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The objectives of this research was emphasized on the possibility of producing
pasteurized milk containing sunflower oil as milk fat substitute and fortified calcium and
vitamin D. Comparison test of homogenization conditions (1500 or 2500 psi for the frist
stage and 500 psi for the second stage) was studied. Fat particle size and vitamin D
dissolvability were detected. Also, sensory evaluation as affective test was used to
determine the product acceptance from consumers in 2 groups who are aged 50 and up
and under 50 years of age. Five different pasteurized milk samples (fresh_ milk, skim milk,
skim milk with 1, 2, and 3.5% w/w sunflower oil) were used for the affective test. All
samples were fortified with 800 IU vitamin D and 2400 mg calcium/L. The results showed
that the percentage of sunflower oil fortified into skim milk was not significantly different
from that of milk fat which was removed from fresh milk. Heat treatment from pasteurization
process affected dissolved calcium and increased calcium content in milk. Homogenization
with pressure at 2500 psi for the first stage did not impact the fat particle size, resulting in
non-effect of vitamin D dissolving. The optimum amount of sunflower oil fortified into skim
milk was 2% (w/w). The results of affective test showed that consumers aged 50 to 60 up
accepted pasteurized fresh milk the most.  However, pasteurized skim milks with 1, 2, and
3.5% (w/w) sunflower oil had an acceptance score in a range of slightly like and neither like
or dislike. The consumers with age under 50 less preferred the skim milk with 1% (w/w)
sunflower oil accepted. Thus, the product for these consumers must be developed or

reformulated before market launching.





