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ABSTR.ACT

Expe ment were conducted to evaluate the possibilities of maliufacturing

stedlized groundnut an.l sesame milk in llritl lbrm as Couonut rnilk substjtutcs. Fufiher.

the above commodities were spray dried. Their organoleptic propcrtics were evaluated.

For this purpose both sterilized and spray dried coconut milk was manufacturcd.

In sensory evalualion studies, the panelist preferred a milk curry prepared using

cocolrut milk to both groundnut and sesame based milk. Horvever based on sensory

evaluation studies, it was observed that rrilk prcparcd using groundllut based milk, both

fluid and dried forms have a potential as a replacer for coconut mi1k.

tr4oistue sorptioll studics of coconut based spray dricd commodity was

conducted. The objectivc of moisture sorption studies were to determine R rner -
Elnn1et - Teller (BET) nonolayer valuc which gives an indication as to the optimal level

ofmoisture in the product for long telm storage. 'l-he monoloyer values were evaluated al

room temperaturc (300C) and 50C. They were ,1.67 and 6.93 grams water p(rr 100 gram

dry coconut milk powder, respeclively. 
\

B. MoistLrre sorptio[ studies indicatod that the heat of sorption values at 4, 6 and 8

perccnt moisture levels \rere 5765,21'74 a1\d 1421 calories per mole of*ater sorbcd by

the product. Therefore thg ploduct js most hygroscope and oeed moisture proof material

ior packaging.
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