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A Study of Flash Pasteurization Effects on Vitamin B1 in Milk Products
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ABSTRACT

Pasteurization is the thermal process for inactivating microorganisms in foods to make them safe to
eat and to preserve them for longer periods. However, the thermal process affects the quality of products in
term of their nutrient and physical properties. Effects of the pasteurization depend on the time-temperature
profile of the sample as it passes through the heat process. The time-temperature profile is indicated by P*
parameter, which shows the efficiency of microorganism inhibition. The pasteurization process at a higher
temperature, but in a shorter period of time than that of the normal commercial pasteurization process (P*=1),

is called “flash pasteurization,” which can maintain the quality of products better than the commercial process

1 a a a 9 o
ﬂﬂﬂ’l‘ﬂﬂLYlﬂI%Iaﬁa’]ﬂ’]i AUSININARAS VA INENRETIVFUR

2 a a a o A a o o
ﬂﬂﬂ’l‘ﬂﬂLYlﬂI%Iaﬁa’]ﬂ’]i ﬂm:’l?I’Jﬂii&lPi’]ﬁ(ﬂgl,l,ﬂtLV]ﬂIuIaEIQ(ﬂﬁ’W%ﬂTiN UAINENAUAILNNT INVANTENTIIRINNIUNT

10



= o A

MImATNNAURI Gnenemaasuazinalulad) 99 19 atufl 2 nsngnaw - funew 2559

can. Therefore, this research studies the effects of pasteurization temperature on the quality of milk products

in the temperature range of commercial pasteurization and flash pasteurization (720 and 80° C, respectively)

at the same P* value. The reduction of vitamin B1 and the change of color were used as indicators to

evaluate the thermal process. The result showed that the flash pasteurization at P*=1 and higher temperature

preserved more vitamin B1, and the samples tended to possess more brightness than the samples

pasteurized at the lower temperature. Moreover, the results revealed that the pasteurization at higher P* was

able to reduce the amount of S. aureus more than the pasteurization at lower P*

Keywords : flash pasteurization, S. aureus, vitamin B, parameter P*
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DAMEIWMITAATINVRITE S. aureus Aa N/N, lag) N
Ao 1Rnowte S aureus A8 NN HIWMIWIRIAES 157
WAQ WAz N, fia USunmw@a S. aureus ludaati9
BuAn
o’d' 1
6. NMIANHINAVDINIZTUIBNIINIALDDS LIANA
P* winnu 1 aanstdagnndadsvasiandnd 1 1
[
Wwasadsznauluna
=1 6 1
MIANHINAVBINTZUIRNIWIRLIDS L3FG B
mMadasuulasvaddonind 1 Miluasdisznauln
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(1997) lagiitnmaaasnsdh Ae
6.1 NMILATVNANTALANLNIATFINHVDY
=) =) =)
FenAnd 1
#1lneziulalasaaa’lsd (thiamine
hydrochloride)®3a3@1dud 1 (Sigma-Aldrich, St.
{ A £ ' | @
Louis, MO) NlianuuIgndannnitwiaiviany 99%
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A19199 1 Qm%{]ﬁ LLQZL’JN’]“IJE’J\‘m‘izﬂ’luﬂ’]iW’]ﬁL‘ﬂﬂﬂiﬁﬂuﬂ’]i“ﬂﬂaﬂdﬁﬂ"] P* ¥aenin 1
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0.6 15.41:0.15 73.10£0.02
0.6 13.8940.29 73.34£0.02
0.6 11.01£0.44 74.2240.01
0.6 10.09£0.16 74.42+0.03
0.6 8.71£0.11 75.03£0.03
0.6 7.33£0.06 75.60£0.02
0.6 4.60£0.04 77.22+0.02
0.6 4.55£0.06 77.34£0.04
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@N9NK LRAIAINAINN 4 IINHANIINARDINLIN
ATLUIUMINIRLIDS LIFNTRUAFT P* §99ZEND
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q U
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81.46+0.08
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2013)
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(CIC,) ludratnsannInases aziidasnitann (2003) a19 LilgdMinuzannInfiga tiasann
WUUFIRBINIATAMFAST 1AT9 0.0027-0.065 813 291U TENaUYRIN 081NN ITUANG1IINA 819N
W RINNNATNITNRLABT D-value WAL z-value Va9 ANWNA1 Dvalue WA z-value NNLBNFNTBENIBIIND
a a A A o % . a A & [
Janfiud 1 A4iwnl43an Maroulis and  Saravacos NAANNAAALAR UL LG

1.000

0.995 ~

L |

C/Cpr293m8udl 1

0.990 -

0.985 ~

0.980 T T T T T
70 75 80 85 90

AUUNH (°C)

NN 8 aanaiuvadLsuaIandudi ﬁmﬁaagﬂuéﬁazhammé’amﬂmuﬂs:mumﬁwwmaaﬂsé

WUURANAR (— —) LRZNUUUTaaINIAtiacaas (—) Nanizandg amnuasn P* winnu 1

aIwn 3 damdusesiinadaniiug 1 Nwdeagludetumendianndiunzuiumamnaeetlidlunmensas
WRsufisuiunszuaunwisaes ifuuugauaduaznuuuitaasnsadiamaainan1izen g da

ARuaa P* 1inny 1

amnnd a0 ansdmuasdIunasIandwd 1 ﬁmﬁaagj‘lu&hmiw
(°C) (A1) AEARRININEIRATZLIRATNFRD3 154 (C/C,)
ULUYANAR LUUNADY Twnisnaaas
77.93 6.40£0.04 99.79x10” 99.77x10° 93.32x10°44.59°
79.75 3.74£0.02 99.86x10” 99.84x10” 97.86x10°41.27"
80.43 3.10£0.07 99.88x10” 99.86x10” 98.14x10°£1.02°
81.46 2.3240.04 99.90x10” 99.89x10” 99.52x10°£0.33"

abab o o A o & ' . o L Ae o @ aa
manmwmaﬂuﬂluumm LRAIILANANNUDUINUBLRIATUNIIRDA (p 50.05)

a o 1 Aaa o o . A & ad
wmmm@g : ns:mumsmmaa%"l,'iﬁl,muqﬂuﬂmﬁa ﬂs:mumimamaﬂsﬂﬂﬂ"mlvsqmv&guL‘imumaamamammuﬁaqmv&guﬁ

dasmsatenuiinulauazaaasinngmnnifsiigessgamnniinaiuinmataviufiniulaituiu (Tiskens et al., 2000)
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a a f ' ns = I8 A ' [ Ans
(°C) (Aw1) AN AR LD LILAZHAI AR BUAE ANANNLTNVDIR
(AL " (Aa*) Waee™ (Ab*) (Ac®)

75 14.57+0.21 -10.79x10°+0.05 3.52x10°0.06 11.12x10°+0.06 11.34x10°+0.06
77 8.20+0.14 -10.06x10°+0.04 1.94%107+0.02 13.33x10°40.09 13.45x10°40.08
79 4.62+0.04 -9.62x107°+0.03 1.62x10°£0.04 16.88x10°40.06 16.76x10°40.06
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