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Effects of Sodium Metabisulfite Substitute and Storage Temperature on Quality of Polished Coconut
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Abstract

Sodium metabisulfite (SMS) is used to bleach coconut husk after trimming and to control mold. However,
SMS may cause allergic reaction. Recently, it has been reported that oxalic acid can control browning and mold
on trimmed coconut. Our preliminary results showed that oxalic acid could only control browning. A study on
oxalic acid and ascorbic acid in combination with acetic acid was conducted to control browning and mold at 2,
8 and 25°C. Electrical conductivity of coconut water was also determined at weekly intervals. The results showed
that using 3% oxalic acid together with 4% w/v acetic acid could control mold and browning comparable to 3%
w/v SMS. Storage at 8°C resulted in lowest coconut deterioration with least electrical conductivity of coconut
water.
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Figure 1 L*value of polished young coconuts treated with different solutions and stored at 2, 8 and 25°C
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Figure 2 a value of polished young coconuts treated with different solutions and stored at 2, 8 and 25°C
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Figure 3 b value of polished young coconuts treated with different solutions and stored at 2, 8 and 25°C

— e 3%S5MS, 2°C — B A%ASAHIBACA, 2°C  —a— FBOAIGBACA, 2°C
——— 3%SMS, 8°C —O-— A%ASAHIBACA, BC  —-a— F%HOABACA, BC
o
o J%HEMS, 25°C B A%ASAHIBACA, 250 —a— 3%OAHI%ACA, 25°C
2
o 3 A
o &
@
»
o ,
5
o 24
2 y
£ r
T
(=] ol
= L
0 L |- ﬁ 1
W 14 21

Days of storage

Figure 4 Mold incidence on the peel of polished young coconuts treated with different solutions and stored at
2,84and 25°C. "1 = 0-25% of fruit surface and 4 = 75-100% of fruit surface
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Figure 5 Electrical conductivity of the liquid endosperm in polished young coconuts treated with different

solutions and stored at 2, 8 and 25°C.
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