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The objectives of this research were to determine thermal properties of coconut milk, i.¢., thermal
conductivity, specific heat and thermal diffusivity, to study the effect of composition and fat content
on these properties, and to test some existing empirical models. Thermal conductivity and specific
heat of coconut milk were measured by thermal conductivity probe apparatus and Differential
Scanning Calorimeter (DSC), respectively. Thermal diffusivity of coconut milk was then calculated
from experimental results of thermal conductivity, specific heat and density. Since coconut milk is
an oil in water emulsion, the prevention of the physical separation using emulsifier coupled with
homogenization i1s necessary. In this research, 0.6 percent Montanox 60 was used as an emulsifier
and first - stage / second - stage pressures of homogenizer were 250/30 bar. It was found that
thermal conductivity of coconut milk samples with 20 — 35 percent fat content at 60 - 80 0C were in
the range of 0.425 - 0.590 W/mOC. Specific heat of coconut milk samples with 15 — 35 percent fat
content at 60 - 90 0C were in the range of 3.277 - 3.867 kJ/kgOC. Thermal diffusivity of coconut
milk samples with 20 — 35 percent fat content at 60 - 80 oC were in the range of 1.319 X 107 - 1.637
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X 10" m’/s. It can be concluded that an increase in temperature and an decrease in fat content of

coconut milk samples leaded to an increase in values of thermal properties.
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