Agricultural Sci. J. 45 : 3/1 (Suppl.) : 205-208 (2014) 2. el N 45 : 3/1 (WLAR) : 205-208 (2557)

NAARINITUNAMNIBURBANTNNAAULLENINAAN
Effect of Hot Air Oven Curing on Vanillin Content in Vanilla Pod (Vanilla planifolia A.)
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Abstract

Vanilla planifolia Andrews is a climbing orchid that the development of volatile aroma in the vanilla bean
needs intensive postharvest processes generally called ‘curing’. Curing composed 4 steps as killing, sweating,
slow drying and conditioning which totally process took 3 months or more. In the sweating step, vanilla pods were
killed by exposing to sunlight for inducing a production of vanilla aromatic compound. This step could be
obstructed by unsuitable climate. The aim of this study was to study the effect of hot air oven curing on the quality
and aromatic compound content in vanilla pods. Vanilla pods were cured in hot air oven at 40°C, 50°C and 60°C.
Processed vanilla pods were sampled to analyse during the curing process at 0, 3, 6, 9 and 12 days. The result
showed that vanilla pods cured at 60°C had weight loss higher than pod cured under 50°C and 40°C,
respectively. Vanilla pods cured using hot air oven at 50°C contained 10,292.46 pg/g FW vanillin following by
8,577.93 and 6533.85 pg/g FW vanillin of 60°C and 40°C curing processes, respectively. Thus, our preliminary
study indicated that proper temperature for hot air oven curing should be 50°C for 9 days.
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Fig. 1 Weight loss (%) of vanilla pod covered and uncovered with plastic bag when exposed to 40°C 50°C
and 60°C in oven for 0, 3, 6, 9, 12 and 15 days
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Fig. 2 Moisture content (%) of vanilla pod covered and uncovered with plastic bag when exposed to 40°C
50°C and 60°C in oven for 0, 3, 6, 9, 12 and 15 days
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Fig. 3 Vanillin contents of Vanilla pods which incubated in various temperatures at 40°C 50°C and 60°C for 9

days (A) storage under ambient temperature in box for 0 15 and 30 days after incubation for 9 days (B)
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