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Abstract

Effect of cooking process on composition and chemical

properties of vegetable oil and coconut milk

Pakdee Sangaruntarawatatana, Samerthep Waenwichai
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*Department of Food chemistry, Faculty of Pharmacy, Mahidol University
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The purpose of this project was to observe the effect of cooking process on
composition and chemical properties of vegetable oil (rice bran oil, soybean oil and
palm oil) and coconut milk (fresh coconut milk and UHT coconut milk) comparing to
unheated vegetable oils and coconut milk. It was found that the acid value and peroxide
value of vegetable oils increased with cooking process whereas the iodine value
decreased. The results showed that the highest changed were occurred on 15 minute
heating, frying, microwaving and stir-frying respectively. Since the high heated cooking
process effected on the changed of chemical properties of vegetable oils, the chemical
properties changed most in soybean oil, rice oil and palm oil respectively which showed
that vegetable oil with high amount of double bond were not suitable to the high heated
cooking process. The acid value of the cooked fresh coconut milk and UHT coconut
milk were increased. The iodine value and peroxide value were not detectable. The
changes in acid value of fresh coconut milk and UHT coconut milk were similar when
frying, microwaving and stir-frying except 15 minute heating. Fresh coconut milk had
more change in acid value than UHT coconut milk. In conclusion this project showed
that the frying, microwaving and stir-frying with vegetable oils and coconut milk were

suitable for cooking process.





