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Abstract

This research studied the sugar and starter culture concentrations needed for
producing nata de coco from coconut juice and for processing a gac drink mixed with
nata de coco and sweetened dried nata de coco. The shgar content using 6, 8, and
10% and the amount of Acetobacter xylinum starter culture, at 10, 15, and 20%
were studied. Results showed no correlation between the thickness of nata de coco
produced and the amounts of sugar and starter culture used.(p > 0.05). Hence, for
the rest of this study, sugar content and Acetobacter xylinum starter culture in
coconut juice liquid medium was set to 6% and 10%, respectively at 28-32°C for 10
days. In producing gac drink mixed with nata de’coco, the pulp to water ratio was
set to 1:7, 1:9, and 1:11. Varying the gac juice concentration had no apparent effect
on brightness (L) value, total soluble solid; pH ‘and the sensory qualities of the
resulting (p > 0.05) but showed statistically. significant effects on redness (a) and
yellowness (b) (p < 0.05). Therefore, the ratio-of gac pulp to water set to 1:11 for the
cost reduction of production. Micrological quality showed total microbial content,
yeast and mold content all to be‘less than 10 CFU/g. Staphylococcus aureus and
Escherichia coli microbial content were less than 10 CFU/g and 3.0 MPN/g,
respectively. The resulting product contained 0.27¢/100g fiber content. Processing of
dried sweetened nata de coco produced by slow osmosis was studied using sucrose
solution as an osmotic solution; with an initial concentration of 30°Brix, which was
increased to final concentration of sucrose solution at 40, 50, and 60°Brix. The
results showed statistically significant effects of sucrose concentration on physical
and chemical properties- and the sensory qualities of the resulting of sweetened
nata de coco (p < 0.05). The final concentration of sucrose solution was chosen at
60°Brix, which produced the minimum values of moisture content and the maximum
sensory scores in all attributes and the minimum values of moisture content. When
the product was analyzed for microbial quality, microbe content was shown to be
less than 10 CFU/g for total microbe content, yeast and mold, and less than 3.0

MPN/g for Escherichia coli.
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