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Development of Freshness Indicator for Trimmed Aromatic Coconut for Export

3 1 a o 2 12 o o a 71k
LWEYUNT ﬁ?ﬂqq Uazwes daUwN2? LAz 25ANT ARUTNUIA

PennapasSirisalung’, PiyapongSonkaew'’and VorapatLuckanatinvong”

Abstract

Freshness indicator as TUFreshness for trimmed aromatic coconut for export was investigated.
TUFreshness code of 01, 03, 05, 07 and 09, respectively, consisted of chroma indicator solutions which were
tested in the fruits. The color of chroma indicator illustrated changing of color from green-, yellow- (good quality),
orange- and red (inedible). The trimmed aromatic coconuts with beer-tank shape were soaked in 2% w/v sodium
metabisulfite (sms) for 5 minutes. The TUFreshness labels were attached to 3 sites on mesocarp of the coconut
fruit as stem end,(soft eye) and two sites on middle of fruit. The coconut fruits were kept at 2°C, 15°C and room
temperature for 7 days. The freshness and edible quality as pH, total soluble solids content, titratable acidity and
sensory evaluations of coconut water were evaluated. The results showed that the color change of TUFreshness
code of 01 related to the freshness and edible quality based on chemical and sensory evaluation of coconut water
while at 2°C and 15°C the color was changed from green to bright green, and green to yellow respectively,
furthermore and at room temperature, the color changed from green to orange.
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Figure 1 L*(A), a*(B), Chroma C* (C) and hue angle (D) of TUFreshness code of 01 on aromatic trimmed coconut

as storage at 2C, 15C and room temperature
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Figure 2 pH (A), TSS (B), aroma (C) and taste (D) of aromatic timmed coconut water
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