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Abstract

The effect of chitosan on the quality of processed milk was investigated to minimize the microbial spoilage
occurred by contaminant bacteria and yeast. Yeast and bacteria isolated from commercial processed milk were
identified as Saccharomyces cerevisiae and Pseudomonas fluoresence by Api 20C and 20E Aux kit, respectively.
The growth of isolated veast and bacteria inhibited in YM broth and TSB containing 0.03% chitosan at 25°C
and 37°C for 24 hour, respectively. Viable cells of processed milk artificially contaminated with Saccharomyces
cerevisiae and Pseudomonas fluoresence were reduced about 2~3 logw cycle by addition of 0.03% chitosan
at 25 C and 37°C for 24 hour, respectively. The physico—chemical and microbiological characteristics such as
pH, acidity and total bacteria were changed from after storage for 10 day at 4°C, 7 day at 10°C and 1 day at 25°C
in chitosan no added processed milk during storage for 15 day. But The change of physico-chemical and micro-
biological charcteristics could not observe in 0.3%¢ chitosan added processed milk during storage 15 day at
4°C, 10°C and 25°C, respectively. The sensory quality of processed milk with 0.3% chitosan was different significantly
from control in taste, texture and overall acceptability (p<0.05).
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Fig. 1. Effect of chitosan concentrations on growth of Pseu-

domonas fluorescens CDFM 01 isolated from commercial
processed milk in TSB at 37°C.
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Fig. 2. Effect of chitosan concentrations on growth of Sac-
charomyces cerevisiae CDFM Y2 isolated from commercial
processed milk in YM broth at 25°C.
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Fig. 3. Effect of chilosan on growth of Pseudomonas fluo-
rescens CDFM 01 isolated from commercial processed milk
with 0.03% chitosan for 72 hr at 37°C.
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Fig. 4. Effect of chitosan concentrations on growth of Sac-
charomyces cerevisiae CDFM Y2 isolated from commercial
processed milk 0.03% chitosan for 72 hr at 25°C.
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Table 1. Effect of chitosan on changes in pH and acidity of
commercial banana flavored milk during storages for 15 day
at 4°C, 10°C and 25°C

Storage Storage pH Acidity (96)
tem. days AV B? A B
0 686  6.86° 012 0.a12¢
3 6.82° 6.85° 0.12° 0.12°
£ 6 6.82° 6.85° 0.12¢ 0.12*
9 6.80° 6.84° 0.13* 0.12°
12 6.66° 6.85° 0.14* 0.12°
15 6.60° 6.84" 0.15° 012"
0 6.87 6.86° 0.12° 0.12°
3 6.76" 6.85 0.15° 0.12°
10°C 6 6.72" 6.85° 0.13° 0.12°
9 6.68° 6.84° 0.15° 0.12°
12 657 6.85° 0.15° 0.12°
15 6.13° 6.84° 017 0.2
0 6.86° 5.86° 0.12* 0.12*
3 6.13° 6.60" 0.27° 0.15"
050 6 5.27° 6.58° 0.47° 0.15°
9 5137 6.59° 0.47° 0.15°
12 5.04° 6.60° 0.51° 0.15°
15 4.81° 6.60° 0.53° 0.15°

(”A: commercial banana flavored process mitk.

“B: commercial banana flavored process milk containing 0.03%6
chitosan.

Mean within the same row with different superscripts are
significantly different (p<0.05).
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Fig. b. Effect of chitosan on microbial changes of banana fla-
vored milk during storage for 15 day at 4°C, 10°C and 25°C.
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Tabe 2. Effect of chitosan on sensory quality of processed
milk

Control 0.03% chitosan
Taste 3.35" 3.05°
Odor 3.50° 3507
Texture 2.85° 3.95°
Color 3.10° 3.10°
Overall acceptability 9 057 3.15°

1: very poor, 2: poor, 3: moderate, 4: good, b very good.
YMeans within each row with no common superseripts are sig-
nificantly different (p<0.05).
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