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M.A. Thesis:

Production and formulation of corn milk and evaluation
of its physicochemical , sensory and microbial
properties



The aim of this study was to evaluate the physicochemical and sensory properties of corn
milk and compare it with cow milk for its use as a cow milk substitute. During this study,
pH, acidity, peroxide value and microbial properties of corn milk were compared with cow
milk during a 6-day refrigerator storage period. In addition, the ash content, dry matter, fat,
protein, carbohydrates, fiber, total phenolic compounds, antioxidant activity and sensory
properties of both milk samples were compared. The results of this study showed that the
pH of the samples decreased significantly (p<0.05) during the storage period, but the
acidity and peroxide index of both milk samples significantly (p<0.05) increased. Peroxide
value of corn milk samples was significantly (p<0.05) lower than cow milk. Measurement
of protein content of the milk samples showed that protein content of cow milk was
significantly (p<0.05) higher than corn milk. Fat content of corn milk was significantly
(p<0.05) lower than fat content of cow milk. However, the dry matter and ash content of
corn milk was significantly (p<0.05) higher than that of cow milk. Measurement of fiber
content in both samples showed that there is no fiber in cow milk. Determination of total
phenolic compounds and antioxidant activity of both samples showed that corn milk
contained more phenolic compounds and antioxidant activity than cow milk. Examination
of microbial properties of both milk samples showed that the number of microorganisms in
both samples was in standard range. The presence of Enterobacteriaceae and Escherichia
coli in both milk samples was also negative.components



