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ABSTRACT

Aroma compounds in coconut juice and biotechnological coconut jelly prepared by
cultivation of Acetobcter xylinum in coconut juice were obtained by distillation under reduced
pressure and extraction using diethyl ether or dichloromethane. After evaporation of sol{ients by
simple distillation followed by sweeping under the stream of nitrogen gas, yellow liquid was
obtained. Analysis by gas chromatography/mass spectrometry was carried oul. It was found that
aroma compounds in coconut jelly extracted by diethyl ether consisted of alcohol; ethanol, 2-
butanol, 2-methyl-1-propanol, pentanol, 3-methyl-2-butanol, ~ 2-(ethenyloxy) ethanol and
phenylethyl alcohol, aldehyde; acetaldehyde, ester; ethyl acetate and ethyl-2-hydroxypropanoic
acid and carboxylic acid; acetic acid. The aroma compound in coconut juice extracted using
diethyl ether was carboxylic acid; tetradecanoic acid. Aroma compounds in coconut jelly
extracted by dichloromethane were ester; ethyl acetate and ketone; 3-hydroxy-2-butanone.
Alcohol; ethanol and ketone; acetone were aroma compounds found in coconut juice when
extracted using dichloromethane. In conclusion, aroma compounds in coconut juice and coconut
jelly demonstrated different compositions. It is believed that aroma compounds in coconut jeily
were formed duriﬁg coconut jelly preparation. It was also found that diethyl ether is a good

extracting solvent when compared to dichloromethane.



