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Abstract 1 7 9 0 4 4

To understand how variations in system parameters affect coconut milk fouling for the
pasteurization process, a test section which composes of four flat stainless steel plates was
constructed in this research work. These plates formed three channels for coconut milk flowing
in the middle channel counter-current with two hot water channels. The test section was
incorporated with extensive temperature and flowrate instrumentation, to allow heat transfer
coefficients to be monitored in order to investigate the effects of coconut milk temperatures
(45°C - 75°C) and flowrates (1.5 , 3.5 and 5.5 LPM). A statistical data collected from the
experiments was shown clearly that the effects of both fluid temperature and flowrate were much
significant. The operation at 45-65 °C shows a large effect of fluid flowrate on the rate of
fouling. The effect of flowrate is to increase fouling as the flowrate decreases as the fouling type
may be the particulate or precipitation fouling. However, in the high temperature zone at 65-75°C,
this result is very interesting since a highly complex phenomenon of chemical reaction fouling
cannot be reconciled without performing the experiments. The effect of fluid flowrate should be

described in the opposite way due to the expectation of the reaction fouling type.



