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Aroma Quality Improvement of Sterilized Coconut Water
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ABSTRACT

Nowadays, the export volume of processed coconut water has increased rapidly.
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Unfortunately, their aroma quality and consistency are difficult to control since mixed
coconut water from various sources are used in commercial production. Consequently, the
flavor quality of the product is not uniform and it may result in synthetic flavoring agent
added. The aim of this research was to increase the intensity of coconut and sweet aroma in
coconut water by using heat treatment, in order to improve the aroma quality of sterilized
coconut water. The effect of different heating time and heat treatment methods (boiling and
blanching) on type and concentration of aroma active compounds was determined. The
results showed that heating of whole coconut fruit increased the concentration and flavor
dilution (FD) factors of 2-acetyl-1-pyrroline (2AP) (pandan-like) and ?-octalactone
(coconut-like). The aroma active compounds from blanching for 30 minutes (Y-blanch) were
higher than those from boiling (Y-boil). It was found that intensity of sweet, floral and pandan
aroma/flavor of mix coconut water (Mix- sterile) increased in agreement with increase of
2AP. Meanwhile, the intensity of ferment and rancid aroma/flavor was decreased due to the
decrease of acetoin (yogurt-like aroma). Principle Component Analysis (PCA) between
aroma concentration and descriptive sensory analysis showed a positive relationship of
sweet attribute between mix coconut water (Mix- sterile) and Y-blanch coconut water.
Therefore, mixing mature coconut water with heated whole aromatic coconut could improve

aroma quality of sterilized coconut water without synthetic flavoring agent.
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