PRODUCT
DESCRIPTION

Coconut sap sugar is a natural sweetener
derived from tapping the unopened
inflorescence of the coconut palm
(PNS/BAFPS 76:2010). Coconut sap sugar
production is a simple farm-level technology
involving a natural process of heat evapora-
tion to convert liquid sap to solid form of
sugar granules (PCARRD-DOST, 2010).

USES AND HEALTH
BENEFITS

= Based on the Food and Nutrition Research
Institute (FNRI) study in 2007, the glycemic
index (GI) of coconut sap sugar is 35, hence
classified as Low GI food which can be used
as natural sweetener for diabetics.

e Gl is aranking system for carbohy-
drates based on the immediate effect on
blood glucose levels

e Low GI food will cause a small rise in
blood glucose level. High GI food will
trigger a dramatic spike. The higher the
Gl value, the greater the blood sugar
response.

= Coconut sap sugar can be a better substitute
for synthetic sugars. It can be used as a
sweetener for coffee, tea, chocolate drinks
as well as in bread and pastry making, and
as a cooking ingredient.

COCONUT SAP SUGAR

Step 1: Selection of tree and collection of coconut sap

e Select bearing trees with healthy unopened inflorescence
for tapping.

¢ Bend the mature unopened inflorescence downwards for
1 week to allow the flow of the sap after tapping.

¢ Tie the inflorescence with plastic twine and slowly pull
them downwards.

e Tap the inflorescence by slicing at least 6mm using a
sharp knife.

o Collect the liquid sap oozing out with the use of a plastic
vessel. Coconut sap should be cooked 5 hours after
tapping.

e Sap gathered must be evaluated for the following: color
(beige to light brown), pH (26), °Brix (13-14.5) and
clearness (translucent-clear).

Step 2: Heat evaporation

¢ Boil the collected sap up to 115°C in a stainless wok.

e When the liquid is already boiling, remove the scum to
avoid the formation of dark residues.

e The boiling of the sap will take about 3-4 hours to remove

water depending on the amount of sap and cooking
techniques.
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Step 3: Conversion of Sap Syrup to Coconut Sugar
e Continuously boil and stir the sap to avoid
burning.
o Once the sap becomes syrupy/viscous and
heavy to stir, remove the wok from the fire and
continue stirring to ensure granulation.

Step 4: Sieving and Drying the Coconut Sap Sugar
e Let the sugar cool down and continue pressing
to break the lump.
o Sieve the sugar to have a uniform particle size
to produce quality product.
e Dry the sugar in a stainless tray over a boiling
water (steam drying) for 1 hour to lessen the

Step 5: Weighing and Packaging
e Collect the cooled sugar in a big container and
store overnight.
e Weigh and pack the sugar using the
commercially available transparent
polyethylene plastic bags.




PRODUCT QUALITY
STANDARDS

Every product should have sets of quality

standards for the purpose of commercialization.

The following tables show the quality standards

for coconut sap sugar.

Table 1. Physical Characteristics*

Based on mineral nutrients, coconut sap sugar
has higher mineral content than muscovado

sugar.

Table 4. Major Nutrients present in Coco Sap Sugar and

Muscovado Sugar

PARAMETER CHARACTERISTICS
Color Light yellow/cream to dark brown
Odor Sweet scent; pleasant nutty aroma
Taste Sweet

Table 2. Chemical Composition*

NUTRIENT COCONUT |MUSCOVADO
(ppm or mg/kg)| SAP SUGAR SUGAR
Nitrogen 2,020 -
Phosphorus 790 381
Potassium 10,300 833
Magnesium 290 91.8
Chloride 4,700 -

Zinc 21.2 3
Iron 21.9 3.49

Source: PCA-FPDD
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PARAMETER VALUES (%)
Glucose 2.0-3.0
Fructose 1.0-4.0
Sucrose 78.0-89.0
Moisture Content <3.50
Water Activity, (Aw) <0.60
Ash <2.40
Table 3. Microbiological Properties*

PARAMETER VALUES
Salmonella Negative
E. coli Negative
Coliform Count <10 cfu/g or <3 MPN/g
Total Plate Count <500 cfu/g
Mold and Yeast <10 cfu/g

*Source: PNS/BAFPS 76:2016, ICS 67.180
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