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Abstract

Project Code : TRG4580011
Project Title : Stability of flavour components of palm sap with high-pressure treatment and heat

processing and during storage
[nvestigator : Dr.Mutita Meenune

Department of Food Technology, Faculty of Agro-Industry

Prince of Songkla University Hat-Yai, Songkla 90112
E-mail Address : mutita.m@psu.ac.th
Project Period : 1 year

The eftect of high pressure and heat treatments on palm sap quality was investigated. Palm sap was

either pasteurized at 70, 80, 90 and lOOOC for 10, 15 and 20 minutes, or sterilized at 114°C for 25
minutes. It was also subjected to high pressure, ranging from 200 to 800 MPa for 15 and 30 minutes. It
was found that there was significant difference between fresh palm sap and pasteurized palm sap.
Pasteurization increased brownish yellow color, turbidity, total soluble solid {TSS) and total sugar, bul
decreased reducing sugar and total viable count of palm sap (p<0.05). It also decrcased volatile
compounds, which gave the specific characteristic of fresh palm sap. Quality parameters such as
turbidity, pH., total sugar, volatile compounds, total acidity, reducing sugar and total viable count werce
significantly different after the pasteurized palm sap was stored for 5 weeks at 4°C. The effect of
sterilization on the quality of palm sap was also investigated. Quality of sterilized paim sap was found to
be significantly different (p<0.05) from that of fresh palm sap. Its brownish yellow color, turbidity, TS$
and total sugar were increased (p<0.05), while reducing sugar and volatile compounds were decreased
(p<0.05). There was no significant difference in the qualities of sterilized palm sap after 6 months of
storage at room temperature. The effect of high pressure on the quality of palm sap was also determined.
Similar quality was found between pressurized palm sap and fresh palm sap. However, turbidity, pH.
total sugar in pressurized palm sap were decreased (p<0.05), while total acidity and total viable count

were increased (p<0.05) with an increasing storage time at 4°C. Future works on process development

and transfer technology to the farmer or the producer could be initiated.

Keywords: palm sap, high pressure, pasteurization, sterilization
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