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Abstract
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The objectives of this research were to produce Toddy palm cake inoculum and to investigate the
physical characteristics and chemical composition of Toddy palm cake produced from inoculum process
and conventional process. The inoculum process was developed to produce Toddy palm cake
for out of season consumption. The experiments of the research were 1) production of Toddy
palm cake inoculum with initial microbial culture from Toddy palm flesh combines with
substituted ripe Toddy palm flesh at 20%, 40%, 60%, 80% and 100% of rice flour (w/w); 2)
selecting of the best formula from 3 basic formulas by ranking test; 3) production of Toddy
palm cake from the best formula by using all freatments of Toddy palm cake inoculum (from
experiment No. 1) and 4) investigation of the physical characteristics, chemical composition and
organoleptic properties of Toddy palm cake produced from inoculum process and conventional
process. The results showed that substituted ripe Toddy palm flesh with 60% of rice flour was
the appropriate treatment for incculum production. However, The physical characteristics and
organoleptic properties of Toddy palm cakes that were produced from the inoculum with
substituted r‘ipe Toddy palm flesh with 80% and 100% of rice flour were better than inoculum
with substituted ripe Toddy palm flesh at 60% rice flour. Moreover, all Toddy palm cakes

produced from inocuium process need added food dyestuff for color improvement. The sensory
evaluation by untrained panelists of Toddy paim cake produced from inoculum process and Toddy palm

cake produced from conventionat process were significantly different (p<0.05) in all atiributes.





