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Foreword 
 
 
This Malaysian Standard was developed by the Working Group on Coconut Products under 
the authority of the Industry Standards Committee on Food, Food Products and Food Safety. 
 
Major changes in this revision are as follows: 
 
a) the scope has been revised to cover processed coconut milk  powder and coconut cream 
 powder; 
 
b) Clause 2 on Normative references has been updated; 
 
c) Clause 3 on Terms and definitions has been revised by including additional terms related 
 to coconut milk powder and coconut cream powder; 
 
d) Clause 4 on Requirements has been revised by including more quality parameters 
 encompassing physicochemical (Table 1) and microbiological (Table 2); 
 
e) Clause 5 on Sampling and test method has been revised by including requirements for 
 personnel handling sampling and test activity;  
 
f) Clause 6 on Hygiene has been rephrased to enhance understanding; and 
 
g)  deletion of a few annexes. 
 
This Malaysian Standard cancels and replaces MS 1351:2013, Coconut cream powder - 
Specification (First revision). 
 
Compliance with a Malaysian Standard does not of itself confer immunity from legal 
obligations. 
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Coconut milk powder and coconut cream powder -  
Specification and test methods  

 
 

1  Scope 
 
This Malaysian Standard specifies the requirements and test methods for coconut (Cocos 
nucifera L.) milk powder and coconut cream powder.  
 
 

2  Normative references 
 
The following normative references are indispensable for the application of this standard. For 
dated references, only the edition cited applies. For undated references, the latest edition of 
the normative reference (including any amendments) applies. 
 
MS 1514, Good manufacturing practice (GMP) for food  
 
ISO 1871, Food and feed products - General guidelines for the determination of nitrogen by 
the Kjeldahl method 
 
ISO 4831, Microbiology of food and animal feeding stuffs - Horizontal method for the 
detection and enumeration of coliforms - Most probable number technique 
 
ISO 4833-1, Microbiology of the food chain - Horizontal method for the enumeration of 
microorganisms - Part 1: Colony count at 30 degrees C by the pour plate technique 
 
ISO 6579, Microbiology of food and animal feeding stuffs - Horizontal method for the 
detection of Salmonella spp. 
 
ISO 6611, Milk and milk products - Enumeration of colony-forming units of yeasts and/or 
moulds - Colony-count technique at 25 degrees C 
 
ISO 7251, Microbiology of food and animal feeding stuffs - Horizontal method for the 
detection and enumeration of presumptive Escherichia coli - Most probable number technique 
 
AOAC 932.06, Fat in milk powder - Roese Gottleib method 
 
AOAC 989.05, Fat in milk - Mojonnier ether extraction method 
 
AOAC 2000.18, Fat content of raw and pasteurized whole milk - Gerber Method by weight 
 
AOCS Official Method Ca 5a-40 Free fatty acid  
 
Food Act 1983  
 
Food Hygiene Regulations 2009 
 
Food Regulations 1985 
 
 
 
 



MS 1351:2017 

2 © STANDARDS MALAYSIA 2017 - All rights reserved 

 
 
 
 

3  Terms and definitions 
 
For the purposes of this standard, the following terms and definitions apply. 
 
3.1  coconut cream powder 
 
Soluble creamy white powder that contains not less than 50 % fat, resulting from the removal 
of water from coconut cream. 
 
3.2 coconut milk powder 
 
Soluble creamy white powder that contains 31 % to 49 % fat, resulting from the removal of 
water from coconut milk. 
 
3.3 light coconut milk powder 
 
The product appears in soluble creamy white powder that contains 10 % to 30 % fat, resulting 
from the removal of water from coconut milk. 
 
 

4  Requirements 
 
4.1  General requirements 
 
4.1.1  The product shall be reasonably uniform in composition with no visible clumps.  
 
4.1.2  The colour of the product shall be creamy white and free from brown or yellow colour 
typical of over-heated, any other unnatural colour and substantially free from brown specks.  
 
4.1.3  The product shall be free from rancid, cheesy, soapy or other objectionable flavours 
and odours.  
 
4.1.4  The product may contain permitted food conditioners and preservatives as prescribed 
in Food Regulations 1985. 
 
4.2  Physicochemical and microbiological requirements 
 
The product shall comply with the requirements given in Tables 1 and 2. 
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Table 1.  Physicochemical requirements for coconut milk powder  
and coconut cream powder  

 

Properties 
Requirements 

Test method Light coconut 
milk powder 

Coconut 
milk powder 

Coconut cream 
powder 

Fat a, 
% by weight 

10 to 30 31 to 49 Not less than 50 

 
AOAC 2000.18 

 
AOAC 932.06 

 
AOAC 989.05 

 
Protein,  
% by weight, min.  

3 4 5 ISO 1871 

Moisture,  
% by weight, max. 

3.5 3.5 2.5 Annex A 

Ash,  
% by weight, max 

0.2 1 2.5 Annex B 

pH, 10% solution, 
min. 

5.7 5.7 5.7 Annex C 

Free fatty acids 
(as lauric acid),  
% from extracted 
oil, max. 

0.1 0.1 0.1 AOCS Ca 5a - 40 

 
a Test methods for determination of fat shall be done in accordance with either one of the methods listed in 
this table only. 
 

 
Table 2.  Microbiological limits for coconut milk powder and coconut cream powder  

 

Properties 

Requirements 
Recommended 

test method Light coconut 
milk powder 

Coconut milk 
powder 

Coconut cream 
powder 

Total plate 
count/g, max. 

104 104 104 ISO 4833-1 

Coliform count 
CFU/g, max. 

50 50 50 ISO 4831 

E.coli CFU/g Absent Absent Absent ISO 7251 

Salmonella/25 g Absent Absent Absent ISO 6579 

Moulds/g, max. 50 50 50 

ISO 6611 

Yeasts/g, max. 50 50 50 
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5 Sampling and test method 
 
5.1 Sampling shall be carried out in accordance with Annex D. 
 
5.2 Testing shall be carried out by the test methods recommended in Tables 1 and 2 or any 
other accredited test method. 
 
5.3 Testing shall be carried out by competent personnel.  
 
 

6 Hygiene 
 
6.1 The product shall be processed and handled under hygienic conditions in premises 
licensed in accordance with Food Hygiene Regulations 2009. 
 
6.2 The product should be produced under good manufacturing condition as described in MS 
1514. 
 
 

7 Packaging and labelling 
 
7.1 The product shall be packed in clean container made from suitable food grade packaging 
materials. The containers shall be properly sealed. 
 
7.2 The containers shall be marked legibly and indelibly with the following information: 
 
a) name of the product; 
 
b) name and address of the manufacturer and/or packer, or the owner of the rights of 
 manufacture or packing or the agent of any of them; 
 
c) minimum net weight; 
 
d) nutritional information; 
 
e) list of ingredients in descending order of proportions used by weight in the product; 
 
f) batch number and/or date of manufacture; 
 
g) expiry date; 
 
h) country of origin; and 
 
i) preparation instructions. 
 
7.3 The label on each packaging shall comply with the labeling requirements stipulated in 
Food Act 1983 and Food Regulations 1985. 
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8 Compliance 
 
Upon testing, when each sample is found to conform to the requirements specified in this 
Malaysian Standard, the lot, batch or consignment from which the sample has been drawn 
shall be deemed to comply with this standard. 
 
 

9 Legal requirements 
 
The product shall comply with the requirements of the legislation currently in force in 
Malaysia.
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Annex A 
(normative) 

 
 

Determination of moisture content 
 
 

A.1 Apparatus 
 
Usual laboratory equipment and the following items. 
 

A.1.1  Round flat bottom metal dish ( 5 cm diameter and provided with tight fitting slip-in 
cover). 
 

A.1.2  Vacuum oven, maintained at 90 C. 
 
A.1.3  Desiccator. 
 
 

A.2 Procedure 
 
A.2.1  Weigh 1 g - 1.5 g sample into the metal dish.  
 
A.2.2 Loosen cover and place the dish in vacuum oven and dry to a constant weight (5 h) 

under pressure  100 mm of Hg.  
 
A.2.3 During drying, admit slow current of air into oven (about 2 bubbles/second), dried by 
passing through sulphuric acid.  
 
A.2.4 Stop vacuum pump and carefully admit dried air into the oven. 
 
A.2.5  Press cover tightly into dish, remove from the oven. Cool the dish in desiccator and 
weigh. 
 
 

A.3 Calculation 
 
The result shall be expressed by the calculation below: 
 

  %, moisture = 100 x

3

21

W

WW )( 
 

 
where 
 
W1 is the weight (g) of dish and sample before drying; 
 
W2 is the weight (g) of dish and sample after drying; and 

 
W3 is the weight (g) of sample. 
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Annex B 
(normative) 

 
 

Determination of ash 
 
 

B.1 Apparatus 
 
Suitable laboratory equipment and the following items. 
 
B.1.1  Suitable silica dish 
 

B.1.2  Muffle furnace, maintained at (550  2) C. 
 
B.1.3  Desiccator 
 
B.1.4  Hot plate 
 
 

B.2 Procedure 
 
B.2.1  Place a silica dish into the muffles furnace for at least 15 min. Remove the dish from 
the furnace, cool it in a desiccator and weigh to the nearest mg. Record the dish weight (W1). 
 
B.2.2  Place 1 g sample into the dish and spread it evenly over the bottom, reweigh the 
dish. Record the dish and sample weight (W2). 
 
B.2.3  Place the dish on a hot plate in a fume cupboard and slowly increase the temperature 
until fuming ceases and the sample becomes thoroughly charred. 
 

B.2.4  Place the dish in the muffle furnace at (550  2) C for 16 h. 
 
B.2.5  Cool the dish in a desiccator and weigh to the nearest mg. Record the dish and ash 
weight (W3). 
 
 

B.3 Calculation 
 
The result shall be expressed by the calculation below: 
 

 % ash, w/w = 100

12

13 



WW

WW

 

 

 
where 
 
W1 is the weight (g) of dish; 
 
W 2 is the weight (g) of dish and sample; and 

 
W 3 is the weight (g) of dish and ash. 
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Annex C 
(normative) 

 
 

Determination of pH 
 
 

C.1 Apparatus 
 
Suitable laboratory equipment and the following items. 
 
C.1.1   Erlenmeyer flask 
 
C.1.2  Potentiomer 
 
 

C.2 Procedure 
 
C.2.1 Weigh 10 g sample into clean, dry Erlenmeyer flask and add 100 ml recently boiled 

water at 25 C. Dissolve the sample completely.  
 
C.2.2 Determine the pH using electrode and potentiomer standardised by buffer solutions of 

pH 4.0 and pH 9.0 both at 25 C. 
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Annex D 
(normative) 

 

Sampling 
 
 

D.1 Terms and definitions 
 
D.1.1  Lot or batch 
 
An identified quantity of some commodity, manufactured or produced under conditions that 
are presumed uniform. 
 
NOTES: 
 
1.  Uniform conditions have several features, for example products supplied by one producer always use 
the same production process, where production is stable and the quality characteristic is distributed 
according to the normal distribution or a close approximation to the normal distribution. Specialised 
subdivisions, etc. can occur. 
 
2.  Consequently the term lot (batch) means inspection lot/batch for sampling, i.e a quantity of material 
or a collection of items. A population from which a sample is to be drawn and inspected may differ from 
a collection of units designated as a lot, for example for shipment. 
 
 

D.2 General requirements of sampling 
 
D.2.1  In drawing, preparing, storing and handling samples, the following precautions and 
directions shall be observed and the general rules for making a representative sample shall 
be considered. 
 
D.2.2  The sampling device shall be clean and dry when used. 
 
D.2.3  Precautions shall be taken to protect the samples, the product being sampled, the 
sampling instrument and the bags for samples from any other forms of contamination. 
 
D.2.4  The samples shall be placed in clean and dry laminated aluminium bags. The bags 
shall be of such size that can hold the samples. 
 
D.2.5  Each bag shall be sealed airtight after filling and marked with full details of sampling, 
date of sampling, name of sampler, batch or code number, name of manufacturer and other 
particular of the consignment. 
 
D.2.6  All samples shall be analysed as soon as possible. If necessary, they shall be stored 
in such a manner that there is no deterioration to the product.  
 
D.2.7  Sampling shall be done by authorised person as agreed upon between the purchaser 
and the vendor. 
 
 

D.3 Sampling from bulk consignment 
 
D.3.1  Samples shall be tested from each lot for ascertaining conformity of the product to 
the requirements of this standard. 
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D.3.2  The number of bags to be selected from the lot shall depend on the size of the lot 
and shall be at least one-half the square root of N, where N is the number of bags in the lot, 
provided that a minimum of 3 bags shall be increased to 10 per cent of the bags in the lot. 
 
D.3.3  The bags shall be chosen at random from the lot and for this purpose, a random 
number table shall be used. If such table is not available, the following procedure shall be 
adopted. 
 
Arrange all the bags in the lot in a systematic manner and starting from any bag count serially 
and withdraw the r th bag where, 
 

  
n

N
r   

 
N being the number of bags in the lot and n is the number of bags to be chosen according to 
D.3.2. If r comes out to be a fractional number, its value shall be taken as equal to its integral 
part. 
 
D.3.4  When the lot size is less than 10, one composite sample prepared by taking equal 
quantities of the product from different parts of each bag in the lot shall be tested. 
 
D.3.5  Preparation of sample 
 
Equal quantities of the products representative of each bag, selected according to D.3.2, shall 
be drawn, using an appropriate sampling device and mixed up together so as to form a 
composite sample weighing not less than 0.75 kg. 
 
 

D.4 Sampling products packed in small retail containers 
 
D.4.1  Sample shall be tested from each lot for ascertaining conformity of the products to 
the requirement of this standard. 
 
D.4.2  The number of carton shall be selected at random from a lot according to Table D.1. 
 

Table D.1  Sampling plan 
 

No. of cartons in the lot No. of cartons to be selected 

2 to 7 2 

9 to 27 3 

28 to 64 4 

65 to 125 5 

126 to 216 6 

217 to 343 7 

344 to 512 8 

513 to 729 9 

730 to 1 000 10 

1 001 and over 10 + 1 for each additional 200 units or 
fraction thereof over 1 000 
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D.4.3  From each of the cartons selected, draw at random one package for testing chemical 
and microbiological requirements. 
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