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Changes of Fatty Acid and Lipase of Young Coconut During Storage
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Abstract

The determination of fatty acids content and lipase activity were studied on kernel and water of young
coconut fruit stored at 30 °C (room temperature) and 5 °C. The results showed that fatty acids increased during
storage. The stem end contained 65-77 % of saturated fatty acid while there was 85 % at the stylar end. The
majority of saturated fatty acids identified in this study were lauric acid, myristic acid and palmitic acid while the
unsaturated ones were oleic acid and linoleic acid. The stem end showed higher level of unsaturated fatty acids
than the stylar end. Total fatty acids were detected at higher levels in the stem end of coconuts stored at 5 °C than
the fruits at 30 °C. A level of fatty acid (100 mg/g) was found in coconut water and 65% were saturated fatty acid.
It was found that saturated fatty acids declined during the storage to 45 % by 8 days at both 30 and 5 °C. The
activity of lipase in the kernel and water was similar and only slightly changed during storage.
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Figure 1 Lipase activity from coconut kernel at stem end (A) stylar end (B )and water (C) of coconut fruit stored
at 30 °C and 5 °C for 8 days
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Figure 2 Fatty acids C12:0-C18:1 n9c from the coconut kernel at stem end (A, C) and stylar end (B, D) of

coconut fruit stored at 30 and 5 °C for 8 days.
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Figure 3 Fatty acids C12:0-C18:1 n9c of coconut water that coconut fruit stored at 30 °C and 5 °C for 8 days.
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