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The work was aimed to study the effect of sterilizing condition on color of
coconut milk 20% fat content at commercial sterilizing condition in the range of 100-130°C at
the process time 20-100 minutes. The parameters considered were Hunter L a b, Non-
enzymatic browning index (NEBI) and 5-Hydroxymethyfurfural (HMF) on color quality of coconut
milk.

| The effect of temperature and time of sterilizing on color L a b was studied.
The sterilization condition (>100°C) non enzymatic browning reaction occurs and change the
color of coconut milk to brown one. Which is the cause of lower L value and higher a and b
value. The result is the same trend with NEB! and HMF value which were increased as
sterilizing temperature and processing time increased. That means non enzymatic browning
reaction was occurring during thermal processing. To optimize the process of high fat canned
coconut milk. The response surface method was used and found that the optimum sterilizing
temperature and process time was 100-120°C for 25-80 minutes respectively that were high

quality and acceptable coconut milk.





