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Abstract

The objective of this study was to evaluate the optimum amount of sodium
saccharine on nata de coco production from coconut juice by Acetobacter xylinum TISTR
975. The study was to compare the effects of sodium saccharin content of 0.006 0.012 %
(w/w) and control (sucrose content 5% w/w) on the thickness, weight, color and texture of
nata de coco.
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The results showed that the optimum saccharin content for the fermentation by A. xylinum
TISTR 975 in coconut juice was 0.006% (w/w). After a 10 days period of fermentation, the
thickness and weight of nata de coco were 13.88 mm and 42.44 g. The color of nata de

coco was yellowish white. Texture profile analysis of nata displayed that the hardness

cohesiveness and chewiness tended to decrease (P < 0.05) compared to control sample.
Sensory evaluation of nata de coco from coconut juice with saccharin (0.006%) in syrup
showed the average overall acceptance score of 7.43, which was not significant differences

with control sample (7.01).
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