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Introduction: 
Scientists are extensively tapping sago palm to help address food security. The sago grows in underutilized 
swamps and wetlands with minimal competition from other crops for land and water. The challenge is 
producing enough sago flour and starch that is acceptable and safe using standard and efficient process of 
extraction. 

 
Objective: 
The project aimed to develop and standardize sago flour and starch in a pilot scale production. The study 
included improving the color, characterization of functional properties, and determination of shelf-life of said 
product. 

 
Materials and Methods: 
The study was conducted in Kalibo, Aklan and Argao, Cebu through the assistance of the DOST Regional 
Offices VI and VII.The pilot scale production conducted trials using different treatments (meta-bisulfite, 
ascorbic acid and citric acid), varying concentrations (0-0.5%), different drying methods (sun, oven, and 
air drying), and water (distilled water, purified and waterworks and deep well). The experiments were 
conducted using factorial design and products were evaluated by color using Minolta Chromameter. Color 
values were analyzed by Design Expert Software to determine the optimized set conditions with optimum 
whiteness adopting the existing method of the farmers. The product was characterized and the shelf-life was 
determined by measuring the color and moisture content for 12 months. 

 
Results: 
Results of the experiments showed that combination of 0.33% metabisulfite and 0.165% ascorbic acid have 
high color desirability score of 0.93. Analysis of Variance (ANOVA) showed that treated sago flour and starch 
using purified water with air-drying were significantly whiter (high L-values) compared to the other products. 
Study on sago flour’s functional properties showed that the product can be used for making biscuits and 
pizza dough in combination with wheat flour. Shelf-life data for sago flour and starch showed that the color 
and moisture content changed overtime. 

 
Conclusion and Recommendation: 
The sago flour and starch produced using the optimized set of conditions have higher L-values of 88.53 
and 93.65, respectively with a shelf-life of one (1) year. Data generated will be used as basis for continuing 
studies on flour and starch for improving the product for wider food application. 


