J. Fd Hyg. Safety 10(1), 19-22(1995)

AT 220 WE AlER PR

u}
e

g

o

&

> r>

I
=

ol

o2t}

02

A Study on the Sensory Characteristics
of Various Heat Treated Milks

Shin-In Park
Departrnent of Food & Nutrition, Kyungwon University, Songnam 461-701

ABSTRACT ~ Sensory characteristics of various milk samples-low-temperature long-time
(LTLT) milk, high-temperature short-time (HTST) milk and ultra-high temperature (UHT)
milk-were investigated using chemical analysis and sensory evaluation. The-chemical compo-
sition was not much different among the milk samples. The results of evaluation of preference
for color, flavor, taste and overall desirability of the milk samples by scoring and ranking
tests indicated that significant difference on the sensory quality was recognized at 0.01 per-
cent level. UHT milk samples (especially sample F and H) had better sensory acceptability

than LTLT milk and HTST milk samples.
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Table 1. The techniques and terminologies for evaluating
the sensory properties of mitk

Table 2. Chemical composition of various heat-treated
milks

Stage 1. Evaluate milk appearance.
Color-degree of white or yellow color.

Stage 2. Place a spoonful of sample in the mouth.
Flavor-degree of aroma or cooked flavor.
Taste-degree of good taste originated from milk.

Stage 3. Evaluate milk appearance and place a spoonful
of sample in the mouth; swallow naturally.
Overall desirability —degree of goodness on the

overall impression of milk.
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Composition(%)

Heat Sample

treatment Carbo- Protein Fat Total
hydrate solid

LTLT A 4.66 3.04 1.78 10.11
B 4.58 2.93 4.03 12.09

HTST C 4.74 3.06 152 9.95
D 4.56 2.88 3.53 11.54

E 442 2.84 348 11.32

UHT F 4.54 2.95 3.58 11.63
G 4.46 2.92 345 11.40

H 4.56 3.05 344 11.62
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Table 3. The analysis of variance of scoring test for color
of various heat-treated milks

Mean F

Source Degree of Sum of Pr>FY
freedom squares square value

Sample 7 38249 5464 14.71  0.0001

Error 776 2882.29 3.71

Total 783 3264.78

Y The significance is recognized at the 0.01% level.

Table 4. The analysis of variance of scoring test for fla-
vor of various heat-treated milks

Source Degree of Sum of Mean F Pr>FV
freedom squares square value
Sample 7 15794 2256 575  0.0001
Error 776 3045.04 392
3202.98

Total 783

" The significance is recognized at the 0.01% level.

Table 5. The analysis of variance of scoring test for taste
of various heat-treated milks
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Table 6. The analysis of variance of ranking test for ove-
rall desirability of various heat-treated milks

Source Degree of Sum of Mean F Pr>F" Source Degree of Sum of Mean F Pr>FY
freedom  squares square  value freedom squares square value

Sample 7 634.87  90.70 1845  0.0001 Sample 7 33690 4813 1267 0.0001

Error 776 3814.60 492 Error 776 2946.80 3.80

Total 783 444947 Total 783 3283.70

U The significance is recognized at the 0.01% level.

"The significance is recognized at the 0.01% level.

Table 7. Effects of heat treatment on sensory characteristics of milks"

o LTLT milk HTST milk UHT milk
Charactenistics
A B C D E F G H
Color 458! 4.78¢ 545 5.15 509/ 6.96" 6.14" 6.85
Flavor 5.55 5.18 5.7(r 5.36' 5.58 6.29 6.07 6.947
Taste 4.44" 4.57! 597 5.80 5.93 7.000 6.90 7.82¢
Overall desirability 4.06" 4,08 447 521" 5.01" 295 4.02¢ 3.88¢

U Means with different letters within the same row are significantly different (P<0.05).
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