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Effect of wet heating on fatty acid composition of coconut milk
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Abstract

Recently, the research studies revealed that coconut oil is not the cause of death
from cardiovascular or even the cardiovascular disorders anymore. Coconut oil consists
of the medium-chain saturated fatty acids, particularly, Lauric acid. This fatty acid, lauric
acid also found in coconut milk, will simultaneously be used as energy source after
consuming. Therefore, it will not accumulate in human body or increasing cholesterol
level. As mentioned above, the medium chain fatty acids in coconut milk does not cause
adverse effects on health. There are curiosities about the coconut milk usages might
affect the changing of the fat compositions in coconut milk. These factors are
temperature used during cook, either household cooking or in food production line
under high temperature and pressure, and the acidity of food after flavored with various
seasonings. The research aimed to study the fatty acid composition in various version of

coconut milk; fresh, UHT, powdered, pasteurized, and canned. Furthermore, the effects

of pH and steaming time (at 100°C) on the fatty acid composition in both fresh and
processed coconut milks were investigated. Moreover, the effect of sterilization on the
fatty acid composition in fresh coconut milks was also examined. The resulted indicated
that every variety of coconut milk samples contained the similar kind of fat. However,
the contents of lauric acid (C12:0) in UHT were less than any other varieties, fresh,
powdered, canned and pasteurized coconut milks. Type and amount of fatty acid
composition in fresh, powdered and UHT coconut milks remained as previous conditions
after added either 10% of citric acid or 10% of sodium carbonate incorporated with
steaming at 100°C for 20, 40 and 60 minutes, respectively. However, the physical
properties of these coconut milks have been changed after alkaline added, such as,
agglomeration and darken colored. The powdered coconut milk possessed the darkest
color after assayed. Fresh coconut milk was sterilized at 116 and 121°C for 15, 30 and 45
minutes. Both type and amount of fatty acid composition maintained as un-cooked
coconut milk. Therefore, the cooked coconut milk remains compose of the valuable
medium-chain fatty acid. These observations would increase ensuring health on Thai-

food consumer.
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