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Abstract

Aromatic coconut fruit is an important economic crop in Thailand. Trimmed characteristic of
aromatic coconut fruit is different depended on requirement of costumer. This research was aimed
to study the effect of the triming characteristic on quality of coconut water and also to evaluate the
effect of low temperature and packaging on shelf life of aromatic coconut fruit. Aromatic coconut
fruit were trimmed into three characteristic shapes; removed all green exocarp, polished coconut
with cone cover stem end and polished coconut with cylindrical mesocarp stem end flat base. Non-
trimmed aromatic coconut was served as a control. All samples were stored at 25°C, 70+5% RH for
7 days. The result revealed that the control had the longest shelf-life of 7 days, the removed all
green exocarp fruit and the polished coconut with cone cover stem had storage life for 6 days, and
only 4 days for the polished coconut with cylindrical mesocarp stem end flat base. In addition, the
trimmed aromatic coconuts were stored at 5 °C and 10 °C, 95+5% RH. The results showed that the
trimmed coconut had shelf-life of 30 and 15 days at 5°C and 10 °C, respectively. However, the
chilling injury symptom was observed on the fruit exocarp (the control sample) on day 3 and 24 in
the fruit stored at 5 and 10°C, respectively. All the trimmed samples were attacked by plant
pathogen after storage for 15 days, but the fruit qualities including total soluble solids, total phenol,
browning rate and color change were not significant different. Therefore, the storage temperature at
5°C, 95+5%RH was selected for combination storage with 2 packaging materials; polyethylene (PE)
bag and polyvinyl chloride (PVC) film. Non-packed fruit was set as a control. The packed trimmed
coconuts with PE bag and PVC film found plant pathogen attack and observed a lower total phenol
content in mesocarp tissues compared to the control. The trimmed coconut with PE bag packing
showed the highest sensory score. The results of this research showed that the triming characteristic
affected the qualities change of coconut water. The storage temperature at 5°C could prolong the
storage life and delayed the qualities changes. PE bag packing decreased the water loss and delayed

the postharvest disease.
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