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Effect of sucrose concentration and osmotic dehydrated

temperature on quality of dried osmotic dehydrated coconut
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Abstract

The objective of this research was to study the effects of sucrose concentration
and osmotic dehydrated temperature on the quality of dried osmotic dehydrated
coconut. Coconut cubes (1 cm?) were blanched in hot water at 95 °C for 5 min before
soaking in various sucrose concentrations (55, 65 and 75 °Brix) at 25 and 45 °C for 24 h,
then drying at 58+1 °C for 20 h. Physical, chemical and sensory qualities were investigated.
The result revealed that acidity and water activity of dried osmotic dehydrated coconut
decreased whereas total soluble solid increased with an increase in sucrose concentration.
Sucrose concentration and soaking temperature did not affect on the moisture content of
dried coconut. Lightness of dried coconut also decreased with the increase in sucrose
concentration. The liking scores of texture, sweetness and overall liking scores in dried
coconut were significantly different (p<0.05). The highest overall liking score was obtained
in dried osmotic dehydrated coconut which was soaked in 65 °Brix of sucrose at 25 °C.
Total plate count, yeasts and molds of dried osmotic dehydrated coconut keeping at 5 °C
for 6 weeks were 1.4x10%> and 62 cfu/g of sample, respectively, which is corresponding to

the specification of Thai Community Product Standard.
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M19797 1 HaveInuntuesglasauazaamnilunsuidNdeUsMNANTY ANamesweniiif (a,) uay

USunaweaudanazangtinveweniniug dusuniie

Aduduglasa Qo UStnauenuau A a, Usnamesudsitaraneni
(Seway) (pePLaLTea) (Foway) (oway)
55 25 7.38 + 0.99 0.74 £ 0.022 35.48 + 2.45°¢
55 45 6.89 + 0.67 0.73 + 0.03% 36.54 + 2.85b¢
65 25 7.08 +1.21 0.73 + 0.04% 36.23 + 2.91b¢
65 45 6.66 + 1.04 0.72 + 0.017¢ 36.79 + 2.42%¢
75 25 6.42 + 0.77 0.68 + 0.06° 39.01 + 1.47%b
75 45 6.41 +0.72 0.69 + 0.05° 41.16 + 2.512

newme : fsnyindiuluredutifedtukaniauuanaseg e litud Ay aia (p<0.05)

fonws ™ vneds lupedulifertulidfinnuuanansegdideddgnisada (0=0.05)

M1599 2 navesnnududuvesasarareglasauazaamgilunisuidudeysunatmasiduaginmansualy

LN MULYDUDULIS

Anududuglasa QUi WNNa3Aag WAananLe
(Sovag) (eermwal@oa)  (nSu/fMegne 100 nSu) (nSu/Fo813 100 n31)
55 25 2.02 + 0.29° 17.15 + 0.76°
55 45 298 + 0.14° 16.28 + 0.82°
65 25 1.52 + 0.06° 16.51 + 1.05°
65 45 2.27 + 0.23° 16.82 + 0.16°
75 25 0.80 + 0.099 16.45 + 0.25°
75 45 1.69 + 0.03¢ 18.37 + 0.83¢

newme : fsnwinssiuluredutifedtukaniauuanasegelitudAgyneata (p<0.05)

A1599 3 navesnnududuvesansarareglasauazamumgilunisuiduden pH warUSuunIanmualutzni

WD

Anududuglasa Uil pH Uaunsa
(Sewae) (psrniwaea) (nF3/679E149 100 N3)

55 25 4.46 + 0.17¢ 0.19 + 0.022

55 45 4.92 +0.12° 0.20 + 0.03%

65 25 5.44 + 0.19° 0.16 + 0.02°

65 45 532 +0.18° 0.14 + 0.01b¢



75 25 534 + 0.31° 0.13 £ 0.01¢
75 45 5.31 £ 0.24° 0.13 + 0.00¢

mnewe) : Msnwsndsiulunedulifieriulannuuandegiiteddyn1eata (p<0.05)

= v v a a1 1A ' =
M50 4 navesnnududuvesmsavaeglasauazgumgilunisuidudesd (L* a* uag b uazAusadeuas

LN MUY DUDULIN

Aduduglasa Uil Lxns a* b* s Ausadeu ™
(Fouaz) (perLaLTes) (Alan3w)
55 25 83.71 = 0.69 -0.60 = 0.09 9.61+1.73 16.05 + 1.41
55 45 83.19 + 0.31 -0.70 £ 0.19 9.86 £ 1.11 16.37 + 0.96
65 25 82.79 £ 1.18 -0.84 + 0.13 9.94 + 1.42 15.24 + 2.15
65 45 82.86 + 1.17 -0.70 £ 0.17 993 +1.12 15.40 + 1.88
75 25 81.83 £ 1.12 -0.76 £ 0.05 10.13 + 0.80 1592 + 1.49
75 45 81.32 + 0.65 -0.68 + 0.15 10.80 + 0.62 1545 +1.18

newe : enws ™ vaneds Tueedulifesdulifenuuansseendideddynieeda (p=0.05)

A19197 5 Haveinuluturesa sazaneglasaLazgumiilunswidNsenuLANYTR UL U InANTde

LENSIYDUD UL

Aududy  gaumall Anwog naw nAusan  deduda emvmu Anuveu
lasa (s Usng/d JGERRH
(Sowar)  walgea)
55 25 7.04+1.07 6.54+1.09  6.82+0.87  6.26+1.59° 596+1.34> 6.70+1.09°
55 a5 7.10+0.82 6.46+1.05  6.98+0.93  6.44+1.64° 572+1.37° 6.64+1.20°
65 25 7.10+0.99 6.54+1.20  7.08+0.96  7.04+1.14° 6.82+0.89° 7.42+0.88%
65 a5 7.22+1.18 6.52+1.11 7.06+1.01 6.32+1.70°  7.10+£1.01®  7.34+1.08°
75 25 7.08+1.35 6.54x1.14  6.78+1.01 6.28+1.71°  7.02+1.11*  7.08+1.12%
75 a5 7.12£1.15 6.62+1.03  6.76+0.94  6.70+1.36* 7.28+1.32%  6.84+1.30°

newme : fsnwinsiuluredutifeatukaniauuanasegelitudAgyneata (p<0.05)
fonwes ns nueds Tupedniieanulifinuuanased1edidedfyieada (020.05)

v
a (7 a a

A15797 6 USunaugduviadvionun Baduazsnlunzninuidueuwiiioamgiuazatlunisifiusie

U

QuNdl nalunsifiv qdurisdvioun gaduaza

(eerwaldoa)  (FUanvi) (Omlail/sheene 1 n3w) (mlail/sheene 1 n3w)

Sud - 26 x 102 12




5 2 4.2 x 10? 20
4 7.0 x 10? 35
6 1.4 x 10° 62

25 2 7.5 x 10? 55
4 7.5 x 10° 1.0 x 10?
6 - -

40 2 9.5 x 10? 89
4 1.0 x 10 5.1 x 10?
6 - -

e - maneds lvinsmageuilesannugninuidueuwiilinsadyivlnvesdesiviulddenia



