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Process Development for Prolonging Shelf Life of Aromatic Coconut (Cocos nucifera Linn.)

Suttiluck Phungmaneesakul ’

Abstract

The objectives of this research were studying the effect of thermal processing on lipase and lipoxygenase
activities, the effect of coating on reducing weight loss and the effect of thermal processing and coating on qualities on
shelf life of aromatic coconut. The thermal processing which heated at 90 °C for 10 and 20 minute of core temperaturw
could reduce lipase and lipoxygenase activities better than the thermal processing which heated at 60 °C and 80 °C
(P<0.05). Weight loss of aromatic coconut with paraffin coating was lower than aromatic coconut without coating and
aromatic coconut with paraffin coating and composite coating (P<0.05). The aromatic coconut with paraffin coating
reduced weight loss about 7% from control. The effect of thermal processing and coating on qualities and shelf life of
aromatic coconut without coating (AC), aromatic coconut with paraffin coating (AC-P), aromatic coconut with paraffin
coating and composite coating (BAC-P) which stored at 4+1 °C and 75 — 80%RH during 0 — 7 weeks showed that total
soluble solid was decreased significantly (P<0.05), TBARS, total plate count and yeast-mold count were increased
significantly (P<0.05). Range of free fatty acids (lauria acid) were stable around 0.2 — 0.8% and peroxide values were
around 1 — 9 meq/kg during storage time. The consumers perceived off-odor of coconut water more intense than that of
coconut meat. Liking scores of aromatic coconut ranged from 5 (neither like nor dislike) to 8 (like very much). The
study showed that all treatments of aromatic coconut could be deteriorated by microbiological causes and resulted in
changes of physical and chemical properties. The storage time for aromatic coconut without coating and aromatic
coconut with paraffin coating were 4 and 5 weeks, respectively, and the storage time of boiled aromatic coconut with

paraffin coating was less than 6 weeks.

" Master of Science (Agro-Industrial Product Development), Faculty of Agro-Industry, Kasetsart University. 154 pages.



