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Abstract 2 3 4 4 0 4

Controlling of browning in aromatic coconut mesocarp by using two groups of anti-browning solution
were studied. Anti-browning solution including carboxylic acid group (such as citric acid, malonic acid,
oxalic acid and tartaric acid) and sulfur containing amino acid group (such as cysteine, glutathione and
N-acetylcysteine) with concentration of 1.0 % (w/v) for 3 minutes soaking were compared with distilled
water and 3.0 % (w/v) sodium metabisulphite. Results showed that anti-browning agent from sulfur
containing amino acid group such as glutathione and N-acetylcysteine and anti-browning agent from
carboxylic acid group such as oxalic acid were better inhibit browning than control and other agents.
However, these anti-browning agents had more effect in controlling mesocarp browning and delay in
changing mesocarp but theirs were less than sodium metabisulphite. After that, coconut mesocarps were
dipped in the effective chemicals at various concentrations of 0.5, 1.0 and 1.5% (w/v). It was found that
N-acetylcysteine at concentrations of 1.0 and 1.5 % (w/v) were effective in controlling of browning and
delaying colour change of mesocarp. Therefore, 1.0 % (w/v) N-acetylcysteine was chosen for using with
PVC (13 pm thickness) wrapping on aromatic coconut which exocarp was peeled and kept at 4 °C for 3
weeks and transferred to 13°C for 6 days (general selling condition in supermarket). It was found that
combination of dipping into 1.0 % (w/v) N-acetylcysteine and PVC film wrapping could control
browning of mesocarp for about 6-7 days. However, it seemed to promote browning. Whiles dipping
into 1.0 % (w/v) N-acetylcysteine without wrapping PVC film was more effective in controlling of
mesocarp browning. Combination of dipping into 3.0 % (w/v) sodium metabisulfite with wrapping PVC
film was most effective in controlling browning. In addition, while keeping at 4 °C and 13 °C, the total
acidity, amount of ascorbic acid of coconut juice decreased along storage time but amount of free fatty

acid increased. Moreover, after keeping at 13 °C for 2 days, sensory qualities including color flavor and

test were not acceptable.





