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In this study, shelf life of instant coconut milk without and with heat treatment at
96-97°C for 3 min were studied at accelerated condition. The 250 g samples of coconut
milk were vacuum packed in polyester laminated bags and kept at O_iS, -540.5 and
-1542°C. During storage, samples were assessed for quality changes by determination
of peroxide value (PV), thiobarbituric acid number (TBA), free fatty acid (FFA) and
sensory quality. For the green curry samples, 3 kinds of antioxidants, comprising 1.5%
(by weight of curry paste) rosemary, 0.05% (by weight of lipids in coconut milk) natural
tocopherol (mixed-tocopherol) and 0.05% (by weight of lipids in coconut milk) synthetic
tocopherol (oc-tocopherol) were added and the samples were heated at 96-97°C for 3
or 4 min, then vacuum packed together with frozen shrimps at 200-230 g in polyester
laminated bags. The curry samples were stored at 511, -15%3 and -18%1 °c. During
storage, samples were assessed for quality degradation by determination of TBA, FFA
and sensory quality. The experimental results revealed that hydrolytic rancidity was
responsible for deterioration of both coconut milk and curry. The FFA deteriorative

thresholds for coconut milk and curry were 0.49% and 3.12%, respectively. The

predicted shelf life at -18°C for the non-heated and heated coconut milk samples were
424 and 496 days. The predicted shelf life durations found for fhe curry samples were
682 and 683 days for samples without antioxidant that were heated for 3 and 4 min, 690
and 693 days for samples with rosemary that were heated for 3 and 4 min, 694 and 697
days for samples with mixed-tocopherol that were heated for 3 and 4 min, 705 and 695

days for samples with oc-tocopherol that were heated for 3 and 4 min, respectively





