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ABSTRACT 
 
 
 

DEVELOPMENT OF CANDLENUT MILK 
 

 

By 

 

Priska Askarina 

Maria D. P. T. G. Puteri, STP, MSc, PhD, Advisor 

Irvan S. Kartawiria, ST, MSc, Co-Advisor 

 

SWISS GERMAN UNIVERSITY 

 

The candlenut kernel was known to have high amount of essential unsaturated fatty 

acids such as omega-3, omega-6 and omega-6. Therefore, the purpose of this research 

was processing candlenut kernels into candlenut milk by two different types of 

pasteurization, direct heat pasteurization and jar-boiled pasteurization. The saponin 

content was significantly different (p-value = 0.0378) concluding the jar-boiled 

pasteurization process has the fewest amount of saponin. The omega-3, omega-6, 

omega-9 content and the stability of unsaturated fatty acids in different heat treatment 

of candlenut milk were not significantly different. The jar-boiled pasteurized 

candlenut milk was overall more acceptable by panellists (p-value = 0.01). The most 

suitable storage for candlenut milk was refrigerated storage (4oC) regarding to the 

microbial activity results.  
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