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Abstract

Trimmed aromatic coconuts, at 2 layers of kernel stage (6.5 months after full bloom), weighed trimmed
coconut about 0.8-1.0 kg, were blanched with 100°C steam for 0, 0.25, 0.5, 1.0, 1.5 and 2 min. After that they were
dipped in 0.9 % of sodium metabisulfite (Na,S,0,) solution for 3-5 min, and wrapped with polyvinyl chloride film
(PVC ; M-Warp®) having 9.8+1 um in thickness, O, and CO, transmission rate of 13,300 and 38,000 cc/m2.day
respectively and water transmission rate of 0.14 Kg/mZ.day. The fruit were finally packed 9 fruits per carton box
and stored at 2+1°C and 90 %RH. At 2 months, coconuts in all treatments remained creamy white and were free
of mold. The water retained its aroma and sweet taste and was not significantly different among treatments. The
kernel was normal. During storage sugars and L-ascorbic acid contents decreased. Titratable acidity, pH and
opaque of coconut water were not significantly different. 2-acetyl-1-pyrroline (2AP) compound was found at the
beginning and throughout the storage duration. Total bacteria, yeast and mold plate counts did not exceed the
exporting standard.
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Table 1 L* a* b*, chroma C* hue angle, tubidity and pH of young aromatic coconut mesocarp blanched at
100+2C stored for 2 months.

Treatment L* a* b* Chroma C* Hue angle Turbidity pH
control 82.79 £ 0.71 291+0.15ab 17.15+1.83 1740+1.83 140+0.01b 0.11+0.015 6.45 +0.388 ab
0.25 min 81.53+£2.32 3.67+0.76a 18.33 1251 1868+262 1.38+0.01b  0.12+0.026 6.38 £0.338 abc
0.50 min 79.67 £4.32 422+123a 20.35+4.03 20.78 £4.2 1.37+£021b 0.14+0.044 5.93+0.277c
1.00 min 79.64 £ 5.65 3.53+09a 2097 £3.92 1946+1.77 13910.32b 0.12 £ 0.05 6.03 + 0.245 cb
1.50 min 83.06 £ 1.3 222+018b 1763+1.06 17.77+1.07 1.45+0.01a 0.12+0.049 6.63+0.123a
2.00 min 82.05 +3.23 3.26+08ab 1763+1.06 17.94+1.16 1.39+0.03b 0.10+0.014 6.25 +0.344 abc
F-test ns * ns ns * ns *
C.V. (%) 4.15 23.4 14.44 12.82 1.68 28.86 4.75

Table 2 L-ascorbic acid, fructose, glucose, sucrose, SS/TA, aroma and taste of young aromatic coconut
blanched at 100+2C stored for 2 months.

L-ascorbic acid

Treatment fructose (g/L) glucose (g/L) sucrose (g/L) SS/TA aroma taste
(mg/100ml)
control 0.48 £0.12 24.06 +11.15a 34.72+11.78 a 18.11+6.05a 25442 +6481a 552+0.18 568+0.03
0.25 min 0.86 £ 0.55 10.83+3.69b 2146 +4.480Db 11.18+6.33b 165.76 £4047bc 552+ 0.16 5.64+0.03
0.50 min 0.84 £ 0.35 11.2+21b 224+331b 891+321b 12542 +12.84c 545+0.15 553+0.04
1.00 min 0.85+0.34 7.92+0.73b 1526 £+ 1.06 bc  7.56+2.87b 159.72+31.13bc 548 +0.22 554+0.06
1.50 min 0.63+0.22 3.04+£117b 9.77 £212 bc 9.3+£0.94b 21099+ 1843ab 554 +0.19 551+0.05
2.00 min 0.66 + 0.26 5.65+6.85b 12.19+951¢ 9.01+1.35b 157.85+36.27bc  5.53 +£0.18 55+ 0.06
F-test ns ** * * ** ns ns
C.V. (%) 46.12 54.02 34.51 37.81 21.18 3.352 0.87

**Data within column with the same letter are classed in the same group
"Non significantly different at 95%

‘Significantly different at 95%(DMRT)

**Significantly different at 99%(DMRT)
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