
�

51403205 : -
)
��2
��'/�/�	$�

� 

'D
-D
'�4 : �*�� / /���$��*�� / '�
�'�����
��
	(
� / �

��$��$�*����,�-&��%-� 

         �1��2��  2�	+#�� : �
����!
�"##�	�$��$%��&�'�
�'�����
��
	(
�)���*��+�*�

�

�$��$�*����,�-&��%-�. �
#
�	��$�����!
���	
������ : %�.0�.��������  +�����$2�	, %�.0�.���40
        

��;4/�#�� +�* %�.0�.0���#  =������=
��. 100 ��
. 

 

   ���
���#�	�$F>0��D
�
�+	�/���$��*�������,� 4 -&�� '�� 1) /���$��$�>�&�*�
	��

�*�� (insoluble coconut milk protein, IP) G���+	��
#
��
���$�	��FD
�*�� 2) /���$��$�030G���	3&

���%��0�;����;� (coconut cream protein, CCP) G���+	�>0�#
��
�+2&+);�-�*�
	���*�� 3) 

/���$��$��*�
	�	3&��
��*�� (coconut skim milk protein, CSP) G���+	�>0�#
��
�>0�*>�G�
�

�*�� +�* 4) /���$��$�>�&�*�
	��
��*�� (insoluble skim milk protein, ISP) G���+	�>0�/0	�
�

����
��*���$�%&
��
�>0�*>�G�+���  %��
����'�
*�0��	 SDS-PAGE +-0����;��&
/���$�

�*���$�FD
���/������/0	-&���4&�	3&��2&�� 14.4-66.2  ��/�0
���� (kDa)  %��
����'�
*�0��	 

DSC +-0����;��&
/���$��*���$���(3���
��-$	-(
�����2
�� (Td) ��D
-�0�$���*�
� 90°C   

   #
��
����!
-(
�*���
�/R/�#$>�G��*���$�'�
�0�� ()�F��$� 1/)�F��$� 2) 3 �*0�� '�� 

11/4 17/4 +�* 23/4 MPa  /0	/R/�#$>�G� 1, 2 +�* 3 ��� ���$>�&����-
�-����>��G������&
�����

������*0��'�
�0��+�*#D
���������
�/R/�#$>�G�-&�%���)�
0)��0�;����;��W�$�	��;���+�*

�$'�
�'�����&��
�+	�2�F�'�$������)�F��	&
��$��	-D
'�4�
�-=��� (P<0.05)   -&�������$�$�����-
� 

CMC ��� Tween 60 ���&
�
������'�
�0��+�*#D
���������
�/R/�#$>�G�>�&>0��D
��

)�
00�;����;���;����	&
��$��	-D
'�4�
�-=��� (P>0.05) /0	�$�'�
�0�� 23/4 MPa +�*/R/�#$>�G� 

1 ��� ���*���$��$)�
00�;����;��W�$�	��;� �$'�
�'�����&��
�+	�2�F�'�$�-3�    

   �
�/R/�#$>�G��*���&������
��2� Tween 60 (���	�* 0.25-1.00) +�* CMC (���	�* 

0.60) �D
��>0��*��-�����>�G��$�>�&���0�*����&�� �$'�
���,����F��0$	��������)	&
%-� +�*�$

'�
�'�����&��
�+	�2�F�'�$�-3� -&�����

�-�����>�G�+���$��2��D
 �$��2-3� +�*'�
��)��)��

�FD
�
�-3��$�%���#
��*���$�/R/�#$>�G��&����� Tween 60 ���	�* 0.25-1.00 +�* CMC ���	�* 0.60 

>�&���
����0�*����&��+�*�
�+	�2�F��FD
��� ��)�*�$��

�+���0$	����+�&+2&+);�������

�
����*���+�*���0�
�+	�2�F��FD
���   

(
'��2
��'/�/�	$�

�       ���������	
��	 �
���	
��	����
��              �Z�
����!
 2552 

�
	���2���������!
........................................ 

�
	���2����
#
�	��$�����!
���	
������   1. .......................  2. .......................  3. ....................... 
 



#

51403205 : MAJOR : FOOD TECHNOLOGY 

KEY WORDS : COCONUT MILK / COCONUT PROTEIN / PHYSICAL STABILITY / FOODS   

CONTAINING COCONUT MILK 

NARUERAT  CHAIJANG : STUDY OF FACTORS AFFECTING PHYSICAL STABILITY 

OF COCONUT MILK AND FOODS CONTAINING COCONUT MILK. THESIS ADVISORS :  ASST. 

PROF. EAKAPHAN KEOWMANEECHAI, Ph.D., ASST. PROF. PARINDA PENROJ, Ph.D., AND 

ASST. PROF. DOUNGJAI TIRATHUMTHAVORN, Ph.D.. 100 pp. 

 In this study, four coconut milk protein fractions were separated from coconut milk;   

1) insoluble coconut milk protein (IP) obtained by centrifuging whole coconut milk, 2) coconut 

cream protein (CCP) separated by freeze-thawing coconut cream, 3) coconut skim milk 

protein (CSP) obtained by dialyzing coconut skim milk and  4) insoluble coconut skim milk 

protein (ISP) separated by filtrating dialyzed coconut skim milk. Results from SDS-PAGE 

revealed that most coconut milk proteins had the molecular weight (MW) ranging from 14.4 to 

66.2 kDa.  DSC demonstrated that coconut milk proteins had lowest peak denaturation 

temperatures (Td) about 90°C. 

  Homogenization conditions for coconut milk were studied at pressure levels (first 

stage/second stage) of 11/4, 17/4 and 23/4 MPa for 1, 2 and 3 passes through a 

homogenizer. In an absence of CMC and Tween 60,  increasing pressure and number of 

passes significantly reduced average droplet size and increased the stability against creaming 

(P<0.05). In a presence of CMC or Tween 60, increasing pressure and number of passes did 

not significantly decrease the average droplet size of the coconut milk (P>0.05). At 23/4 MPa 

for 1 pass, the coconut milk had small average droplet size and high stability against 

creaming. 

 Homogenization in presence of Tween 60 (0.25-1.00 wt%) and CMC (0.60 wt%) 

could  provide sterilized coconut milk which had no curding, stayed homogeneous after 

shaking and showed high stability against creaming. High-acid, low-acid and high-sugar 

sterilized foods containing homogenized coconut milk with 0.25-1.00% Tween 60 and 0.60% 

CMC did not exhibit curding and oiling-off. On the other hand, precipitation and oiling-off were 

found in corresponding frozen foods. 
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