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Abstract

Coconut milk is a stable ingredient in Thai food cooking. While, found that highly
with the saturated fat in coconut milk, which was found to have effects on increasing of
cholesterol in blood. From there problems, a study was carried out to determine the
production of cereal cream milk for substitute coconut milk product by using four of raw
materials are coconut milk, cereal cream milk, sesame oil and soybean milk. Research
was separated in three parts, firstly to study the suitable composition of raw materials to
product cereal cream milk product. The secondly, study the effect of heat treatment
and homogenizing condition on product qualities. The lastly, study the effect of
pasteurizing condition at high and low temperature on physicochemical properties and

compared with coconut milk product.

From the experimental were found that, the suitable composition of raw materials

to product cereal cream milk product were used 50% coconut milk, 30% of cereal

cream milk, 10% of sesame oil and 10% of soybean milk. The results showed that the
physicochemical properties of color, total solid, viscosity and total fat were not different of
coconut milk properties. Include; from the heat treatment of products in was apparent that
they were having a good qualities. After that, test on the effect of heat treatment and

homogenizing condition on product qualities were investigated. The increase of color

value (L*, a*, b*) were observed when the samples were subjected to heat treatment (70,
80, and 90°C). Moreover, seem to consolidation of products for homogenized samples
undergoing higher speed. Beside, extend in apparent viscosity and total solid value were
found for combined in the heat and homogenized treatment. Lastly, could be concluding that
heated under 90°C for 5 min and homogenized at 24,000 rpm for 10 min was the optimum

condition.

For the pasteurizing condition under high and low temperature were found that no
effect on color and total solid qualities but effect on viscosity at high temperature and long
time condition. Furthermore, the panelists could not detect any significant differences among
the cereal cream milk and coconut cream milk. Thus, the overall results suggested that cereal

cream milk could be substitute coconut milk product.

Keywords: Coconut milk, Cereal cream, Pasteurization, Cereal
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