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ABSTRACT
The first part of this study is to discuss the effect of combination of different preservatives and pH values on the quality and
preservation of tapioca pearls. Their color and luster were found to be sparkling and crystal-clear when the pH value of pearls was
adjusted to 4, and the quality is better, too. Even not preservatives added, when pH is 4, tapioca pearls can be stored for two more
days than those not pH adjusting. Among three kinds of preservatives, tapioca pearls with potassium sorbate added was found to
have better quality, sensory evaluation analysis, and store life. The second part of this study is to investigate the effects of different
nature antimicrobial agents on the preservation and quality influence of tapioca pearls. Adding nature antimicrobial agents can
promote the quality of tapioca pearls. Tapioca pearls with Trehalose added was found to have better antimicrobial ability during
storage. It had lower total aerobic count and better quality after forty-fifth day’ s storage. The third part of this study was to
investigate the influence on the quality of tapioca pearls of different pH value adjusted. The result shows that the most suitable pH is
4, and when adjusts pH was adjusted to 3.5, the quality of tapioca pearls become bad. The fourth and fifth parts of this study was to
investigate different kinds and proportion of gums added on the quality of tapioca pearls when their pH is adjusted to 3.5. When
single gum was added, tapioca pearls with 2 g Xanthan gum added have better sensory evaluation analysis and quality. With
complex gums was added in tapioca pearls, 2 g Xanthan gum and 2 g Guar gum mixture was found to have better sensory
evaluation analysis and quality. The sixth part of this study found that 4 g CMC and 2 g Xanthan gum added in 1 Kg tapioca starch
was the best formulation to make good quality pearls.
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