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Development of Table Syrup from Super Refined Molasses
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Abstract

This research was aimed to develop a table syrup product using super refined molasses (650Brix, pH
4.5) as a principal ingredient. To be acceptable to consumers, table syrup prepared from molasses should have
an appropriate and stable viscosity, and have a pleasant flavor. A factorial experiment was carried out to study
the effects of xanthan gum (0, 0.05, 0.1%) and carboxymethyl cellulose gum (CMC) (0, 0.4, 0.8%) on viscosity
and textural properties of super refined molasses. Results showed that addition of 0.05% xanthan gum or 0.4%

CMC alone had no significant effects on viscosity and textural properties of the molasses (p>0.05). Increasing
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xanthan gum level to 0.1% or CMC level to 0.8% increased viscosity, cohesiveness, and stringiness of the
molasses. Additionally, xanthan gum and CMC exerted synergistic effects when used in combination. Maple
flavored syrup samples prepared from super refined molasses with different levels of xanthan gum - CMC
combinations as thickeners were tested against a commercial maple syrup for consumer acceptances using 95
target consumers. Resulted showed that maple flavored syrup with 0.05% xanthan gum in combination with
0.8% CMC had higher scores for viscosity, taste, and overall likings than other syrup samples prepared from

molasses and was liked equally to the commercial maple syrup.

Keyword: molasses, syrup, table syrup, xanthan gum, carboxymethyl cellulose, CMC
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