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Effects of Maturity and Harvesting Time on Carbon Dioxide Concentration, Fizzy Taste and
Pressure of Nam-hom Coconut
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Abstract

Coconut (Cocos nucifera L.) cv. Nam-hom is popular for the consumption of both water and flesh.
Occasionally, coconut water tastes like a soda, which is unacceptable to consumers. During the opening of
the coconut shell for consumption, sometimes the water and gas gush out. This could be due to carbon
dioxide accumulation from fatty acid production in the coconut flesh. This study aimed to determine when
and how old coconut should be harvested to ensure that the coconut water is not fizzy and the water and
gas do not gush out during the shell opening process. The coconut's carbon dioxide concentration and
pressure were measured from fruit harvested at various times of the day and at different maturities. The
results showed that the carbon dioxide concentration was low in the morning but higher in the evening. The
pressure in the fruit was higher in the morning and lowered in the afternoon and evening. However, the fizzy
taste was not different. Carbon dioxide concentrations were low in coconuts harvested 15-24 weeks after
flowering (WAF) but high at 27-36 WAF. Conversely, coconuts had high pressure at 15-24 WAF, then dropped
to atmospheric pressure at 27-36 WAF. Coconut water tasted fizzy at 27 WAF onward. It could be concluded
that coconuts can be harvested throughout the day at 27-33 WAF. To avoid the fizzy taste and gas gushing
out during shell opening, coconut should be stored for at least one day before opening.

Keywords: carbon dioxide, coconut, taste

unAnge

uzndnimoudundananisnisinunsiitoniuseniunaan vilaaldvaiuasdelisafneumnu us
vnndmuinhugndniisadindedlen liduiidesnsvesiuslng uenanduszriunisaeviodanzaitens
u3lnA vadmuhihiuesufansoonuvilfsendeu feorafnannisazanaiveulasenlasainnimmelanay
nsnannsaleureuiieuzni f\]'m‘i’jfgmﬁmén?mﬁﬂmLﬁaiﬁmwdﬂmitﬁvLﬁmmw’%nnmLLazmqwiﬂm
hugninisldsuarnanangalifiufanseanun Inensaninanudutuniveulaeenleduasaudunielung
uzninifufelunaisturesiu wesfiiuiisiieengiu udwhmsduusndnifuionn nammesemuty
ugwinifuferiafuiviinuansveulnsenledilutnduargstulutindu duarudunelunagsludinds
wagsadlutsiswaziiu wimnulduandaiu uazugniniiiufemeeigiuiviinuenivelnsenladalutis
91g 15-24 duarvindsnanuiu uazgdluyiseny 27-36 dant Tumemseiudungniifianudugsluiiseny 15-24
da wazanadlndifsstunnuduusseniadionny 27-36 dUnni thuzndndsaduiionny 27 davidusuly 3
aguldhmaivuendnneny 27-33 dai ansnsaiuiealdnaentiotu uasninidessaduarnalinnsaudadufans
oonuldl Ingvzaonslalinouuszanm 1 fundafuifen
Aday: msueulaeenlyd, ueni, sa

T AP ANBINEAT MUNILAY IInedeinyaseans Inenuniiunakay uasuga 73140

! Department of Horticulture, Facu‘lty of Agriculture at Kamphaeng Saen, Kasetsart University, Kamphaeng Saen Campus, NakhonPathom, 73140
2 gudutnnssuweluladndinisiiuies nsensinisgaufiny ngrmans AWewazuinnssu avy. 10400

?postharvest Technology Innovation Center, Ministry of Higher Education, Science, Research and Innovation, Bangkok 10400



2. emansinyms {47 53 aiuil 3 (Maw) 2565 HAYesely 69

At

‘i’]zymsumusw%’nﬁmauﬁagwawﬂ@m widgyanilefiiinsinudes Ao viesadmuinthuzndniisadnde
ihlgnn liifuiidesnisvesiuslag wagseviumadanganiionisuslnadouwasimuidduazufansonuyinli
Wsegilou f9enunsiwendniiienglesiviinuansueulnsenledi wifianudumelugs udileeny 7 Weunds
ponuIutuly Uhinuandveulasenlsdgeduuiausunelunaandias (o513, 2562) iWiluldhusndniiiuies
Y2stne gumginiglunagaidlimhusesaienuduiumely sasietuihmannmsuasmeiuasdignandoads
wagalfinn sxgnidsulubunseluiunasanudesansuoulaeenledesnuléiuin uenanduneniniifonguin
avauloifluiouniu wwvanudesmiveulasenlesluagluiilduntu vilslisas uandognnssmunszifiouvue
angan enavhliimfvevlneenlediiazaseglutugnindsuanunduufaessmnduililfsuasinsosnin
nsfnwadiifadinguszasdifielimauimafufemsninnauaseguils tugnimiagliduaznandanga
alaifuazufavseonin

aunsaluazisnis

1. Mswasuulasnnududuveseiueulaeanleduazanuiunieluna sunainisiiuien

Lﬁmﬁ'mwamw%ﬂaﬁmaumqﬂssmm 27 &pmindananuiuiiud 1van 6.00, 10.00, 14.00, 18.00 wa 22.00
w. 971 6 A TuulawesniAivfivau aauznuRsiunaLay fuas 1 nasonal Tannusunislunasuiivdaiuie
ndu Freiedowuuefinesuuusshug nuisnisvessuilyn (2559) Suarugivssiuend Tnefiu 6 auliiniu
AsEAUAILTN 0-10 Azuuu Tngfiazuuy 10 daudvifuiileandsd udnfusegaiuzndn 1 ua. ldaduan
wArruIn 15 wa. theandiegislduufiguvgll 60 °C u1u 30 unit vudaluvaaldimsizinianuidudy
Arsuoulnoanlyn ﬁazmﬂa&ﬂuﬁ’lmw%ﬁ? RBIGELY gas chromatograph (Shimadzu Model GC-8A, Kyoto, Japan)
wazAaauY Porapak Q 80/100 mesh column Uugaumail column w1y 80 °C gaungil injection port i1y 150 °C
warly detector ¥iim thermal conductivity (5ulam, 2559)
2. mawAsuasmnududumiveulasenleduazanusumelunanueigninfiuugnin

AuLRnaNEnImoy 91y 15, 18, 21, 24, 27, 30, 33 Uag 36 FUavindanonurniud Tugas 9.00-10.00
W 1nuEnd1y 1 du s 8 neanslutuifienty Tuwdasfieafunismaassd 1 Sarnudunisluna Sns1einiainy
Wuduvasaniveulaeenles wasdumueiveniuenn veaiwas 4 na nuATlunsveaesi 1

HAN1INAADY

wrndnifuiedanarfulutuiioaty dinzndniannuglbwansaeiu (Fisure 14) dmiuanududy
afualaoenlediiaransldluthugnirnihiideudnigs seugniniifulunewdiinnududuansusulaoenladsan
WU 0.95 ¢/L Lﬁmqﬂ%ﬂumauﬂmﬁu ugegn 1.21 ¢/L Tuiian 18.00 w. W& nduansnas (Figure 1B) wauzndmiiiiu
newdh Saudunisluna 101.5 kPa wawifingedudu 101.7 kPa Tunan 10.00 u. anadlutiaiisuasifu wdnduiia
aeiunadilunaunansiiu (Figure 10)

Al -~ —
3 15 s G2
0 3 2 .
§ 2 § 1 E E ¢
E n 2 E Ic1E 4 d
= —
8! 3° g
-
g [H a ¢ g [[H]
BCC ICGC I£LC A 220C BLC ICCC I£LC 18X 2200 BLC ICGC [£CC 18GC 220C

Figure 1. Fizzy taste (A), dissolved carbon dioxide concentration (B) and internal pressure (C) in coconut
harvested at different times of a day. Mean values with different letters are significantly different at

P <0.05 DMRT. “ns” indicates on statistical significance.
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Figure 2. Fizzy taste (A), dissolved carbon dioxide concentration (B) and internal pressure (C) in Nam-hom
coconut harvested at different maturities. Mean values with different letters are significantly different at
P < 0.05 DMRT.
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