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Palm syrup is the concentrated sweet palm sap from palm tree (Borassus
Flabellifer Linn.). Thé objective of this research was to develop palm syrup pfoduct and
package for commercial market. From focus group discussion and depth interview, the
packaging style and syrup color were importance factors with regard to consumer
acceptance. The palm sap was concentrated to 65 °Brix (pH = 4) using vacuum
evaporator at 80 °C and then stored at various temperatures (30 — 50 °C) for 60 day. The
viscosity of the syrups was approximately 55 cP. Total microorganisms were < 2 cfu/ml.
Yeast mold and lactic acid bacteria were not found . The storage temperatures and time
significantly influenced color (L*, a*, b*), absorbance, browning index and the amount of
reducing sugar of palm syrup (p<0.05). The brown color was greatly increased at higher
storage temperature due to maillard reaction. The suNey result indicated that 73.3% of
consumers decided to buy this palm syrup in the developed packagebs 50 ml glass bottle

90 ml plastic bottle and 100 ml plastic bottle at 66, 75 and 160 baht respectively .





