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Abstract
In this work, a systematic study of palm sugar production was investigated to obtgn?hgcst?n?m
condition for palm processing in terms of temperature, pH and sucrose content. This research was
divided into two section; (1) To evaluation the effect of temperature at 95,100 and 105 °C pH at
4.08, 4.50, 5.0 and 5.5 and cane sugar and rock sugar adding at 5, 10 and 15g.  (2) To study the
kinetics of sucrose decomposition. The experimental results_ indicate that the coconut sugar
processing at the temperature 95°C for 90 minutes and stirred without heat at speed of 400 rpm for
2 second are the optimal condition for the finest coconut sugar. As a result, the obtained sugar has
the total color difference (AE) of 32.47 with a mild brown color and soft texture, the percent invert
sugar of 6.58 and the viscosity of 0.37 Pa.s. Moreover, the coconut sugar processing at pH 5.5 with
non-control temperature for 35 minutes also yields the optimum quality of coconut sugar. However,
the coconut sugar yielding is se-mi hard and the AE, viscosity and the percent invert sugar are
22.98, 0.99 Pa.s and 8.77 % respectively. Furthermore, the cane sugar and rock sugar were added
into the processing to compare the coconut sugar quality. It is found that the addition of rock sugar
improves the quality of coconut sugar and results in the AE of 35.48, the viscosity of 4.65 Pa.s and
the invert sugar percentage of 3.95. In the kinetic parameters evaluation, the rate of sucrose
decomposition is apparent first-order reaction with the activation energy (Ea) 80.76 kJ/mol and

frequency factor (k,) 2511.88 x 10’ min '
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