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4.1
4.1.1

F1 F1LRTMBBRRE
Table 1 Soaked in iodine free solution 1st time
JAIE /% RER /% O2E W BREWE
0.1 14 12,66 32.80 FLAf, JToHFIK, FEGEHR
0.4 1.4 8.08 38.70 FLIIfa, JoREMk, IMRIEH
0.7 13 3.68 32.80 FLIAfh, JoIk, TEGEHR
1.0 22 7.72 3230 A, JoEE, TEGEHR
F2 F1XRAVEBREE
Table 2 Soaked in white sugar solution 1st time
JE AR /% RER /% 25 REE
0.1 13 6.40 36.30 FLIA(, JoRMW, MEIEHR
0.4 23 8.65 30.70 FLAf, JLEME, MEKIER
0.7 1.9 427 28.00 FLEAf, JoEUR, MUEIEHR
1.0 15 10.56 26.60 FLEA, JoREM, MERIEH
F3 B 1 XRARBRRE
Table 3 Soaked in white vinegar solution 1st time
J AR /% RER /% B2E TR PEE
0.1 1.6 6.43 2530 FLrfa, JoFER, MUEIER
0.4 1.1 9.61 30.90 FLrifa, JoSME, FUEIEHR
0.7 13 12.49 34.00 FLrAf, JoSBR, ERIEH
1.0 22 3.05 35.00 FLrifa, JoSFER, FUEIER

55 4 d A R AH S B s A 4~6 TR .
F4 B2 RTHMBBREA

Table 4 Soaked in iodine free solution 2nd time

SRR 1% KA % (2 TR

0.1 1.7 5.94 32.80 Tz, TCRM, TEIEH
0.4 1.5 1430 32.80 FLIEIf, JoRM, MERIER
0.7 1.8 12,02 33.90 FLEAf, JosERk, HURIER
1.0 2.5 5.17 33.50 FLrfa, JTLHR, HEGER

x5 H2XABHWBARRE

Table 5 Soaked in white sugar solution 2nd time

SRR/ % KRR /% B2 BIE T TEE

0.1 1.8 855 21.00 Iz #, LK, HEIEH
0.4 2.1 4.62 3530 FLHAM, JoHIK, TEGEHR
0.7 2.1 2.07 21.60 FLEAM, JoSM, MRIEH
1.0 2.0 9.66 26.70 WRZ #, WRIEHSER

Fo H2XAERMBEHEIA

Table 6 Soaked in white vinegar solution 2nd time

BV % BT % {a2s R T
0.1 17 634 2440 %E%#Eﬁﬁi
0.4 2.5 408 28.90 gggﬁ%ﬁ%&
0.7 1.6 640  28.30 gggi%@“@@i
10 23 790 3830 }ﬁggﬁ%ﬁmﬁm

55 6 d K R A S B an e 7~9 I .
F7 BIXTMBBRRE

Table 7 Soaked in iodine free solution 3rd time

AR /% RER /% @2 M JREPEE
WHZ %, A6,
0.1 1.2 10.18 37.10 SR B
0.4 1.8 13.19 39.80 fHfdIZ#, BRIEMKR
0.7 22 10.16 29.85 Tz #, MGEMIR
WIRZ B, MRIERSR,
1.0 22 10.25 37.70 W

xS PIXAWMEARARRE

Table 8 Soaked in white sugar solution 3rd time

R i BE WE BT
0.1 20 1826 38.10 gggﬁ%ﬁgﬁfﬁ%&ﬁ
04 22 896 28.90 gggﬁ BRI,
0.7 13 905 34580 ?ﬁ’:ﬁiﬁ@’ﬁ#%»
1.0 52 473 12.10 ﬁégg; WRIE R
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Table 9 Soaked in white vinegar solution 3rd time

TR % KR % % W BT

AR REAA, AR,
0.1 3.5 4.63 19.20 4k

MGE ¥, P,
0.4 1.9 10.72 24.90

VRN, B, ok

MBGE %, P,
07 24 AST 3380 peewens . EWEIN, tk
& . E PR,

758 3530 weimmgme, AL, ok
55 8 d A A AE DCEE A 10~12 FR .
F10 F4XTHMRBHERAE
Table 10 Soaked in iodine free solution 4th time
Fh A E0% R % @ R T
WHZH, frE, H6

01 23 2349 4110 g Cukimig, O
0.4 24 16.72 41.20 PGz, WRIEMSER, HK
Wz #, A, B
0.7 30 1194 3133 g ribog o K Y
BT i el
0 6 Mz e, AA6, Ba

1392 1357 g5 SR 1 R
xu B4rRawEEERE
Table 11 Soaked in white sugar solution 4th time
Btk 3% /% REE /% B BE B
PRNZE, A6, FO

01 27 2182 1420 o nRimRR, BEEIR
PIZ #, A T
04 28 992 1690 o upim, HEWIRN
MBOZ 8, TR,
0.7 25 1118 2810 ssuiok
oA =
1.0 30 1106 13.80 PIIRZE, ALIG, 15

F12 H4RAERBERERR
Table 12 Soaked in white vinegar solution 4th time
B /% RER /% (F BE B
PHZE, G, FO

BN

01 R N .
B, AT, T

04 26 1720 1280 ge ki, REBIK
P, IR

0.7 2.6 13.45 25.70 BB, Ak
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BRI, K 45 8d, BEREIRIE, FROHR
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E1 ARREHZRBFRLBEHEAEEHEE
Fig.1 Color difference of coconut meat treated with
different concentrations of salt solution
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Fig. 2 Color difference of coconut meat treated with

different concentrations of sugar solution
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Fig. 3 Color difference of coconut meat treated with
different concentrations of vinegar solution
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Fig.4 The total number of colonies in coconut with
different packaging

40 LIE H, 78 PVDC/PE £ 410 F 1y
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PVDC/PE % 4514 W HIE A FR) 7 i B8 A i, PR BE AL
AT

4.3 EXIXR
431 RBF*E

BB B TR B B R R S g A ], R E 3SR
B, BEA RS RN r s, B
AL ER 5. IEASRIEF 4 MR 3 KR Ly(3*) Hyik
T, 4 IEONER Bl BRI BT - B e B bR,
S5 A, B, C, D Fon, 3 7K IEARE B R 2 5250 fir
e AL R 0 + 0.1%. JC i 5256 B 7 TR A
W, PRI 3 AR E s . MR
TR 13 FiR.

F 13 L,@3") RKkFigit
Table 13 The instinctive level design of L,(3%

K- Al% B/% Cl% D
1 0.3 0.9 0 PP/PE
2 0.4 1.0 0.1 PVDC/PE
3 0.5 1.1 0.2 1SFPPE

432 ENRBETRER S

o BEAIES 3 Rl RO AL AT A A SR Y A
IR 2 1 IE S BR  BAE R AN 14 FoR .
BRI AU 3 AT, AU T B T

Weo FF 2 d XRESRATIES, O SARLLRE S AR S T
ot 2, K MBI i ACERIR TSR
L &, &SR —AEREIIE, R AR,

® 14 ExR LG BigiHMitRER
Table 14 The design and experimental result of Ly(3*)

i iR IG5 1 AN
R i
A B C D ] /d

1 1 1 1 1 7
2 1 2 2 2 12
3 1 3 3 3 6
4 2 1 2 3 5
5 2 2 3 1 7
6 2 3 1 2 8
7 3 1 3 2 9
8 3 2 1 3 4
9 3 3 2 1 10
K, 25 21 19 24

K, 20 23 27 29

K, 23 24 22 15

k, 8.333 7.000 6.333 8.000

k, 6.667 7.667 9.000 9.667

ks 7.667 8.000 7.333 5.000

R, 1.666 1.000 2.667 4.667

HE4FUER, Wm2ERK/NRIR, > R. > R,
> Ryo RBR, FORZIA R B/KE AR X518 b5
Fsem R, RN E R ES; k22, R B/, X
AR A E S, LRI, R A R AR 2T
FE BRI ERRRMI NI R (D) > B
W (C) > HIFRHREE (4) > BHARHE (B) o
M 14 %R WACE T 13 AL A0 4,8,C,D,.
BV 3 T B O M 0.3% I TR I A B
M 11%. R WY 5T 5 70 BN 0.1% . B3Rk
PVDC/PE.
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R 0.4%, 1.0% F10.1% B, HrEtip R 2 =i E @
ZRUNHEREE , DRSO

2 ) AN [ 2 oA A X 3 A 1R A 76 2 I
SR e, MRS RTUE N, TR EN
PVDC/PE B, BRI PREESCR BT

3) fEIESSRE Y, SAE AR, MRS
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Study on Color-Retaining and Antibacteria of Coconut

YANG Fuxin, SUI Yue, DUAN Huarui, JIANG Yue, CHENG Long, XU Tao

( College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China )

Abstract: By taking coconut meat as the raw material, treated with different concentration solutions of salt,
sugar and vinegar, the coconut meat was sealed and packed with different packaging materials. The color, weight
loss, hardness and sensory evaluation were investigated for a certain period to explore the influence of time on its
quality. The color-retaining and antibacteria effects of different concentration solutions of salt, sugar and vinegar and
packaging materials on coconut meat were studies. The result showed that the optimum condition for fresh coconut
meat was with 0.3% mass fraction concentration of salt solution, 1.1% mass fraction concentration of sugar solution,
0.1% mass fraction concentration of vinegar solution and packed in PVDC/PE composite film to maintain a better
quality of pulp.

Keywords: coconut meat; color retaining; antibacteria; packaging material
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