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Abstract

The effect of high pressure and heat treatments on palm sap quality was investigated.
Palm sap was either pasteurized at 70, 80, 90 and 100°C 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, but decreased reducing sugar,
relative activities of polyphenoloxidase and peroxidase, invertase activity and total viable
count of palm sap (p<0.05). It also decreased volatile compounds, which gave the specific
characteristic of fresh palm sap. Quality parameters such as turbidity, pH, total sugar,
retative activities of polyphenoloxidase and peroxidase, invertase activity, volatile
compounds, total acidity, reducing sugar and total viable count were 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 palm sap was found to be
significantly different (p<0.05) from that of fresh palm sap. Its brownish yeliow color,
turbidity, TSS 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, relative

activity of peroxidase and invertase activity in pressurized palm sap were decreased
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(p<0.05), while total acidity, relative activity of polyphenoloxidase and total viable count
were increased (p<0.05) with an increasing storage time at 4°C . Results obtained from a
sensory test indicated that there was no significant difference in palm sap odor, palm sap
flavor, caramel odor, sweetness and astringency between pressurized palm sap (600 MPa
for 15 minutes) and fresh palm sap {p>0.05), while there was significant difference among
pasteurized (70°C for 15 minutes), sterilized (114°C for 25 minutes) and fresh palm sap
(p<0.05). Palm sap odor and palm sap flavor of pasteurized and sterilized palm sap were
inferior to those of fresh palm sap. Caramel flavor was detected by panalits in sterized palm

sap (mean score = 10.57) and in pasteurized palm sap (mean score = 6.73)
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