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In this research fresh coconut milk, UHT coconut milk and whole milk were used as
oiliness ingredients at concentration of 30, 40, 50 and 60% to produce instant fish curry
soup. It was found that using of fresh coconut milk at 50% was accepted by panelists at
the moderately like level. The chemical compositions of final product were 7.31% moisture
content, 29.56% protein, 22.80% fat, 6.27% fiber and 10.29% ash. The color values (L*, a*
and b*) of this product were 52.34, 20.12 and 40.85, respectively. Rehydration of instant
fish curry soup with water in the ratio of 1:4 was highly accepted by panelists. Comparison
of rehydrated instant fish curry soup from this research with 2 commercial samples sold in
the market. it was found that the experimental sample had the highest protein contain.
There was no significant difference for fat contain among the samples, The color values L%,
a* and b* of the experimental sample were significantly the highest. Storing Instant fish
curry soup in regular pack and vacuum packed for 90 days at room temperature, It was
found that peroxide value, E.coli, yeast, mold and total plate count were not detectable

through the storage time.
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