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ABSTRACT

Coconut milk is a product that can be applied to manifold foods. This research is a cream
made from coconut milk using alpha-cyclodextrin and vegetable oil such as rice bran oil, soybean
oil and coconut oil. The alpha-cyclodextrin has properties of substances which are emulsifier and
chemical stability. The coconut milk cream is preserved from coconut milk, alpha-cyclodextrin
and various kinds of vegetable oil that ratio is 70% (v/v) : 2% (w/v) : 30% (v/v), respectively. The
result shows that the coconut oil is suitable for coconut milk cream. Properties of coconut milk
cream as brightness and intensity of color are L*, a* and b* values were 81.81, -0.12 and 2.36
respectively. The ratio between eoconut milk : coconut oil ¢ alpha-cyclodextrin of coconut milk
cream from predicted equation was 60.01 ml. : 40 ml. and 2.83 g., respectively. Coconut cream
stability is directly subordinate to volume of coconut milk and coconut oil whereas brightness
(L*) of coconut cream is under to volume of coconut milk and alpha-cyclodextrin. Sensory test of
coconut milk cream by expert that most respondents, 33.3% were like moderately with the
sensation at 6.13+0.26 average score. The acceptance of coconut milk cream from 30 panels is

100%.
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;é o @ %’ as ¥V
137190 2.3 aﬂﬂﬂsxﬂamjmnsﬂ'lwuTﬂﬂﬂizmmmmumumw&n

Fatty acid composition percentage of Fatty acid

Saturated fatty acid

- Caproic acid (C 6:0) 0.29
- Caprylic acid (C 8:0) 4.74
- Capric acid (C 10:0) 6
- Lauric acid (C12:0) 47
-Myristic acid (C 14:0) 18
- Palmitic acid (C 16:0) 9
- Stearic acid (C 18:0) 3

Unsaturated fatty acid
- Oleic acid (C 18:1) 6

- Linoleic acid (C 18:2) 2

N Tangsuphoom (2008)
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1 E
M1 24 gaaviamaniiuazmonmveniniuuzning

Chemical and physical properties of coconut oil

Melting point ( C) 24
Moisture (percentage) <0.1
Peroxide value (meq. 0.2/kg) 0-1
Saponification value (mg. KOH/g) 245-255
Phospholipids (percentage) 0.1
Unsaponifiable matter (percentage) <15

Fatty acid composition (relative percentage)

- Saturated 92
- Monounsaturated 6
- Polyunsaturated 2

N ; Gopala Krishna oz (2010)
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Fatty acid composition (percentage by weight) of Fatty acid

Myristic acid ~ (C 14:0) 0.1
Palmitic acid  (C 16:0) 11

Plamitoleic acid (C 16:1) 0.1

Stearic acid (C 18:0) 4

Oleic acid (C 18:1) 234
Linoleic acid  (C 18:2) 53.2
Linolenic acid (C 18:3) 7.8
Arachidic acid - (C 20:0) 0.3
Behenic acid  (C 22:0) 0.1

W7 : Gunstone (2011)
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M1319N 4.15 MIvnnedadiunmineaudmsuasunzn

Optimization of coconut milk whipped cream

Response
Predicted Actual
variable Goal Lower Upper Weight Desirability
Responses Responses
AUADYS  Minimize 59.23  88.61 1 56.62 59.23 1
L* Maximize 77.24  83.8 1 83.61 85.65 1
b* Minimize  1.78 2.59 1 1.97 1.99 0.961

Condition: Coconut milk 60.01 ml., Coconut oil 40 ml., a-cyclodextrin 2.83 g.

Composite desirability = 0.968
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THIS QUESTIONNAIRE IS A PART OF THESIS RESEARCH FOR THE
DEGREE OF MASTER OF SCIENCE IN FOOD SERVICE AND
CATERING TECHNOLOGY
FACULTY OF AGRO-INDUSTRY

KING MONGKUT’S INSTUTUTE OF TECHNOLOGY LADKRABANG

SENSORY EVALUATION OF COCONUT CREAM

Racharat Yampuang



Part 1

General data of panel.
1.1 Name
1.2 Age O <30 yrs.
1.3 Occupation
1.4 Position

1.5 Work place

1.6 Work experience in food industry

[ 31-40 yrs.

O 41-50 yrs.

Part 2 How much do you like or dislike this coconut cream (score from 9 > 1)

9 = like extremely 6 =like slightly
8 = like very much

7 = like moderately 4 = dislike slightly

5 = neither like nor dislike

3 = dislike moderately
2 = dislike very much

1 = dislike extremely

O >51 yrs.
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Attribute

How would you rate this product?

1. Color

2. Texture

3. Smell

4. Mouthfeel
4.1 Smooth
4.2 Creamy

4.3 Flavor

5. Overall

Suggestion
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1. @ (Color)

2. IHoduka (Texture)

3. AU (Aroma)

4. 5A%A (Flavor)

5. AN (Combination)

6. AN 1R85 (Overall)
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“The Effect of Alpha-Cyclodextrin in Coconut Whipped Cream™

The 14" ASEAN Food Conference

24-26 June 2015, SMX Convention Center, Mall of Asia, Pasay City,

Philippines.





