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Abstract

Trimmed aromatic young coconut fruits for export were blanched to reduce mesocrap browning (MB)
and postharvest diseases (PD) during transportation. Trimmed coconut fruits about 0.8-1 kg, revealing at 1, 1.5
and 2 meat stage of layers, were blanched by hot steaming at 60, 80 and 100 C for 1.5 ,3 and 4.5 min respectively
after that, dipped in Na,S,0, solution; 0.9 % conc., for 3-5 min, then, wrapped up with PVC film (M-wrap®); 9.8+1
pm thickness, (O, and CO, transmission rate about 13,300 and 38,000 cc/m”.day respectively and WVTR about
0.14 Kg/mz.day), finally, packed about 9 fruits/package and stored at 2+1 C and RH 90 %. At first month, all
treatments had good aroma and sweetness that were not significantly different. MB and PD especially at bottom
end were not found. At second month, all of coconut meat stage of layers were blanched at 60 and 80 C at any
times had PD and were rotten at bottom end. Blanching at 100 C, coconuts at one meat stage of layer were rotten
also, but, coconuts at two meat stages of layer had the best quality of aromatic and sweet water. HPLC sugars
and L-ascorbic acid decreased. Total titratable acidity, pH and transparency of coconuts water were not
significantly different. Total bacteria and yeast/mold plate counts of mesocarp were in standard of export.
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Table 2 TSS, TA, TSS/TA, L-ascorbic, fructose, glucose and sucrose of young aromatic coconut water, stored
at 2 °C for 2 months

Factor L-ascorbic acid Fructose Glucose Sucrose
TSS (%) TA (%) TSS/TA

(Time min.) (mg/100 ml) (g/l) (gl (gl

1.5 6.49+0.65 0.49°+0.18 119.49+49.88 0.87+0.55 18.79+6.42 25.67+8.10 14.93+2.59

3.0 6.74+0.45 0.49°+0.19 132.27+74.28 1.00+0.53 22.58+8.08 31.7946.93 17.11£1.87

4.5 6.84+0.61 0.58°+0.26 112.57+58.46 1.04+0.56 22.39+9.27 28.49+7.42 16.4414.94
F-test ns * ns ns ns ns ns
Time*Layer ns ns * ns ns ns ns
C.V.(%) 7.00 23.92 24.25 36.70 19.45 18.60 20.10

Table 1 Aroma, sweet taste, turbidity (OD,,,.,), PH of young aromatic coconut water and microflora on

mesocarp stored at 2 °C for 2 months

Factor
Aroma Taste ODg100m pH Bacteria (TPC) Yeast/Mold
(Time min.)

Control 3.93+1.55 4.03+1.68 0.14+0.04 5.85°+0.34 1.69 x 10’ 7.60 x 10°

1.5 5.17+0.85 5.38+£0.99 0.11£0.04 6.05°+0.48 7.04x10° nf

3.0 5.26+£1.23 5.54+£1.13 0.11£0.03 6.11°+0.38 1.92x 10" nf

4.5 5.33+£1.07 5.54+£1.10 0.17£0.19 6.08°+0.31 1.30 x 10 nf

F-test ns ns ns * - -

Time*Layer ns ns ns * - -

C.V.(%) 16.86 18.19 73.75 5.03 - -

*°/Data within column with the same letter are classed in the same group
"/ Non significantly different from check at 95%(DMRT)
/Significantly different at 95%(DMRT) " /Significantly different at 99%(DMRT)

agiua

- < ¥ o a a a X o a Y o PP

\HaasUniRauiueniIanAmaassinauneduarsandy edeaunsnusinalinndmeses naiidann
m@Lm””l,siwm%‘[mLmvmmﬂmﬁﬁqm WaATU 2 LHD1 mw?mﬁwmwnmwﬁwﬁ@ﬁm'mmfr BPT é’qaiﬂﬁﬁ§ﬂu 60
uaz 80 C YNIzezIIAT mmmﬂimwmm@LL@”Nmmﬂmmmm@ mu‘wammu 100 C wm”ﬂmmwwmqmwmw
\Baninidana wwawqmﬂmwmmmmummmwmwm SR nAueNLAYIAMINY Imﬂﬂ?mmmmmm“qmmu C
AATZiEeAses HPLC anad tiunaunsanlnmasld pH LmzﬂmmmmuﬂuLLmnmaﬂu ﬂ?mmmm@umﬂ,mm
WATITEITUNA liiuNIATgIUuNNTdeasn

LaNA1TA19DY
NINAANINT. 2552, http://www.customs.go.th/Statistic/Index.jsp., HS Code=08011900000.
AOAC. 2000. Official Methods of AOAC International. 17" ed. MD, USA, Association of Official Analytical Chemists Inc., USA.
Ashbell, G. I., Z. G. Weinberg and A. Azrieli. 1988. Effect of blanching on loss reduction in orange peel storage. Journal of the
Science of Food and Agriculture. 45(3) :195-201.



'

150 AN INYBINANZNETD 19 42 1T 1 (AeAs) INTIAN-LNHIEI 2554 2. ENAARFINEIST

Bai, J., R. A. Saftner and A. E. Watada. 2003. Characteristics of fresh-cut honeydew (Cucumis xmelo L.) available to processsors in
winter and summer and its quality maintenance by modified atmosphere packaging. Postharvest Biology and Technology.
28(3) :349-359.

Berk, Z. 2009. Food Process Engineering and Technology. Academic Press, London. 605 p.

Campos, C. F., P. E. A. Souza, J. V. Coelho and M. B. A. Gloria. 1996. Chemical composition, enzyme activity and effect of enzyme
inactivation of flavor quality of green coconut water. Journal of Food Processing and Preservation. 20(6): 487-500.

Child, R. 1974. Coconuts. 2™ ed. London: Longman Group Ltd. 216 p.

Jackson, J. C., A. Gordon., G. Wizzard., K. McCook and R. Rolle. 2004. Changes in chemical composition of coconut (Cocos
nucifera) water during maturation of the fruit. Sci Food Agric. 84(9) :1049-1052.

Kafkas, E., M. Kosar, S. Paydas, S. Kafkas and K. H. C. Baser. 2007. Quality characteristics of strawberry genotypes at different
maturation stages. Food Chemistry. 100(3) :1229-1236.

Kelebek, H., S. Selli, A. Canbas and T. Cabaroglu. 2009. HPLC determination of organic acids, sugars, phenolic compositions and
antioxidant capacity of orange juice and orange wine made from a Turkish cv. Kozan. Microchemical Journal 91(2) :187—
192.

Lee, S. K. and A. A. Kader. 2000. Preharvest and postharvest factors influencing vitamin C content of horticultural crops. Postharvest
Biology and Technology. 20(3) :207-220.



