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Abstract

Ar-Koh was a popular local confectionery products in 3 southern border provinces, but there was
consisted high content of saturated fatty acid deriving from coconut milk. The products did not suitable for
healthy and has therefore a short shelf life. The aim of the present study was to substitution coconut milk
with sesame oil on the products quality and its shelf-life. The results revealed that the Sesame oil levels in
each was affected the sensory scores of the flavor, taste, and overall linking test with significant differences
(p<0.05), while the color was not different significances (p>0.05). The substituted Sesame oil product at the
level of 10% was found to have a sensory acceptances with an overall linking score of 7.17 (a moderate

scores). Moreover, the estimation of products shelf-life in aluminum (AD foil at 30 °C and 4 °C, duration time
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of 0, 7, 14, and 21 days indicated that the samples abled to be stored up to 7 days at 4 °C temperature.

The products were still acceptable to the testers, which had an overall liking score of 7.07 (a moderate

scores). The overall detected bacteria, yeast and fungi, Escherichia coli, and Staphylococcus aureus had not

over the levels of the standard prescription. The results also found the developed products were contained

higher levels of unsaturated fatty acids, omega 3 and 6 by 0.15, and 4.91 grams / 100 grams, while the initial

products found only 0.02 and 0.54 grams / 100 grams, respectively. Therefore, the developed products were

claimed to have acceptant sensory testers, nutritious, and consumers safe.

Keywords: Ar-Koh products, Sesame oil, Properties, Shelf-life
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