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Quality Change of Aromatic Coconut Fruits with Paraffin Coating
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Abstract

An aromatic coconut used to be one of the most important economic fruit crops of Thailand. The unique
flavor of aromatic coconut is also favorable for local and foreign consumers. The export market for aromatic
coconut has to consider quality changes of aromatic coconut during transport. The purpose of this study is to
describe a quality change of aromatic coconut with randomized complete block design. Aromatic coconut without
coating (control), aromatic coconut with paraffin coating (AC-P) and boiled aromatic coconut with paraffin coating
(BAC-P) were stored at 4+1 °C and 75 — 80% RH during 0 — 7 weeks. The weight loss of control was significantly
higher (p<0.05) than AC-P and BAC-P which reduced weight loss about 7% from control. The free fatty acid (as
lauric acid) and peroxide value were 0.2 — 0.8% and 1 — 9 meqg/kg. The microbial loads in each treatment were
significantly higher (p<0.05) than the first week of storage. The sensory test showed 80% of consumers still
accepted all treatment with overall liking score ranging from 6 (like slightly) to 7 (like moderately) for the last week
storage.
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Figure 1 Weight loss of control, AC-P (aromatic coconut with paraffin coating) and BAC-P (boiled aromatic

coconut with paraffin) after storage at 4+1 °C, 75 — 80% RH during 0 — 7 weeks.
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Table 1 Changes of PV, FFAs, pH, TSS and Total plate count of control, AC-P (aromatic coconut + paraffin
coating) and BAC-P (boiled aromatic coconut + paraffin coating) after storage at 4+1 °C, 75 — 80% RH

during 0 — 7 weeks.

Time (week)
Values Treatments 1 5 3 4 5 5 .

PV control 5.81c 8.53a 6.90b 6.54bc 7.28b NA NA NA
AC-P 569bc  8.40a 6.07bc  5.56cd 6.81b 4.88d NA NA

BAC-P 3.99e 6.00c 8.29a 6.65b 4.46d 1.52f 1.26f 1.12f
FFAs control 0.49b 0.75a 0.79a 0.52b 0.49b NA NA NA
AC-P 0.49b 0.69a 0.52b 0.61ab 0.49a 0.59ab NA NA

BAC-P 0.47b 0.68a 0.43b 0.50b 0.59a 0.46b 0.23c 0.21c
pH control 6.36ab 6.16¢ 6.10c 6.29bc 6.46a NA NA NA
AC-P 5.41f 5.55¢ 6.05d 6.30b 6.17¢ 6.53a NA NA

BAC-P 5.37d 5.83bce 5.74b 5.90abc 6.04ab 6.11a 6.08a 5.90abc

TSS control 6.92a 6.88a 6.28b 6.72a 6.69a NA NA NA
AC-P 7.17a 6.46b 6.36b 6.09d 6.24c 6.37b NA NA

BAC-P 6.90a 6.71a 6.81a 6.35b 5.78d 5.69d 6.16c 5.71d
Total plate control 3.3x10'd  4.2x10'd  26x10°c  46x10'b  1.3x10°a NA NA NA
AC-P 47x10'd  6.2x10°%c  6.1x10°c  8.3x10°c  1.2x10°b  9.3x10°a  NA NA

count (cfu/ml) )
BAC-P 26x10'b  86x10°0  1.3x10°b  2.4x10°b 52x10°b  7.9x10°b 15x10°0  1.8x10'a

*"Means of treatments in the same rows with different letters are significantly different (p<0.05) and NA is not available.
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Table 2 Sensory evaluation of liking score of control, AC-P (aromatic coconut + paraffin coating) and BAC-P

(boiled aromatic coconut + paraffin coating) after storage at 4+1 °C, 75 — 80% RH during 0 — 7 weeks.

Time (week)
Attributes Treatments ] 5 3 4 5 5 .

Appearance control 7.80a 7.63a 6.60b 6.77b 6.33b NA NA NA
AC-P 7.47a 7.33ab 7.03ab 7.17ab 6.80b 5.87c NA NA

BAC-P 7.13a 7.10a 6.93ab 6.23c 6.17c 6.43bc 6.33c 6.17¢c
Aroma control 7.73a 7.40a 5.83b 6.37b 6.43b NA NA NA
AC-P 7.07a 6.90a 6.87a 7.03a 7.10a 5.70b NA NA

BAC-P 6.47a 6.47a 6.33a 5.43b 6.70a 6.70a 6.63a 6.47a
Flavor control 7.43a 7.23ab 4.97d 6.63bc 6.33c NA NA NA
AC-P 6.80a 5.47b 6.43a 6.80a 7.13a 4.93b NA NA

BAC-P 6.87a 6.83ab 6.70ab 5.50c 6.23ab 6.60ab 6.37ab 6.07b
Taste control 7.43a 7.10a 4.93¢ 6.87a 6.13b NA NA NA
AC-P 7.13a 6.00b 6.57ab 6.73ab 6.97a 4.63c NA NA

BAC-P 6.87a 6.80ab 6.57ab 5.50c 6.37ab 6.50ab 6.37ab 6.13b
Overall liking control 7.43a 7.23ab 4.93d 6.73bc 6.23c NA NA NA
AC-P 7.00a 5.80b 6.50ab 6.77a 7.10a 4.80c NA NA

BAC-P 6.97a 6.97a 6.63ab 5.40c 6.40ab 6.60ab 6.37ab 6.13b

*"“Means of treatments in the same rows with different letters are significantly different (p<0.05) and NA is not available.
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