


LSULTS AND DISCUSSION

I'heinfluence of maturity on
wsical parameters of coconut

i5 presented in Table 1. The weight
[ muls increased steadily from the
‘ month onwards upto nine
onths.  This increase in weight
peared to be fairly lincar during
the first three stages and it tapered
(I as the last stage was reached.
nnut weight isdue toan

Increase i
crivase in size
vidih, Increase in volume and nut
e have been recorded carlier
Krishina Marar, 1957). The volume
Cof water in the nuls increased by
uearly 77 per cent between the sixth
wventh months, although it

statled declining subsequenlly. This
locline in the volumceof water could
I'e due Lo the absorplion of water by
lhe developing endosperm as well
-5 minor cvaporation losses (Jaya-
kshimy el al., 1986 ). The stage of
maturily hasbeen reported toinflu-
rnce the water content:(Verghese,
1952; Subramanian and Vasudevan,
1971). TTowever, thespecific gravity

| of the liquid endosperm remained
constant  throughout the

fairly
J

particularly the

course of nut development.

The weight of kerncland shell
of the nuts also exhibited a gradual
increase with maturity. There wasa
doubling of both the kernel as well
as shell weight between the IT and
IV stages which correspond to the
cighth and ninth months of matura-
tion respectively. This increase in
kernel weight is a result of kernel
formation from the sixth month
onwards. Infact, a part of the water
lostin the later stages of maturation
contribules to kernel formation.
Changges in kernel and shell weight
withmalurationhave been reported
carlier by Pillai et al. (1960) and
Delendo(1967). The fibre content of
the nuls also increased gradually
with maturity,although,itappcared
to decline slightly towards the end.

Sugars and mincrals in the
tender coconut water mainly con-
tributctoits very pleasanttaste. The
influence of maturation on the vari-
ous chemical constituents of coco-
nut water is presented in Table 2.
The pH of the water was found to
slowly decrecase through develop-

ment indicating a gradual loss of
acidity. This change was also cvi-
dent from the total titratable acid
present in the water ; it decrcased
with maturity. Little change in pH
was reported by Pandalai (1958)
and Jayalekshmy ef ul. (1986).

The total soluble solids, on
the other hand, were found to in-
creasc initially, butlaler registered a
gradual decline.  This trend  ap-
peared to be true in case of both,
reducing and non-reducing sugars.
The data as can be seen in Tuble 2
reveals thatboth reducing and non-
reducing sugars (and hence total
sugars) increased between Lhe sixth
and seventh months of maturation,
but started declining with further
development of the nuts. This slow
decline during the final stages could
be attributed to the incorporation of
sugars into the developing en-
dosperm. The content of reducing
sugarslike glucoscand fructose, and
non-reducing sugars like sucrose
rcached a maximum during the
seventh month of nut development.
A fall in the sugar content of the
water could also bedueto their being

Tame 1. INFLUENCE OF MATURITY ON TITE PHYSICAL PARAMETERS OF COCONUT ( COCOS NUCIFERA L. VAR, ARSIKERE TALL)

~ Volume

Shague of Age of Nut Kernel Shell Fibre Specilic
maturity  the nuts weight of water weight weight weight gravity of
(months) (kg) (mls) (g) (g) (ke waler
[ » 6 0.98 204.5 15.0 107.{5 0.64 1.02
1 7 1.38 363.0 28.0 158.4 0.87 1.02
[l 8 1.85 315.6 . 69.6 163.4 1.26 1.03
Y 9 2.05 202.8 183.6 325.6 1.16 1.03
) 17 : 0.04 9.10 7.3 13.4 0.07 o - o
D.at 5% 0.08 18.30 147 27.0 0.15 -
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Stage of

|
Tavir 20 [RELUENCE OF MATURITY ON THE CHEMICAL COMPOSITION OF TENDER COCONUT { COCOS NUCIFERA L. VAR, Awsicvriiain) 1
|

Ageof Reducing Non  Total Acidity  pH TSS N  Protein K Na
maturily  nuls sugars Reduc- sugars (%) (%) (%) (%) (mg/ (Mg/1(0
(months) (%) ing (%) 100 ml)
sugars ml)
(%) (
S T SRS SUR—— a
I 6 0.68 112 1.80 0.21 43 4.1 0.11 0.69 310 101 |
1 7 1.21 148  2.69 0.19 4.9 4.5 013 082 308 103 q
Il 8 1.06 125 231 0.14 5.1 3.5 0.15 0.96 309 105 !
4% 9 0.98 1.14 212 0.12 5.0 3.0 0.16 0.97 308 105 ’
o, E. & 0.02 0.06  0.05 0.00 0.10 0.11 - 0.03 1.9 .33 1
CD.at5% 0.04 013 0.10 0.01 0.17 0.22 0.01 0.06 NS 0.67

precursors for synthesisof fatsin the
developing endosperm. And  this
decrease  in sugar content would
then result ina loss of sweetness in
the maturing nuts. It was rather
inleresting Lo note that the coconut
waler contained more of reducing -
sugars than non -reducing sugars.
In the carly stages of nut formation
(sixth month), when the endosperm
formation is taking place, invert
sugars and amino acids predomi-
nate. Later, the non-reducing sug-
ars appear but the content of total
sugars declines (Pandalai, 1958).

The nitrogen and total pro-
tein content of the coconut water
increased gradually with matura-

Child, R. (1964) Coconuts, Longmans,

NS = Non - significant

tion. The increase in nitrogen could
be duc to the synthesis of amino
acids and nucleic acids. Similar
changesinnitrogenand proteinhave
been observed by Jayalekshmy et al.
(1986).

No information is available
on the influence of maturity in the
mincral composition of tender coco-
nut water, although, carlierrescarch
has indicated that potassium and
sodium are the clements absorbed
in greater quantitics by the coconut
palm. Potassiumaccounts {or nearly
more than half of the total mincral
matter in the nut. The potassium
and sodium in the coconut water
were found to be rather stabie, ex-
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-ents from the coconut water, the

hibiting very little change, during
maturation of the nuls.

It is evident from all (hese
obsecrvations that belwoeen the sev-
enthand cighthmonths ol nut matu-
ration, the nuts have the maximum
amount of water in them. In addi-
tion, this water will then conlain ]
abundant amounts of sugars and |
minerals recording a high TSS. The A
suggestion then, would be that for
obtaining large amounts of nutri-

nuts have to be ideally harvested
between the seventh and cighth
months of maturity.
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| POLYENE DRIP IRRIGATION SYSTEM i

1 Most Efficient and Profitable Mcthod of Controlled Irrigation

| Saves Water, labour, fertilizer - cuts down Weed Growth
INCREASE YIELD - Advances PLANT MATURTTY

EXCELLENT RESULTS ACHIEVED ON VARIOUS CROPS - DISSOLVED FERTILIZIIRS

| /\\' CAN BE SENT THROUGH DRIP LINES WITHOUT WASTAGE OF COSTLY FERTILIZERS
| 3 A MORE THAN 100 INSTALLATIONS OF COCONUT TREES SUCCESSFULLY DRIP
[ o \(’) Irrigated Coupled with Fertigation
(1 o\- Efg, 100% Indigenously Manufactured, Designed and Erected
t it A By Well-Trained Staff
[ e For Further Particulars Please Contact :

i POLYENE GENERAL INDUSTRIES PRIVATE LIMITED
! A 11 & 12, Industrial Estate,
‘ Guindy, Madras - 600 032

i Grams: POGENIND Phone : 432306
4 P. B. No. 3208 _ 432307 J
|
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