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The aim of this research was to study the techniques and methodology to modify the
fragrance and taste of concentrated fresh coconut sugar by the use of freeze concentration
techniques and a separation spin tank. Natural plant products were added to modify the fragrance
and taste of concentrated fresh coconut sugar ; Bael fruit juice and Pandan juice in ratio

concentrated fresh coconut sugar : Bael fruit juice (Pandan juice) by 4:1 and 10:1.

The experimental results for making concentrated fresh coconut sugar by freeze
concentration techniques can result in the sweetness increasing 2 times and o@)ry S
by 7-hedonic scale found that the product which Pandan juice modified is
sensory at 5.82 which is more than the product which Bael fruit juice modified and didn’t modify
at 5.02 and 4.63 respectively. In addition, preservation at room te days produced no

fungi , so concentrated fresh coconut sugar can be preserved.

Keywords: freeze concentration / concentrated fr oconut sugar / modify the fragrance and taste
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