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The Reduction in Sodiummetabisulfite Usage to Prevent Surface Browning
and Mold on Peeled Young Coconut

asqu Aswidle’ wazlafion 3azna’

Jingtair Siriphanich1 and Sopida Riyakul1

Abstract

A study on the reduction in sodiummetabisulfite (SMS) usage to prevent surface browning and mold on
peeled young coconuts surface was conducted. At room temperature (27 °C), SMS at 3 % allowed only minor
change in color of the coconuts surface and also inhibited mold for 5 days. Treatments of 1 and 2 % SMS showed
more browning and less inhibition of mold. SMS at 1 % with 4 % salt could prevent browning and inhibited mold
for 4 days. SMS at 1 % with other salt concentrations could not prevent browning but inhibited mold for 4 days.
After 28 days at 5 °C, treatment of 3 % SMS and 1 % SMS with 1 to 4 % salt exhibited only minor browning with
about 1-10 % mold on the coconut peel. Without any chemical treated, the surface (peel) was obviously brown
with 20-30 % mold. The treatment of 1 % or 2 % sodiummetabisulfite resulted in minor color change with no mold

on the surface. There was no different in soluble solids content in all treatments.
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Fig. 1 Browning scores of peeled young coconut after dipping Fig. 2 Scores of mold on peeled young-coconut after
in various SMS and SMS + salt solutions, and stored at dipping in various SMS and SMS + salt solutions,
room temperature (2711 °C) and stored at room temperature (2711 °C)
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Fig. 3 Browning scores of peeled young coconut after dipping Fig. 4 Scores of mold on peeled young-coconut after
in various SMS and SMS + salt solutions, and stored at 5C dipping in various SMS and SMS + salt solutions,

and stored at 5C
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