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Study of fermented juice from sugar palm peel
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ABSTRACT: The objective of experiment was to study improvement of fermented juice from sugar palm peel. All
treatments were assigned in a completely randomized design (CRD). This study consisted of four treatments with 5
replicates per treatment including fermented juice from sugar palm peel without molasses (Treatment 1), fermented
juice from sugar palm peel with 2% molasses (Treatment 2), fermented juice from sugar palm peel with 5% molasses
(Treatment 3) and fermented juice from sugar palm peel with 7% molasses (Treatment 4). The study was examined
lactic acid bacteria count, total lactic acid content, pH value and total sugar content were significantly different among
treatment (P<0.05). Fermented juice from sugar palm peel with 2% molasses had lactic acid bacteria count (9.46 Log
CFU/mV), total lactic acid content (3.40 %), average pH value (4.22) and total sugar content (21.40 mg/ml) better than
other treatments at hrs. 18. Therefore, fermented juice from sugar palm peel with 2% molasses and incubated for 18
hrs. is suitable to improve silage due to high lactic acid bacteria count and reduced fermentation time.
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Table 1 Quality of fermented juice from sugar palm peel at 18 hrs.

Treatments
Parameter T1 T2 T3 T4 SEM P-value

pH value 3.80° 4.22° 4.08° 4.20° 0.02 <0.01
Lactic acid (%) 0.70° 3.40° 2.60° 3.58° 0.04 <0.01
Total sugar residue 2.53¢ 21.70° 25.66° 31.57° 0.27 <0.01
(mg/ml)

Lactic acid bacteria

(Log N cfu/ml) 9.05° 9.46° 9.17° 9.42° 0.01 <0.01

abcdvalue on the same row with different superscripts differ significantly (P<0.05). SEM = Standard error of the mean
T1 = FJLB from sugar palm peel without molasses, T2 = FJLB from sugar palm peel with 2% molasses, T3 = FJLB from sugar palm peel

with 5% molasses, T4 = FJLB from sugar palm peel with 7% molasses
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Figure 1 Lactic acid bacteria count of fermented juice from sugar palm peel with 2% molasses at 18 hrs.
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