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Quality Improvement of Palm Sugar by Kiam and Lime

(Cotelelobium malayanum)
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Abstract

Al present, a process of palm sap collection by farmer is still limited due
to the fermentation during collecting the juice from sugar palm tree. This work,
three major studies were conducted in the sugar palm field at Amphur Sathing
Phra, Amphur Singhanakorn, Songkhla province, and also in the faculty of Agro-
Industry, Prince of Songkla university in order to find the best method to improve
the quality of palim sap and its product. Palm sap collected by traditional method
contaminated with microorganism growing in pH range  4.5-5.0 ; Lactic acid
bacteria such as Lactobacilli, Lactococci and Pediococcus (28 sps.) ;gram
negative bacteria (6sps.) such as Escherichia , Salmoneilla gram positive bacteria
(8 sps.) ; Staphylococcus sp., Micrococcus Yeast (11sps.) Basidiospore (7sps.) .
Ascospore (4sps.) and mold (2 sps.) Aspergillus sp., Rhizopus sp.

To control their growth the pH of palm sap >4.5-5.5and improve hygine
of sap collection. Firstly, bamboo tube was soaked in boiling water for 15 min. or
rinse with boiling palm sap and dried. Kiam wood 3-5 gram or the combination of
3 gram of Kiam wood and 3 gram of lime in solution form before hanking on
sugar palm tree, were effective for reducing microbial growth and obtained clear
palm sap with pH 6.5-8.2. To produce sugar palm concentrate, boiling palm
sap pH 7.0 was concentrated at 100°C to obtain 65°Bx. Sugar cake was stored in
polypropylene bag under vacuum condition at rocom temperature. It was found
that no changes in moisture content of sugar cake was found under this storage
condition. This product could be kept for 4 weeks.

Fresh palm sap with was added Kiam wood or lime was used for further
process to produce clarified syrup by precipitation using albumin powder 0.3% or
bentonite 0.3% or diatomaceous earth 0.5% (w/w} or 33% calcium oxide solution
(20% by volume) and then evaporated untit the total soluble solid reached

65-67°Bx.
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