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A sample of palmyrah toddy was obtained from Kaithady Palm Development Co-

operative Society, Sri Lanka and allowed for prolonged (22 h) natural fermentation under the 

ambient laboratory conditions (~30 oC). It yielded the highest percentage of alcohol [5.2 %, 

(v/v)] and the least acidity (0.57). Clarification of toddy carried out by both membrane 

filtration using 12 µm and 0.45 µm (control and the treatment, respectively for yeast) filter 

papers and centrifugation (locally applicable speed, 3000 rpm for 10 min). These clarification 

methods resulted 494, 42.5 and 55.6 NTU turbidity, respectively, whereas the turbidity of the 

fresh toddy was 678 NTU. However, membrane filtration method reduced the alcohol content 

by 40 %. To find out the optimum conditions for the pasteurization, the fresh toddy was bottled 

and heated at varying temperatures (55, 60, 65, 70, 75, 80 and 85 oC) for 20 min. Percentage 

alcohol content remained the same after the pasteurization conducted with all the temperatures. 

Alcohol content, acidity and the TBC (CFU/ml) of the toddy sample pasteurized at 80 oC for 

20 min was satisfactory with values of 5.0, 0.44 % and 18, respectively. Heat treatment 

(pasteurization) improved the quality (alcohol content, acidity and turbidity) of the final 

product and its shelf life for 6 months at room temperature.  
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