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Fundamental scientific information about factors involving coconut sugar processing and storage is very limited.
Therefore, in this research, the influence of pH (4.0, 5.5, 7.0 and 8.5) and evaporation method (fast heating by an electrical
pan and slow heating by a double - jacket kettle) on the qualities of evaporated coconut sugar was investigated. Fresh
coconut jaggery was first adjusted to a desired pH, then evaporated, and analyzed for qualities. It was found that the
evaporated sugar with pH 4.0 adjustment was not solidified, having the lowest hardness and color intensity. The
evaporated sugar with pH 8.5 adjustment was solidified, having the highest color intensity. The slow heating took longer
time in evaporation and yielded the sugars with higher color and flavor intensity when compared to the fast heating. The
evaporated sugars had moisture contents of 8-13%. The sugars with pH 4.0 adjustment were the highest in total acidity
and invert sugar fraction.

The effect of bleaching agents (sodium metabisulfite and sodium hydrosulfite) added at different sulfur dioxide
concentrations (50, 100, 150-and 200 mg/kg) after the fast evaporation on qualities of evaporated coconut sugar was also
studied. It was shown that higher amounts of the bleaching agents caused the sugar to have fower color intensity and
higher residual sulfur dioxide contents. The two bleaching agents exhibited similar bleaching performance. However, the
sugars with sodium metabisulfite addition had higher total acidity than those with sodium hydrosulfite. The bleaching
agents did not result in significant difference in pH, moisture and total solid contents of the sugars (p>0.05). The sensory
attributes, i.e., color, burn sugar odor, molass odor, pleasant aroma, sweetness, sourness, saltiness, bitterness and foreign
flavor, in the sugars with 50 and 100 mg/kg of added sulfur dioxide from sodium metabisulfite, were not significantly
different (p>0.05).

In addition, the effect of relative humidity (50, 65 and 80%) storage temperature (30, 40 and 50°C) and storage
time (0-6 months) on the qualities of the fast — evaporated coconut sugar was determined. The results showed that the
sugar had higher a, and moisture contents and lower total solid contents with increasing relative humidity. The sugar
stored at the relative humidity of 80% was liquefied within 1 month. The sugar stored at the relative humidity of 50% had
the highest hardness. The pH of the sugar tended to be decreased while its total acidity and color intensity tended to be
increased with increasing storage time.

Yeast and mold were found in the sugar after storage for 3 months while the total plate count was positive after
storage for 4 months. The sensory evaluation indicated that storaging the sugar at SOOC, 50% relative humidity for 1 and 2

months caused the sugar to have higher color, burnt sugar odor and molass odor intensity with increasing storage time.
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