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INTIRA'  KOOMYARD : EFFECT OF MATURITIES AND PLANTATION AREA ON
QUANTITY OF FATTY ACID, PHENOLIC COMPOUNDS AND ANTIOXIDANT CAPACITY IN
AROMATIC COCONUT AND MAKAPUNO. THESIS ADVISORS : ASST. PROF. BUSARAKORN
MAHAYOTHEE, Ph.D., ASST. PROF. SUCHED SAMUHASENEETOO, Ph.D., AND ASST. PROF.
PRASONG SIRIWONGWILAICHAT, Ph.D.. 102 pp.

Determination of the changes of aromatic coconut (Cocos nucifera Linn) was done
on 180, 190 and 225 days after full bloom coconut fruit from orchard areas in Ratchaburi and
Samutsakorn. The more mature fruit showed the higher thickness and weight. Total soluble
solid and total sugar contents were the highest at 190 days. Glucose was the major sugar in
coconut water, 41.96% of total sugar and followed by fructose and sucrose. The total
phenolics content and antioxidant capacity with TEAC and DPPH radicals scavenging are the
highest in 190 days aromatic coconut fruits. The 225 days fruits showed the the maturity
stage of fruits, the lauric acid, myristic acid, capric and caprylic acid about 76% of total fatty
acids or 5780 mg/100 g. And makapuno between 210 and 240 days after pollination from
Prachuapkhirikhan and Samutsakorn showed the thickness and weight have higher with
maturity. The 210 days makapuno meat has the highest of the total phenolics content and
antioxidant capacity with TEAC and DPPH. Sucrose was the major sugar, 41.96% of total
sugar and followed by glucose and fructose. And the mature fruits had a lower content of
sucrose than lower maturity stages fruits. The fruits of 240 days makapuno had the low
content of total fat, the lauric acid, myristic acid, capric and caprylic acid about 80% of total
fatty acids (2489 mg/100 g). And this stages of fruits had higher of fiber than coconut for
coconut milk and aromatic coconut, that the mature fruits had a higher content of fibers.
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