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Suitable GRAS Solution to Inhibit Browning of Young Organic Coconut
Instead of Using Sodium Metabisulfite
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Abstract

Sodium metabisulfite (SMS) is the best browning inhibitor for trimmed young coconut. However, SMS
could contaminate coconut pulp and juice. Therefore, this study was to reduce browning in organic coconut by
using other GRAS solutions instead of SMS. The husk of organic coconut was cut off at the top and the bottom of
fruit leaving the green husk at the middle. After that the fruits were sanitized with 200 ppm of NaOCI and subject to
4 treatments: dipping for 5 min in 3% SMS, 3% Oxalic acid + 0.2% Benzoic acid (OB), 3% Oxalic acid + 0.5%
Acetic acid (OA) and 3.5% Ascorbic acid + 2.5% Citric acid (AC). They were stored at 2+1°C, 90+5%RH. It was
found that young coconut in all treatments had the storage life of 6 weeks. There were non-significant differences
in browning inhibition and color change in young coconut treated with OB, OA and SMS. It was found that the
browning of fruit treated with AC begun at 4 weeks in storage. No significance differences of in total soluble solids,
titratable acidity and eating quality was found in all treatments. This experiment showed that SMS could be
replaced with OB and OA solutions to inhibit browning of young coconut.
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Figure 1 Discoloration of young organic coconut after dipping in 3%SMS (control), 3%0Oxalic acid+0.2%Benzoic
acid (OB), 3%Oxalic acid+0.5%Acetic acid (OA) and 3.5%Ascorbic acid + 2.5%Citric acid (AC) and

stored at 2°C for 6 weeks
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Figure 2 Disease (A) and visual quality (B) of young organic coconut after dipping in 3%SMS (control), 3%0Oxalic
acid+0.2%Benzoic acid (OB), 3%Oxalic acid+0.5%Acetic acid (OA) and 3.5%Ascorbic
acid+2.5%Citric acid (AC) and stored at 2°C for 6 weeks
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Figure 3 Eating quality in terms of aroma (A), off-flavour (B), sweetness (C), sourness (D) and preference (E)
scores of young organic coconut after dipping in 3%SMS (control), 3%Oxalic acid+0.2%Benzoic acid
(OB), 3%O0Oxalic acid+0.5%Acetic acid (OA) and 3.5%Ascorbic acid+2.5%Citric acid (AC) and stored
at 2°C for 6 weeks
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