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ABSTRACT

This study investigated different time and temperature pasteurization conditions on the
physical, chemical and microbial qualities of corn milk. The corn milk properties that were
analyzed included pH values, total acidities, total soluble solid, vitamin C, beta-carotene, color,
viscosity, total plate count and enumeration of yeast and mold. The analysis results showed that
the vitamin C and beta-carotene of corn milks processed at 72°C for 15 seconds was higher than
those of corn milks heated at 63°C for 20 minutes. Corn milks processes at different time and
temperature conditions produced yellow color. A higher microbial reduction was achieved after
the corn milks heated at 72°C compared to those at the lower temperature. Based on different
analysis results, including vitamin C, beta-carotene, total plate count and enumeration of yeast
and mold, the corn milk pasteurized at 72°C for 15 seconds was studied further.

In the second part of the study, pasteurization corn milks were stored either in clear or
unclear plastic bottles for 7 days at 4’ C. The analysis results showed that losses of the vitamin C
content and beta-carotene was lower when the comn milk stored in unclear bottles compared to
those of the clear one. During storage, the pasteurized corn milks maintained their yellow color,
however the microbial content of the corn milks was increased. Different packaging materials did

not atfect the microbial content of the pasteurized corn milks during 4'C storage.




