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The purposes of this research were: surveyed and developed the process of sugar palm
, improved quality, determined physical, chemical and microbiological and analyzed sensory
property of the product. Shelf-life evaluation of the product was also conducted.

‘ﬁesults revealed that the numbers of total viable plate count, molds and yeast ,
Staphylococcus aureus and coliform were approximately 1.0 log cfu/g, 1.7 log cfu/, <10 cfu/g,
< 3 MPN/g respectively. The numbers of these microorganisms were lower than those in sugar
paim juice (raw material). It was found that the pH values of sugar palm juice and the sugar palm
were 5.23 and 8.17, respectively. The total soluble solid of sugar palm juice was increased from
13.4 brix to 72.33 brix after boiling for 145 minutes. The L*, a*, b* values of the product color were
ranged from 52.13-56.28 , 4.25-5.93, and 21.61-22.40, respectively. Texture analysis with [nstron
Texture analyzer was found that maximum load was statistically different between formula
(p<0.05). Proximate analysis of sugar plam was found that protein, fat, carbohydrate, ash and
moisture content (%) of the product were 42.92-45.57, 12.75-14.60, 24.08-29.63, 1.56-1.83 and
5.4-6.1, respectively.

Comparative study of two types of packaging film materials (KOP and LDPE ) for the
product were determined. It was found that color, texture, and consumer acceptance of 'the
product were significant difference among these film types at 60 day of storage at room
temperature(p<0.05). The sugar palm packed in KOP pouch with oxygen Absorbang agent
appeared to be the best quality and followed by LDPE pouch with oxygen Absorbang agent, KOP

and LDPE(control) , respectively.





