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Abstract

Nipa Palm (Nypa fruticans wurmb.) is a native plant inhabits along the coastline
of Pak Panang, Nakhon Si Thammarat, Thailand. Local wisdom showed that Nipa palm
sugar is considered as a nutritious plant. The objectives of this study were to identify
nutritive values and related health benefits of Nipa palm sugar in comparison with
honey, cane sugar and palmyra palm sugar. Furthermore, the quality and safety of
Nipa palm syrup product during storage was also evaluated. This study determined the
nutritive values, antioxidant properties, antimicrobial activity and shelf life of Nipa palm
syrup product. The human study was also conducted to evaluate glycemic index (Gl),
serum insulin response and satiety. According to Gl classification, glucose solution was
classified as high Gl (GI=100%), while cane sugar was medium Gl (60.6+3.4%). The Gl of
Nipa palm sugar, honey and palmyra palm were classified as low Gl with the value as
38.7+2.8%, 46.7+3.6% and 43.3+2.8%, respectively. Mineral profiling analysis of Nipa
palm sugar revealed the presence of potassium (K) as the main constituent (735+4
mg/100 ¢), followed by sodium (311+10 mg/100 ¢) and phosphorus (37.2+1.8 mg/100
g). Heavy metals including cadmium and lead were not found. Nipa palm syrup both
with and without Kiam wood contained high amount of phenolic compounds. Hence,
they were strong in antioxidant activities which confirmed by different methods.
However, there was no antimicrobial property. The physical, chemical, and microbial
properties after well storage either in a refrigerator (4+2°C) or at room temperature
(25+2°C) for more 12 months met the standard guideline of food quality and safety.
However, the overall acceptability of the Nipa palm sugar at 12 months stored at room
temperature was low compared with that under refrigerated condition. The present
study suggested that Nipa palm sugar could be used as an alternative natural

sweetener.
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