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##C627211 :MAJOR FOOD TECHNOLOGY .
n MILK-FRUIT JUICES / PHYSICAL PROPERTY OF MILK/ CALCIUM/ MAGNESIUM/ |
STABILITY OF MILK
UTTAVIT VITTAYAKUL : EFFECTS OF CALCIUM, MAGNESIUM AND PHOSPHORUS ON THE |
PHYSICAL PROPERTY OF MILK AND ITS APPLICATION FOR DEVELOPMENT OF MILK-FRUIT
JUICE BEVERAGES. THESIS ADVISOR : ASST. PROF. SUWIMON KEERATIPIBUL, Ph.D.,
RUUD VALYASAVI, Ph.D. 98 PP. ISBN 974-633-568-5

The stability of milk resulted from decreased concentrations of calcium and magnesium was |
studied. Calcium and magnesium removed by mixing catlpn—exchange resins with milk resulted in decrease |
of pH. Regression analyses of reduced concentratlons of calé' ium (y,) and magnesmm (y,) related to pH !
can be expressed as y, = 3.145x - 7.339, R = 0.94 andy3"= 0.210x - 0.277, R = 0.84 respectively. |
The ratio of calcium and phosphoius«(y.) as related to pH is expressed as y, = 2.957x + 2.270, R =
0.96. - ., |

The results showed tgaﬁﬁ;e Viscosity incleased when pH of milk is below 2.7 and decreased if '
pH dropped below 2.7. There wa;"’ﬂo Change ‘in milk stability measured as 100% at or below pH 2.8.
Analysis of milk color (L, a, b}%flowed that at pH lq\wer than 3.6 milk had a lower value in lightness and

a higher color value in green. To 6repre frult juice l‘fqllk beverages, various juices made from apple, red |
grape, white grape and pmeapple Iwere treau:d wﬂh“ cation-exchange resins to reduce calcium and |
magnesium. The resin treated fruit j Julces were! ad_]usted-Mgh 5% w/v sucrose to a final total soluble solids
of 13.0 - 13.5 an and pasteunzed at 80 C for 2 nnmﬁes The resin treated milk between pH 2.9 - |
3.0 was then adjusted back to pH range - 4. 25 ~'4,8 nfmg,,l% (w/v) of Na,P,0,.10H,0 solution as at |
this pH range, the physical progertles of milk is closest to milk. Then @s;n treated fruit juices were mixed !
with milk at pH 4.25 - 4. 3;6 the ratios of 1 : 1 and 2 : 1 for eam’;hf beverage. The apple juice milk !

beverage at ratios of 1 : 1 and 2 1 and pineapple juice milk beverage at 2 : 1 have a much higher protein

content than unmixed fruit juices of 754.55, 312.22 and 331.719% respectively.
Sensory Analysis using 9 points Hedonic ‘Scale méthod using 50 untrained panelists showed |

that apple juice milk beverage at ratios of 1 : 1"and 2 : 1 and pineapple juice milk beverage at ratio of 2:1 |

received the highest scores for appearance and “acceptability of5.98 and 6.20%réspectively (p > 0.05). |

However the highest scores'for ‘white grape. juice milk beverage at ratios of 131 and 2 : 1, apple juice
0
milk and red grape juice milk beverages at ratio of 2 : 1 stored for 2 weeks at 4 - 10 C were 5.88 and

5.85 repectively.
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