48 ab 18.20+6.10 b 6.40 £0.33 ab 6.60 £ 0.57 a
F-test « B x x . x
C.V.(%) 21.86 24.68 20.51 28.11 7.46 8.42

CT-PVC

/Control packed with PVC film
BPY/ Blanched 1.5min with 100 C packed with PVC film
**/Data within column with the same letter are classed in the same group
"/Nonsignificantly different from check at 95% */Significantly different at 95% (DMRT) '/ Significantly different at 99% (DMRT)
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mﬂummsmMmmzwlmummmmmmmm&ﬂ@m PVC m\m@ﬂhimmmmumm(mmumu) anNIT LiaNs
fuderuazansnenanld uanilefuinmuiude 60 A ”memwslumimiﬂmmmun@u WAZIATRANINTYA
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