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ABSTRACT

The objective of this research was to investigate the suitable types and quantities of
chemical substance used in the traditional production method of sugarcane juice powder as well as
to find the suitable sources of the chemical substance. Three chemical substances including
calcium hydroxide (Ca(OH),), baking powder, and sodium bicarbonate (NaHCO,) were applied to
test the sensory properties of sugarcane juice powder. The results showed that the addition of
sodium bicarbonate provided the highest scores of the overall preference as well as the appearance
and color, while the addition of baking powder gave the lowest scores overall appearance
including color, flavor, and taste (p < 0.05) Then sodium bicarbonate from different sources such
as local market in Chiang Mai, local market in Mae Hong Son, and Pa Pu Village in Mae Hong
Son were further investigated its effect on the properties of sugarcane juice powder. It appeared
that the sodium bicarbonate from local market in Mae Hong Son gave the lowest moisture
contents (4.70%), water activity (0.46), L* (43.52), and b* (25.14) and it also gave the highest
scores of sensory preference (p < 0.05). Moreover, different amounts of sodium bicarbonate at
0.05, 0.10 and 0.15% w/w of sugarcane juice powder were consequently examined. The results
clearly showed that the amount of sodium bicarbonate at 0.10% (w/w) led to the lowest moisture

contents of sugarcane juice powder as well as the highest scores of sensory preference (p <0.05).

Key words: chemical substances, properties, sugarcane juice powder, traditional production
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