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Abstract

190748

The objective of the study was to analyse 24 samples of coconut sugar in different aspects:
physical, chemical, biological, and sensory then evaluate as food samples by the 9-point Hedonic scale.
The 24 samples were picked from various productions and distributions in Samutsongkhram province:
10 from Amphoe amphawa, 9 from Amphoe bang khonthi, and 5 from Amphoe mueang.The physical
analysis found that the most coconut sugar was light to dark brown color and shaped like a cup, the
weight was one kilogram. Aw values were 0.62-0.79. Light absorption values in 520 nm wavelength
were 0.18 - 1.97 corresponding to the color values: L*, a* and b* which were 32.97- 65.49, 4.91 - 11.46,
and 20.42 - 41.49 respectively. Texture parameters obtained hardness, peakl values were between 30
and 200 and Fmax values were between 48 and 482. The chemical analysis revealed that the moisture
content was 3.43 -7.52 %, pH was 4.97-5.95, total acidity was 0.0296-0.3565, total soluble solid was 78
- 88 %, reducing sugar was 63.71 - 82.17 %, and inverted sugar was 3.94 - 16.43 %. The biological
analysis indicated that total plate count of all samples were less than 1.00 x 104 colony per gram. The
sensory was analysis by QDA methodology testing coconut sugar fragrance, coconut sugar flavor,
dissolving in the mouth, uncommon flavor, sandy texture, and sweetness of sugar cane by qualified 15
persons. According to the analysis, the coconut sugar was divided into 4 categories shown in level A to
D. Used one from each level as the ingredient in 4 different foods: coconut milk ice cream, tapioca
noodle in sweetened coconut milk, seafood dipping sauce and papaya salad. Then sensory evaluated the
coconut sugar in these foods by the 9-point hedonic scale in following attributes: appearance, flavor,
sweetness, and overall preference. The results showed that one of each sample from coconut milk ice
cream and tapioca noodle in sweetened coconut milk received the highest average preference score but
not statistically significant (p<0.05) with the second. Samples from seafood dipping sauce and papaya

salad were non-significance (p<0.05) in any sequence.

Keyword : coconut sugar, Samutsongkhram province



AN

v b 4
NuIIBinaYuInTAsIn1sAus A ilevesdatiudsonaz Waut un1inody

o

malTulagsivusnangaumn lunsaivayuliinissnieduiiisvveninisolu

ymImnaunnalulatssuanangaunniinisevesuminndvou Tavldsunuisenn

q

dninnuauzNITUNINIRANANYINIUNMAUAS 01 10AIANA1IABUAALINBIIANIY

nsoUumManasnoua 1dsuRare Ity MAvITessuuz NI IUaTe IS LAz NS

]
[ S

=1 a o 4 :’ 4 (Y
wuirundasuaninauznino lusmiaaynsaenswiivarnnatvgaunimnn 3
v b4 v v 9y
deamsfisnhdedinhmavgwinifeintismineluimiaaynsasns miy masanden
4 v
AuUMNIEENARBITATZALAUMN W ouuwonnsYoyai Idnnauity

4 a :’ o o @ s
lﬁﬂ\ﬁ)'lﬂﬂ‘liNﬁﬂu1ﬂ1ﬁﬁ:‘,w%’1')lﬂﬂ?ﬂﬁlﬂuizﬂﬂ?}ﬁﬁ'lﬁﬂi5ﬁ%u1ﬂlﬁﬂllﬁ$ﬂmﬂ'\wm'ﬂﬂ

¥y »
o =

] A o 9 a o (: 9y = ] Y av 2 9 <
u'lﬂ'lﬁﬁﬂ‘ﬂllllﬂﬂ'ﬂ ﬂTiﬁf}mﬂ’lWNﬁﬂﬂmmu‘lﬂ‘lﬁUZﬂiT)LﬂU'J'liJﬂQWHfHﬂH N13YIINDIAUNY
o S A quy a ¥ &
matm‘nmﬂﬂ5\1LWﬂiﬂﬂlﬂyanﬂ’ngﬂﬂmmﬂﬂlu

[

minlideunnsesvesnuisviinauzfianvedensudeirusuuzivorinng

vl luTemaneq Tudroanutudts

g o
AUHIVY



AR ILY
A
1304

naanssulsema
unaagen 1y ny
UNAAGDNIYIDINGY
finh
3 “aﬁ'm
M35 UYMI N
GAPSTGTERNY

1 unii

=h.

un

[

UNN 2 PAFTHAZ NUITENNBIT0

.

uni 3 gilnsolazdsms

3

.

uni 4 wauazIngol

A 9
U9 5 aguazveiausiuy
1DNA13D19D4

NANUIN

2

®© 2 2

18
21
60
61
63



a
AITNN

2.1

4.1

42

43

4.4
45

4.6

4.7

4.8

4.9

4.10

4.11

4.12

MUY

msnlAnuawenhmalussniamsenimauzndn
fisyunmmaiu
siamethnhmauzni 1R Fodm ndoanunemsi As i
fiog wos Tnsimi
WamsAnauTAMImMon W vesmehaihmauzni1aReInn
unandnmee TudandaaynsasaswTaomsduna vure gl
Snvazfndlemouenuazdnyaziamoly
A water activity 1A AINIIRANAULAWIATNMITNZ QN TUVDULTIVDI
Fethnhmauzndfe
wamsins1zHaluAves L, anaz b vesdretinimauzni e
Fret19mnunds (hardness) Tavldindesdins il duia
(texture analyzer) TUINBUVDI peak 1192 Fmax
AvealSinannudy pH, Total acidity, Total soluble solid, Reducing
sugar 118 Inverted sugar vosmetinhmauzni1feIna 24 M6
Y0151 AUNS I Yeast and Mold vesethahmauz iR
71 24 §106199 1094 3 gune ludamiaaynsaansy
Msudanguauazuuulumsnadouguauianialszam
FuiavesdaethnhmarendRvuums e ediFassolie
WaNSNATOVIVY 9- point Hedonic scale 1u'loAnsungh
WANINAABULUY 9- point Hedonic scale luaeavening
WA NATBUIILY 9- point Hedonic scale s udla

HANINATOUIUL 9- point Hedonic scale Tudud1ng

12

24

26

36

39
45

53

56

57
57
58
58



2.

MA

4.1
4.2

43

44
45
4.6
47
48
49
4.10
4.11
4.12
4.13
4.14

4.15

MUY

NSMUEAAIAT Water Activity yowethahmauznd i
nuaAImIMsganaues veasdaethnhmanzwinf
fiszdunnuenndu 520 1w Tuwas
nsMu’dmﬂ'wmimq:hwmuawmﬁaadnﬁmmn:w%’mﬁm
flszdunuenay 520 W Tuwas

nsmuaaaid L* vesetimhmangnd i
s a* vesiatinhmang iR

v v
s MuaaImd b* ‘Uﬂ\lﬁ’)ﬂﬂﬁlhﬂ'lﬂﬂ%ﬂ%ﬁ’)lﬁﬂ’)

9y
v @ @ ' °

nsliEmamms Ins i duraRotnha Nz N e
nsmlEamms IinsediieduiaRaetnhmauz N e A0l
nslERamms iR e dudaR et ihm Nz N e 801
nsmuanalSinunnuiuvesietinhmanznd iy
nsmluaaSinavewieiiazmu @i muavesiesinhmanzni e
iR veIBt MmN N R
nsluaRsmlSinunsaanuaue gt nhmaNs N

A3 MuandSun Reducing Sugar

NI MLaadT I inverted Sugar

37
37

38

40
40
41
42
43
44
46
49
50
50
51
52





