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Abstract

Studies on physical and chemical changes as well as organoleptic qualities
of two brand of unsweeten and sweeten UHT milk product available in the market
during storage at different temperature ie. 442, 10+2, 30+2 and 36+2 °C for 6
months were carried out. The results showed that the major physical changes in
color, coagulation and fat separation of both unsweeten and sweeten products were
increased when the storage time increased, especially at the high temperature
(30+2 and 36+2°C). But the low temperature (4+2 and 1012 °C) there were slightly
changes.Other physical changes, i.e. pH and heat resistance of unsweeten and
sweeten products were decreased during storage at every temperature. Chemical
changes were slightly occured in products kept at lower temperature 412 and
1012 °C Where as products kept at higher temperature. (30+2 and 36+2°C) continued
the increases amount of volatile fatty acid, lipolysis and hydroxymethyl furfural when
the storage time increased. There were more changes occured in sweeten products
than unsweeten products.

Changes in organoleptic qualities of unsweeten products, such as color and
off - flavour resulting in the reduced of overall acceptance were observed when
the products were stored at 30:I:2 and 3512 °C for 189 days. In case of sweeten
product, it was found that changes in color, mouth feel and off-flavour were observed
when the products were stored at 102 3042 and 3612 °C for 173 days whereas
products stored at 4+2°C can be stored for 211 days.
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