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Abstract:
	With the current upward trend in national and international health awareness among the consumers, the demand for functional food has increased. This has forced the food industry for launching indigenous coconut based products in the market with acceptable sensory characteristics. The current research aims to substitute cow milk with coconut milk to1) to produce flavored coconut milk 2) to determine its changes in terms of sensory acceptability among semi-trained panelists and changes in physico-chemical composition during a week of storage. To optimize  recipe of  flavored coconut milk obtained by using coconut milk(CM) & skimmed milk(SKM) ,the following blends CM/SKM 40:60,30:70,50:50 were performed. The sensory characteristics and physico-chemical properties such as pH , total acidity , protein, carbohydrate, fat, total solids, turbidity and microbial count  were  examined. Flavored coconut milk prepared from the blends of 40%  coconut milk and 60% skimmed milk were appreciated by panelists as the most acceptable. The results showed that the protein and the fat contents of the flavored coconut milk increased with increasing levels of coconut milk.

