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Study on influences of time and temperature levels of deep precooling on quality and
storage life of young coconut. The statistical model was 4 x 4 factorial in completely randomized
design composed of two factors, four levels of temperature to precooling as followed 0, -5, -20
and -30 °C, and four levels of time to precooling as followed 20, 25, 30 and 35 minutes then
storage at 5 °C. The results showed that fresh weight lost of young coconut increased according to
storage time increased. Young coconut precooled at -5 °C 25 minutes and -30 °C 20 minutes had
the most fresh weight loss at the mean of 0.41 percent. Young coconut had TSS of water and
meat decreased with the rang of 7.13 — 8.07 brix and 6-53 — 8.13 brix respectively. Titratable
acidity of water and meat decreased with the rang of 0.046 — 0.071 percent and 0.054 — 0.071
percent respectively. Young coconut peel color had a slightly changed from OWG 159 B to OWG
159 D. Young coconut meat color had no changed (W 155 D). The score of palatability was
accepted. In this experiment all of treatment combinations showed the longest shelf life of greater

than 30 days and well accepted physical appearance.





