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Effects of Temperature and Different Timing of Cluster Storage of Aromatic Coconut (Cocos Nuifera L.)
on Quality Changes of Coconut Water for Consumption
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Abstract

Effects of temperatures of 5°C and 30°C for timing of 0, 4, 8, 12, 19, 26 and 33 days of aromatic coconut
(Cocos nucifera L.) cluster storage on coconut water quality for consumption were studied. It was found that
storage temperatures of 5°C and 30°C could keep coconuts for 33 and 19 days. Maximum overall satisfaction of
coconut water was from coconuts kept at either temperature for timing of 4 days. When coconuts were kept for
long timing, coconut water became opaque, yellowish and viscous. However, if it did not stink, Panelists accepted
it for sensory test. According to chemical analysis, it was found that amounts of total sugar and titratable acid
(equivalent to malic acid) corresponded to all taste satisfactions. Moreover, the temperature did not affect the
amounts of total sugars and titratable acid, however, only the amount of total sugars became lower as coconuts
were kept longer.
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Table 1 Taste satisfaction of coconut water of coconut kept at 5 and 30°C in different timing.

Storage Timing (Day)

0 4 8 12 19 26 33
5°C 1.8 2.2 2.2 1.6 1.2 0.4 0
aroma
30°C 1.6 2.6 2.2 1.6 N/A N/A N/A
5°C 2 2.6 3 2.8 3 1.2 0.6
sweetness
30°C 1.6 2.6 2.6 1.6 N/A N/A N/A
5°C 1.6 2.2 2 1.6 1.4 0 0
overall
30°C 1.6 3 2.6 1.6 N/A N/A N/A

Remark N/A: not available.

nzniauiuinmng 5°C wnzninaepnlalduniesanfiuinm 12 9 aniu ddnmouzgu Hudivaey
wazntn asinzninfiuiney 30°C tnenFrasannlaliinesyanfiuinm 4 54 AaEugu (Table 2)

Table 2 Appearance of coconut water of coconut kept at 5 and 30°C in different timing.

Storage Timing (Day)

0 4 8 12 19 26 33
yellow, turbid, yellow, more turbid,
5°C clear clear clear clear turbid . .
viscous more Viscous
30°C clear clear turbid  yellow, turbid N/A N/A N/A

Remark N/A: not available.
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Table 3  Total sugar quantities in coconut water of coconut kept at 5 and 30°C in different timing.

Timing (Day)
0 4 8 12 19 26 33
5°C  6.71+0.32*" 6.81£0.12*" 6.53+0.43™" 6.31+0.34™" 6.26+0.28°° 6.12+0.20° 5.92+0.61°
30°C  7.10+0.55>" 6.83+0.22*"  6.05+0.25"  5.98+0.20"" N/A N/A N/A
Remarks: a, b, ... and A, B, ... are significantly different at P = 0.01 in rows and columns, respectively. N/A: not available.
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Table 4 Titratable acid quantities in coconut water of coconut stored at 5 and 30°C in different timing.

Timing (Day)

0 4 8 12 19 26 33
5°C 0.058+0.01™" 0.054:0.01%"  0.042:0.01""  0.052:0.01™"  0.046+0.00"°  0.050+0.01°  0.049+0.00°
30°C  0057:0.01*"  0.04420.01*"  0.0510.02*"  0.041%0.02*" N/A N/A N/A
Remarks: a, b, ... and A, B, ... are significantly different at P = 0.01 in rows and columns, respectively. N/A: not available.
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