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Research Title A STUDY OF CANNED STICKY RICE, COCONUT MILK 2)

PRODUCTION
Researcher Mr.Narongphan Rattanapanadda
Organization Faculty of Science and Technology

Suan Dusit Rajabhat University

Academic Year 2007

ABSTRACT

The production process of canned sticky rice, coconut milk is the process that suitable
for the heating time and the lethal rate. The main factor of this process are the time of heating for
the good appearance. To analyze microbe at the differential of the storage time with physical and
chemical properties. From the condition of the process are 25 min at 121C that has more efficient
than the condition at 35 min at 115 C. Fo of the first process are 10 min. The differential of the
color product (L/b) are decrease at the last month and the firmness are increase by respectively.
The minimum shelf life of the product are 6 month. The analytical microbiology of product at 1
month 3 month and 6 month don’t found Clostridium botulinum , Bacillus

stearothermophillus ,Bacillus cereus.
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