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Effect of Temperature on Aroma and Fruit Quality of Young Aromatic Coconut After Harvest
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Abstract

The effect of temperature on the aroma and fruit quality of young aromatic coconut fruit after harvest was
studied. Aromatic young ‘KonJeeb’ coconut fruit bunches were harvested at 6.5-7 months after flowering (one-
half layer kernel) and kept at 25+2°C (RH 90+2%) or room temperature (31+5°C, RH 65+10%) for 14 days. Every 2
days, weight loss, total soluble solids (TSS), titratable acidity (TA), peel color change were evaluated, and
2-acetyl-1-pyrroline (2-AP) content in coconut water and kernel were detected by using SPME-GCMS technique.
Weight loss of coconut fruits stored at both temperatures increased with storage time. The coconut fruits stored at
room temperature had more weight loss than those fruits stored at 25°C. TSS and TA contents were not different
between treatments, and did not change during storage. Peel color of coconut stored at room temperature slightly
changed to yellow during storage. The 2-AP contents in coconut water and kernel were not different between
treatments. The 2-AP content in coconut water slightly increased during storage at room temperature. It can be
concluded that storage of young aromatic coconut fruits at 25°C and room temperature did not affect the overall
fruit qualities.
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Figure 1 Weight loss of young aromatic coconut fruit stored at 25°C and room temperature. Note: na (not

analyzed), * (significantly different at p < 0.05) and ** (significantly different at p < 0.01).
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Figure 2 Total soluble solids of coconut water (A) and kernel (B) of young aromatic coconut fruit stored at 25 °C

and room temperature. Note: ns (not significantly different).
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Figure 3 Titratable acidity of coconut water (A) and kernel (B) of young aromatic coconut fruit stored at 25 °C

and room temperature. Note: ns (not significantly different).
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Figure 4 Change of 2-AP concentration in coconut water (A) and kernel (B) of young aromatic coconut fruit

stored at 25 °C and room temperature. Note: ns (not significantly different).
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