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Study on Suitable Temperature for Drying of Aromatic Coconut

(Cocos nucifera L.) Flesh
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Abstract

In this work, we optimized the temperature for drying aromatic coconut flesh. The 60,
70 and 80 degree of Celsius was used for drying condition. Descriptive sensory evaluation test
was used for valued the product of dry aromatic coconut flesh, in terms of color, shape, smell,
softness, texture, difficulty in swallowing, taste and overall appearance. Effect of moisture
content reduction in drying of aromatic coconut flesh it was found that at 80 degrees of Celsius
had the greatest decrease in moisture content. But it wasn’t the best condition because the
sensory evaluation test shown the dry aromatic coconut flesh at 70 degree of Celsius were
greatest in topic of taste, texture and smell. While the coconut flesh is dried at 60 degrees of
Celsius, the texture and taste are not pronounced. And there is a lot of oiliness on the surface
of the coconut. And coconut meat baked at 80 degrees of Celsius was dry and had a burning

smell from drying at too high a temperature.
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