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The canned coconut milk of the manufacturer has off-flavor and browning film"
defect suspending on the surface after thermal processing. The results found that the
browning defect of different milk formulas differed in appearances and physical properties
which were caused by different factors. In low viscosity and high fat content formulas
(H1P), revealed that after mixing and homogenizing, the milk was not homogeneous
resulting emulsion unstable and oil became brown after heating at high temperature. In
®
order to reduce this problem, the amount of emulsifier and mixing condition should be
considered to achieve the homogeneous milk before processing. It was alse found that high
temperature and short time process produced good quality and decreased the browning
problem. For the medium viscosity formulas (M1P and M1R), the browning film was
caused by letting the milk’ s surface stayed still and setting thin film on the surface. After
thermal processing, the film became brown due to browning reaction. Therefore agitation
should be applied at different steps before can closing to avoid the problem. For high
viscosity formulas, rotary retort should be used to prevent burning of the milk near can

surface. During the experiment, the off-flavor was not detected.





