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Inhibition of Browning on Aromatic Coconut Mesocarp by Corn Bran Extract
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Abstract

The reduction of browning in mesocarp of aromatic coconut using ferulic acid (FA) was studied. The FA
was prepared from NaOH-catalyzed hydrolysis of corn bran with yield of 0.0270 g/g of corn bran. A purity of FA
was 96.2% and DPPH radical scavenging activity expressed as IC,, was 0.12.The square pieces of aromatic
coconut mesocarp were prepared and dipped in 0 (control), 0.5 and 0.75% FA. The results showed that FA at
both concentration retarded color changes on coconut mesocarp. FA at 0.75% inhibited browning disorder better
than that of 0.5%. These related with polyphenol oxidase activity in coconut mesocarp. FA at 0.75% delayed
disease development, and the decay was observed on day 15 while the other treatments were observed on the
day 12. The results revealed that the FAobtained from corn bran has potential to be used as a substitute of
sodium metabisulfite.
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Table 1 The chemical properties of ferulic acid extracted from corn bran

Amount of extracted ferulic acid from corn bran 0.027g/1g
Yield of ferulic acid 2.38 %
Purity of ferulic acid 96.2 %
Phenolic content 87.75 mg/ml GAE
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Figure 1. Changes of coconut mesocarp color expressed by Aa* Ab*and AL* values during storage at 4°C for
15 days.
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Figure 2. Percentage of browning inhibition (A) and polyphenol oxidase activity (B) in coconut mesocarp dipped
in ferulic acid during storage at 4°C for 15 days.
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Figure 3. Scores of browning (A), disease incident (B) and disease severity (C) on coconut mesocarp dipped in

ferulic acid during storage at 4°C for 15 days.
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