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Abstract

This research investicated the physical, chemical, bioactivities and nutritional
properties of Toddy palm sugar and product from Toddy palm sugar in Chachoengsao Province
in order to produce a new, modern processed food product, which can extend shelf life of
Toddy palm sugar and add value to palm sugar as a health product.

From the physical properties analysis of Toddy palm sugar from various raw material
sources in Tambon Paknam Amphur Bangkra in Chachoengsao Province, it was found that
there are differences in both color and absorption spectrum. The total amount of soluble
solids was between 13-16 Brix. The pH value is between 4.24 - 4.85 with a mild acidity. The
carbohydrate, sugar, protein, and ash contents of Toddy palm sugar are 21.6, 21.0, 0.4 and
0.47 g per 100 mL, respectively. Toddy palm sugar contains potassium, sodium, calcium and
iron 161, 10, 44 and 0.52 mg per 100 mL, respectively.

Developed palm sugar syrup product by using three concentration processes, which
are 1) boiling method 2) dilution method and 3) dilution with thickening agent addition. It was
found that dilution with thickening agent addition process was the best way to make syrup
with a sweetness and viscosity similar to those of glucose syrup. Comparative studies of the
effects of thickening agent such as xanthan gums, gum and CMC on viscosity have been done.
The results showed that adding thickening agent will increase viscosity and brightness. The
optimum formula is the formula that contains 0.5 wt% xanthan gum. The carbohydrate, sugar,
saturated fat, dietary fiber and ash contents of Toddy palm sugar syrup are 75.8, 70.2, 0.1, 0.1
and 0.23 g per 100 g syrup, respectively. Toddy palm sugar syrup contains sodium and calcium
72 and 13 mg per 100 g syrup, respectively. The result from consumer survey reveals that the
average score (9-Point Hedonic Scale) of the overall satisfaction of consumers was 7.53, in
grade “Like very much”. The consumers like the “color” of the syrup the most, with an
average score of 8.10 points. And the lowest score was the “smell” with an average score of
7.03 points. The antioxidant activity, total phenolic content and % @ glucosidase Inhibition
were 11.01%, 214.0 ugGAE/mL and 65.92% respectively for Toddy palm sugar and 46.06%,
73.3 ueGAE/mL and 12.85% respectively for Toddy palm syrup. Toddy palm sugar showed the
significantly high total phenolic content and high % o slucosidase Inhibition and Toddy palm
syrup presents an antioxidant activity. It was found that Toddy palm sugar and Toddy palm

syrup have the potential to be a functional food.
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