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Abstract

The objective of this research was to study the shelf life of liquid sugar syrup
products.that it can be stored for how long to study changes in the liquid sugar syrup
product by measuring the variables that are indexes of various quality aspects
changing from the specified quality values and to study the relationship between the
storage period and changes Sensory characteristics, acceptance by consumers, and
studies to determine whether the product will differ from the control sample at the
end of the storage period. The results of this research found that Brix value was
equal to 67%, Pol value was equal to 67%, Purity value was equal to 98-99%, Color
value was equal to 3-9 IU, R.S. value was equal to 0.052-0.1189%, Ash value was
0.002-0.004%, Turbid value was 0-6 U and Has an Aw value from 0.491 to 0.792 and

has a Sensory Evaluation test.
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3.1 aunsad
3.1.1 Uninas (Beaker) vu1m 100, 250 ml
3.1.2 1 InUsNIRT (Volumetric flask) ¥11@ 100, 200 ml
3.1.3 vnguruy (Erlenmeyer flask) 3u1@ 250 ml
3.1.4 U159 (Burette) ¥u19 50 ml
3.1.5 UiUn (Pipette) au1m 5, 10 ml
3.1.6 N3eM1wNIBY (Whatman) ¥um 47 mm Dia (Pore Size 0.45 mm)
3.1.7 AU
3.1.8 Yousnshetgaima
3.1.9 nsrUendAtngy
3.1.10 NSIWNAERN
3.1.11 gunsaldmsuusuilinnaanvaignisseamduia
3.1.12 wenwanadn (PET) vua 500, 1000 ml
3.1.13 93LA2 U 1000 ml
3.1.14 vInunaaaunalann HDPE wu1a 1000 ml

3.1.15 gunsaliAs it gaunse

3.2 1A304dlo
3.2.1 Saccharimmeter
3.2.2 Spectrophotometer
3.2.3 Refractometer
3.2.4 Conductivity

3.2.5 Moisture balance



3.2.6 Hygrometer

3.2.7 Electronic balance scale 4 point
3.2.8 Stirrer hot plate + Magnetic stirrer
3.2.9 Calculator

3.2.10 Clock

3.2.11 Thermometer scale 0 - 100° C

3.3 @134A3
3.3.1 6 N Sodium hydroxide solution
3.3.2 Fehling's solution
3.3.3 Stock solution
3.3.4 Methylene blue indicator
3.3.5 Phenolphthalein indicator
3.3.6 Alcohol
3.3.7 DI Water

3.4 3VAdaU
3.4.1fufaag19iidau Liquid Sugar (Sucrose) finanluswieafu S1uau 45 van
thanfusnwliflennaevengnsiiuin suseasBendsd

Laamwarddn PET au1a 500 ml 91u3u 15 170 @usuiiasiei
A1 Brix, Polarisation, Purity, Colour, pH, Invert Sugar, Conductivity Ash, Turbidity,
Temperature Wag Water Activity Tuvissufjuisnisnielu

2. INa1@in PET vu1m 1000 ml §1u3u 10 U3¢ @sunis Sensory Evaluation Tu
MosUuRn1snely

39mWanaRn 1000 ml $1u7u 10 130 dWFunmInAde AT Ing Wan1Inaey
lngvipsufuanisnglulaznieuen

4.999naNaAn HDPE wu1a 1000 ml 9713 20 990 @wsunisaawadeulag
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ﬂﬂﬂiunﬂ 5 - 7 34 9NULKRUNISNIAZEU AADUAN Brix, Polarisation, Purity, Colour, pH,
Invert Sugar, Conductivity Ash, Turbidity, Temperature ia¢ Water Activity

3.4.4 videgnaindon Liquid Sugar (Sucrose) MiAulilussidiunadnumemsszam
dufadusand ndunardnwazUsing vng 10 - 15 Fu ABLNUNTAGOUM DN

3.4.5 Yiaegnaindon Liquid Sugar (Sucrose) ifusnulFlunagaumsgadainen
N9 10 - 15 T AMUUAUNITNATDUADENS
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2. A%eh 2 Judl 20 videnTuLiudiegn
3. @%afl 3 Yufl 40 BN TuAUSI9ENs
a. p%a7i 4 YUt 60 v TuLRUTeE

5. A399 5 Uil 80 nasaNTuLAUAIDE

3.4.6 UA19819UTaY Liquid Sugar (Sucrose) fitiusnunlAdslvinuassiunisuen

AN
1. p%ait 1 Suusnifusogng
2. adait 2 Sufl 20 wsINTuLAUFRENs
3. A%t 3 udl 40 wsNTwAuseths
4. adsi 4 Suit 60 N Tufuiiogng
5. Al 5 Yudl 80 wasNTuAuseths

3.4.7 @01UNINYN
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4.1 Anwongnisiusnwndndneiundeu liquid Sugar (Sucrose)

At o 4 1Y N gungi (°C) % A ANHAULOINA
UN v o
TUNND
1 13 5.91. 2566 1 10.00 . 25.00 50 fuaa
2 19 5.9. 2566 7 10.00 U. 25.00 50 fuan
3 26 5.9. 2566 14 10.00 U. 27.00 51 e
4 210.91. 2567 21 10.00 . 26.90 52 fuaa
5 911.9. 2567 28 10.00 W. 27.00 52 fuan
6 16 4.1.2567 | 35 10.00 U. 26.30 49 fuaa
7 23 1.9, 2567 ) 10.00 . 25.60 49 1ARDDU
8 303.0.2567 | 49 10.00 . 24.80 51 Huaa
9 6 N.N. 2567 56 10.00 . 26.20 48 fuaa
10 13 AN 2567 63 10.00 . 24.80 53 1ARDDU
11 20 N.N. 2567 70 10.00 U. 25.50 56 e
12 27 AN, 2567 77 10.00 . 25.60 53 fuaa
13 131.9.2567 80 10.00 . 24.30 50 Huan

A19197 4.1 ANTITUNNNAFNIIENISAUSNBIA9819




4.2 fnwn1siasunyasvasnaniuaiudeau liquid Sugar (Scrose) A1ANS
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A1 InALUsIRY T InAMMNAU1sq i sAnedndndudaziaunwilisuly

INAIAUAING

%4

ANA

o

N1AUAL

NYUAUAININTFIUNITHANVDIUIEN AMNTIULATIY

1 da o
AMNANTIEN

AsaR | uidnsed | 019 | Brix | Pol | Purity | Colour % % | Turbid | Temp. Sensory Evaluation
pH . Aw
(%) (%) (%) (1) R.S. | Ash () qo) Taste | Odor | Appearance
1 135.0.2566 | 1 | 67.86 | 66.55 | 96.07 9 7.51 | 0.061 | 0.002 2 35 0.792 v v v
2 195.A.2566 | 7 | 67.81 | 67.40 | 99.04 4 7.29 | 0.118 | 0.003 0 35 0.750
3 26 5.0.2566 | 14 | 67.90 | 67.43 | 99.31 5 6.81 | 0.052 | 0.003 0 242 | 0.747 v v v
4 21.0.2567 | 21 | 67.89 | 67.36 | 99.22 3 7.38 | 0.088 | 0.003 6 260 | 0.752
5 91.n.2567 | 28 | 67.87 | 67.35 | 99.23 6 6.84 | 0.096 | 0.003 0 26.5 0.760 v v V4
6 16 4.A.2567 | 35 | 67.91 | 66.71 | 98.23 6 7.21 | 0.084 | 0.004 0 254 | 0777
7 23U.A.2567 | 42 | 6774 | 66.64 | 98.38 7 6.42 | 0.062 | 0.003 3 247 | 0.730 v v v
8 30 4.9.2567 | 49 | 67.88 | 67.75 | 99.81 6 7.39 | 0.075 | 0.003 0 248 | 0.748
9 6n.W.2567 | 56 | 67.97 | 67.80 | 99.75 7 6.46 | 0.066 | 0.003 0 259 | 0.725 v v v
10 130.W.2567 | 63 | 67.94 | 67.01 | 98.63 6 6.02 | 0.082 | 0.003 1 245 | 0.758
11 20 AW, 2567 | 70 | 67.94 | 67.14 | 98.82 3 742 | 0.091 | 0.003 0 26.1 | 0.745 v v v
12 27AM.2567 | 77 | 67.50 | 66.99 | 99.24 4 6.64 | 0.073 | 0.004 5 256 | 0.581
13 10.0.2567 | 80 | 67.92 | 67.39 | 99.22 9 7.46 | 0.086 | 0.003 0 243 | 0491 v v v
a A o ' 1%
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. Suiidasaeths
ey 18Ms
13/12/2566 27/12/2566 10/01/2567 24/01/2567 07/02/2567 21/02/2567 1/03/2567

1 | Mesophilic Tainy Tainy lainw Tainw Tainy Tainw Tainy
aerobic plate count
(CFU/10g)

2 Yeast Count <10 <10 <10 <10 <10 <10 <10
(CFU/10g)

3 Mold Count <10 <10 <10 <10 <10 <10 <10
(CFU/10g)

4 | Escherichia coli Tainw Tainy Tainw Tainw Tsiny Tainw Tainw
(MPN/g)

s | Staphylococcus Tainwy Tsiny Tainy Tainwy Taiwy Taiwy Taiwy
aureus (CFU/g)

6 | Clostridium Tainw Tainy Tainw Tainw Tsiny Tainw Tainw
perfringens
(CFU/g)

7 | Salmonella spp. Tainw Tainy T3y Tainw T3y Tainy Taiwy
(Per/25g)

8 | Bacillus cereus Tainw Tainy lainw Tainw Tainy Tainw Tainw
(CFU/g)

M13197 4.2.1 M13190UNANRANITNATIURTDE1IN9aTIINYT
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. Suiidadreths
aay UM Standard
13/12/2566 01/01/2567 | 21/01/2567 | 10/02/2567 | 01/03/2567
1 Total Mesophilic bacterial count - Less than 1 Lessthan 1 | Lessthan 1 | Lessthan1 | Less than 1
(CFU/10g)
2 Yeast (CFU/10g) Max 10 Less than 1 Lessthan 1 | Lessthan 1 | Lessthan 1 | Less than 1
3 Mold (CFU/10g) Max 10 Less than 1 Lessthan1 | Lessthan1 | Lessthan1 | Less than 1
4 Escherichia coli (MPN/g) - Less than 3 Lessthan3 | Lessthan3 | Lessthan3 | Less than 3
5 Salmonella spp. (Per/25g) - Not detected Not Not Not Not
detected detected detected detected
6 Staphylococcus aureus (CFU/g) - Less than 10 Less than Less than Less than Less than
10 10 10 10
7 Clostridium perfiingens (CFU/g) - Less than 10 Less than Less than Less than Less than
10 10 10 10
8 Bacillus cereus (CFU/g) - Less than 10 Less than Less than Less than Less than
10 10 10 10
9 Brix (degree Brix) 66.0-68.0 67.95 67.91 67.91 67.92 67.74
10 Polarisation (degree Z) - 67.88 67.91 67.78 67.92 67.28
11 Moisture (%) - 3241 32.28 32.58 32.54 32.77
12 Water Activity - 0.846 0.843 0.843 0.842 0.842
13 Conductivity Ash (%) Max 0.05 0.0015 0.0015 0.0016 0.0017 0.0040
14 Invert Sugar (%) Max 0.40 0.240 0.105 0.100 0.110 0.430
15 pH 6.0-68.0 6.71 6.22 6.42 6.49 6.41
16 Colour (IU) Max 45 4 4 4 4 9
17 Turbidity (IU) Max 20 1 1 0 1 0
18 Appearance/Odor/Taste
- Appearance pass Clearviscous Typical Clear liquid Clear Clear
liquid viscous viscous
liquind liquind
- Odor Pass No off odor | No offodor | No off odor | No off odor | No off odor
- Taste pass Sweet Sweet Sweet Sweet Sweet
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