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e search for dietary substitutes that accommodate 
diverse lifestyles and dietary limitations has gathered 

enormous pace in today's health-conscious society. 
An important change that has occurred recently 

s t he growing use of dairy analogues to replace 

snti onal dairy products. Dairy alternatives are 

ecoming more and more appealing as consumer 
concerns about environmental sustainability, animal 

welfare, and personal health continue to grow. 
Plant-based dairy substitutes, sometimes referred 

to as dairy analogues, come from a variety of plant 

sources, including grains, legumes, nuts, and seeds. 
In comparison to traditional dairy production 

methods, these substitutes have a smaller 
environmental impact and provide a compelling 

range of advantages, such as cholesterol-free options 
for heart health, lactose-free options for those who 

are lactose intolerant, and more.These plant based 

milk alternatives (PBMA) are called as beverages, 
drinks or dairy alternatives to distinguish it from 

the widely consumed cow 's milk. Among these, the 

most common milk alternatives include coconut, 

soybean and almond. The ingredients of these milk 
alternatives include water extract ants of nuts.. 
cereals, endosperm, and oilseeds of diverse 
sources, emulsifier, and additives. Despite th large 
share of soybean milk in this segment, the e . erging 

milk alternatives g~ r i veg from other pia such 

as coconut, oats, almond, and peanut ha also 
w itnessed a huge growth. The large-scale produ . '0 

and marketing of plant-based milk analogs have! 

(Source: F. Reyes-Jurado et al.(2021) 

Oats, Rice, Corn, Spelt, Rye, Kamut milk 
alternative 

Quinoa, Teff, Amaranth milk 
alternative 

Soybean, Peanut, Bambara groundnut, 
Kidney bean, Lupin, Pea, Cowpea, Chickpea 
milk alternative 

Sesame, Flaxseed, Hemp, Sunflower milk 
alternative 

Potato, moringa, colocynth (Citru/lus 
colocynthis) seeds, cantaloupe-seeds milk 
alternative 

IAlmond, Cashew, Coconut, Hazelnut, 
Pistachio, Walnut, Tiger nut milk alternative 

Classification of plant-based milk alternatives 
based on its origin 

Legume 
based 

Other 
based 

Nut 
based 

Cereal 
based 

Oilseed 
based 

Pseudo 
-cereal 
based 



Value Addition 

to its exponential growth worldwide. 

Types of Plant Based Milk Analogs 

Coconut milk 

Coconut milk is used all around the world in 
confections, bakeries, biscuits, ice cream, and other 
baked goods. Coconut milk is a readily digested non­
dairy replacement due to the presence of medium­
chain triglycerides. Coconut has medium-chain 
fatty acids (MCFAs), which are easier for the liver to 
metabolize and transform into ketone molecules. 
These chemicals are useful for brain function and 
can provide relief from memory impairments like 
Alzheimer's disease. Incontrast, other milk analogues 
include long-chain fatty acids. In addition to MCFAs 
the nutritional value of coconut is enhanced bv 
its soluble and insoluble fibre content, which has 
several anti-oxidant qualities (Fernando et al. 2015). 
Additionally, the milk has a respectable number of 
vitamins and minerals. 

Other common PBMA are soy milk, oats milk, Rice 
milk, Cocoa milk, kidney bean milk, Peanut milk and 
hemp milk 

Nutritional Properties 

Dairy milk has been marketed for a very long time 
as a nutrient-dense food. The nutritional balance 
of cow milk makes it a high nutritional value 

product, which is a good source of protein, calcium, 
phosphorus, potassium, and vitamin D. Cow milk 
protein content has higher quality than PBMAs 
because of its complete essential amino acid profile . 
The main nutritional differences between PBMAs are 
in the proportions of protein, fat, and sugar and it 
vary depending on the raw materials used. 

Nutritional Properties of Coconut Milk 

Coconut milk contains roughly 54-57% moisture, 
30-35% fat, and 11% solid non-fat. The amount of 
extractions and the condition of the milk extraction 
affect the composition. A lower percentage of fat and 
other solids are extracted from the coconut gratings 
when using the old manual method of extracting 
milk. Screw presses and hydraulic milk expellers 
are used in industrial manufacturing to improve 
the recovery of fat and other particulates. It is 
customary to add lukewarm water to the extraction 
process. Aqueous coconut products are divided into 
four categories based on total solids and total fat 
content: light coconut milk, coconut milk, coconut 
cream, and coconut cream concentrate, according 
to the Codex standard for aqueous coconut milk and 
coconut cream products (CODEX STAN 240-2003). 
To modify the necessary fat content in the finished 
product, many companies add water. As a result of 
dilution, the nutritional makeup would be changing 
accordingly. 

Difference Between Bovine and Coconut Milk 

Bovine milk is a chemically complicated bio-fluid that 
contains hundreds of distinct components and is rich 
in nutrients. The type of dairy cow, its breed, age, 
and nutrition, as well as the stage of lactation, the 

farming technique, and the physical environment, all 
affect the colour, flavour, and composition of bovine 
milk. Milk is the typical mammary secretion obtained 
from the whole milking of healthy milch cattle, 
according to the FSSAI (2015). It must be devoid of 
colostrum. If milk meets the minimum and maximum 

requirements for fat and SNF, it can also be referred 
to as "milk" after being adjusted for milk fat, milk 

Total Soilds Non-fat Soilds Fat Moisture (% pH
Product 9% m/m) (% m/m) (% m/m) m/m) 

Min- Max min. min. max. 
a) Light Coconut Milk 6.6-12.6 1.6 5.0 93.4 5.9 

b) Coconut Milk 5.9 

c) Coconut Cream 

12.7-25.3 2.7 10.0 87.3 

20.0 74.6 5.9 

d) Coconut Milk Concentrate 

25.4-37.3 5.4 

62.6 5.937.1 min 8.4 29.0 

(Source: CODEX STAN 240-2003) 

@.- - - ­Indian Coconut Journal
 
August 2024
 



ValueAddition 

SNF level, or both. However, no legal definition is 
available of coconut milk . It is a milky fluid obtained 
by the manual or mechanical extraction of fresh 
coconut endosperm with or without addition of 
water (De Leon and Delores, 2005). 

1. Chemical Compositional differences 

In general, the gross composition of cow's milk is 
87.0% water, 13.0% Total Solid, 4.9% lactose, 4% 
fat, 3.4% protein, and 0.7% minerals. And in case 
of coconut milk is 67.6% water, 23.8% fat, 2.90%
 
protein,O.7% ash,2.2% dietary fibre.
 

At a micro nutrient level, bovine milk contains many
 
bio active compounds including vitamins, minerals, 
organic acids, nucleotides, oligosaccharides, and 
. munoglobulins (Fox et al., 2015) Bovine milk 
contains several essential nutrients and is an 
important part of dietary recommendations in many 
countries (Rozenberg, et al., 2016), For more than 
8000 years, cow milk has been an essential part of 

pH 

Specific gravity I 1.050 

Solid not fat I 1.20% 8.2% 

Titrable acidity 0.09% 0.15% 

Viscosity 2.40cp 1.50cp 

TSS 14.06% 12.50% 

human nutrition (FAG, 2017) 

2. Physico-Chemical Properties 

Coconut milk and bovine milk were examined for 
their physico-chemical characteristics by Gupta et 
aL,2019. 

Due to the light scattering caused by fat globules and 
casein micelles, milk appears turbid and opaque; on 
the other hand, coconut milk has an opaque, milky 
white colour and can have a consistency ranging 
from watery to creamy. The natural nutty flavour 
of coconut milk contrasts with the naturally sweet 
flavour of bovine milk (Seow and Gwee, 1997; 
Tansakul and Chaisawang, 2006). 

3. Functional differences. 

(a) Establishing the gut microflora and impact on 

Immune System: 

In addition to providing vital nutrition, cow's milk 
is crucial for the establishment of beneficial gut 
microb iota and immune system priming in all 
newborn mammals (Murphy et al., 2017). And lauric 
acid, a lipid found in coconut milk, has been shown 
by several studies to strengthen the immune system. 

(b)Nutritional and Emulsifying characteristics: 

The fat found in cow's milk can be thought of as an 
oil-in-water emulsion, with the majority of the lipid 
portion contained within the globules of milk fat. The 
distinct fatty acid profile that arises from the usual 
fatty acid pattern in cow milk fats greatly influences 
the technical and physical properties. A few 
components, including glycerides, sterols, and polar 
lipids, are present in milk fat in lesser levels. From 
an analytical and dietary perspective, the polar lipids 
found in milk products present a unique component. 
Because they are amphiphilic, milk polar lipids can 
be employed as an emulsifying agent in a variety of 
food products. 

(c) Stability differences: 

There have been reports that the high oil, moisture, 
and organic component content in fresh coconut 
milk causes it to spoil quickly after extraction. 
Gonzalez (1990), Coconut milk may often be kept 
fresher longer by thermal processing, but cow's milk 
only goes bad when the lactose in it coagulates into 
lactic acid. At the same storage temperature, cow's 
milk is more stable than other varieties of bovine 
milk. Proteins undergo structural alterations when 
dairy milk products are heated, and the primary 
whey proteins are changed into lactulosyl residues 
(Meltretter et al., 2007). 

Coconut protein stabilises the oil-in-water emulsion 
in coconut milk, but the amount and quality of the 
protein present are inadequate, making the oil­
in-water emulsion unstable (Tangsuphoom and 
Coupland, 2005) According to Tangsuphoom and 
Coupland (2005), homogenization with several 
surface-active agents, such as sodium caseinate, 
whey protein isolate (WPI), sodium dodecyl sulphate 
(SDS), and polyoxyethylene sorbitan monolaurate, 
might increase the stability of coconut milk 
emulsions. 
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CoconutBased Dairy Analogues 

Products Intervention Uniqueness Reference 

It is made by using combination of Sample containing 50% each soya milk 
Soya milk, coconut milk, rennet, and Coconut milk, 0.1% Rennet enzyme, Kadbhane et 

Non-Cheese enzyme, salt, Sodium phosphate 
1.5% Salt, 0.5% Stabil izer, 1% Preservative al., 2019 (stabilizer) and Calcium 
was found to be the best. propionate (Preservative) 

Made from blends of milk
 
analogues from African yam
 

'Ik If' 1 1 Abiodun Fermented rru ana ogue 0 ratto : : V' bean, soybean and coconut.Pro biotic . Ictor
Milk analogues were blended 1 was the most acceptable In terms of lku) I I drink ujen 0 a etat different ratios. And samples sensory parameters. aL,2019 
were fermented for 24 h at 43°C 
using Lacto bacillus delbrueckii. 

Chemical composition of cow white 
milk chocolate showed no significantWhite chocolate was prepared

White difference in the protein contents Shawir et 
from cow, rice, oat and coconut 

compared to plant based white chocolate. al., 2023 Chocolate 
milk. Coconut chocolate contains the highest 

percent of fat (58.30%) and fiber (5.40%). 

Coconut milk-based spicy ice Three different formulas (0.010%,0.018%, 
cream was developed. Cinnamon and 0.025%) were developed by changing 

Spicy ice Pereraet al.,
ginger, and white pepper are the the percentage of spices added. The 

cream 2021
spices used in the preparation of 0.018% spice-added sample was found to 
the ice cream. be the best. 

Creamy vegan dessert prepared from
The CVDs were made with 

coconut milk shows similar texture Leticia
Creamy vegan coconut milk powder, thickeners, 

profile of commercial dessert due to Sanches et 
sucrose, cocoa, modified starch, dessert (CVD) 

cocoa addition making this one was well al.,2022
and potassium sorbate. 

accepted by consumers. 

The spray dried powder is stable during The spray drying process was 
storage in polyethylene package under Coconut milk used with an air inlet and outlet Hassan,
room conditions even after three months, 

powder temperatures of190QC and 90QC 1985giving a satisfactory reconstituted 
respectively. product.
 

Coconut milk kefir was prepared
 
by the fermentation of fresh
 The processed coconut milk kefir (without
 

Coconut Milk
 coconut milk with milk kefir preservative) under the refrigerated Khin Si Win. 
grains. Kefir grains are a mixture 

condition (0-4QC), 7 days stored , was 2022Kefir of beneficial lactic acid bacteria 
found to be safe and nutritious. and yeast with a polysaccharide
 

matrix.
 

Soy milk and coconut milk (either 
alone or as blends with cow milk) Ice creams made of both the soy and 

were found to be a good vehicle coconut milk provide a richer growth
Coconut ice Beegum et 

for the delivery of probiotic medium of amino acids and sugar content 
al.,2021cream strains such as Lacto bacillus for both the microbial strains than cow's 

acidophilus and Bifido bacterium milk ice cream . 
1\ . bifidum in ice cream. 
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Coconut Based Dairy Analogues 

Products Intervention Uniqueness Reference 

Soy-coconut 
yogurt 

Coconut 
milk based 
palmyrah 
drmk 

Tender 
coconut milk 
pudding 

Coconut milk 
smoothie 

Skim coconut 
milk 

Coconut 
candy 

Coconut ball 

Coconut-soy 
condensed 
milk 

Milk beverage 
from coconut 
milk and 
cashew milk 

For production mixture of soy 
milk and coconut milk are used 
at different levels resulted in 
a product which was rated 
excellent in flavour, texture, 
colour and overall acceptability. 

Product was developed with 
four product formulations by 
changing the pulp percentage 
(Tl=O %, T2=20 %, 13=40 %, 
and T4=60 %). Pulp was treated 
with acid and heat treatment to 
reduce and mask its bitterness. 

Buffalo milk concentrated in 
ratio 2.5:1, sugar (16%), gelatin 
(2%), along with that different 
proportions of coconut milk was 
used for recipe and 10% was 
finalized. 

It was prepared using coconut 
milk along with oats and dry 
fruits. 

Utilization of coconut flour and 
coconut milk for the preparation 
of candy 

Healthy chocolate- coated 

UHT skim coconut milk prepared 
by separating fat, CMC and IContains coconut flavor but excluding fat. IKhuenpet et 
Monotanox 60 was added at 0.6 Fat content appeared less than 1%. al.,2016 
and 0.6% respectively. 

coconut balls are prepared by effectiveness and vital source for new 2019 
using desiccated coconut powder drug development. 
and condensed milk. 

Involved with the development It contains a significant difference not Ah d 
of functional condensed milk by only I the chemical composition but also I ~e 2019 
mixing soy milk and coconut milk in health benefit phenomenon. et.a ., 

1:3 of coconut: water and 1:4 Blend with 60:40 mixture of butterscotch-
of cashew nut: water were flavoured cashew milk and coconut ISanjana 
blended along with inclusion of milk were most accepted with different et.al., 2022 
xanthum gum, sug~r and flavour proximate and sensory parameters. 
in different proportions. 

50% Soy milk and 50% Coconut milk had 
the best cost effective and increased 
profitability because Soy beans and IBelewu et 
Coconut were much cheaper than al.,2005 
Cow milk as ingredients for yoghurt 
production. 

Bitterness of the product is masked and II T 
h .. 

ianif . . uraismgarnthe pro duct boast signI cant nutrmona I 2023 
. I' et.a ., and f unctiona properties.. 

Coconut milk is a rich source of fat than 
buffalo milk. The fat, carbohydrate and Dawane 
protein contents increased as the level of et.al.,2010 
coconut milk increased . 

Enrichment omega-3 and other nutrition 
Kripa and 

like vitamin Eand vitamin B6 from walnut; 
Rana et aI., 

copper, selenium, vitamin K from dates at 
2022

acceptance level with high fiber. 

Less moisture, carbohydrate, and high 
Rakshitha

percentage of protein and fat compared 
and Jain, 

to candies prepared with rice flour and 
2021

cow milk. 

Herbal powder used has a very high ISuse et.al., 

(­@August2024 ~) 
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Coconut Based Dairy Analogues 
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milk cream, the replacement of coconut 
cream reduces the cost. 

Kavindi 
et.al.,2022 

evaluation were conducted. 

Coconut milk was subjected to 
centrifugation, three phases 

Coconut 
protein 
powder 

were obtained. The coconut Coconut protein powder have a good 
skim milk and insoluble protein emulsifying properties and has a potential 
were homogenized before spray to find applications in emulsified foods. 

Naik 
et.al.,2012 

drying to obtain a dehydrated 
protein powder. 

Current Research in Nutrition and Food Science, pp:36-42. http:// 
dx.doi.org/l O. 12944/CRNFSJ.5.1.05. 

• Enam Ahmed, Roksana Parvin Rita, Safinaj Huq, Enamul 
Kabir, Md. Sohel Rana, Md. Anisur Rahman Mazumder(2019), 
Development af functional condensed milk from coconut milk 
and soy milk, Asion Food Science Journal, pp:1-7, https:!/doi. 
org/lo. 9734/AFSJ/2019/45269. 

• F. Reyes-lurodo, N. Soto Reyes, M Dovila-Rodtiquez, AC. 
Lorenzo Leal, MT. Iimenez-Munquia, E. Mont-Lopez & A Lopez­
Malo (2021): Plant-Based Milk Alternatives: Types, Processes, 
Benefits, and Characteristics. 

• Fernando, W. M. A D. B., 1. J. Martins. K. G. Goozee, C. S. 
Breman, V. Jayasena, and R. N. Martins. 2015. Therole ofdietary 
coconutfor the prevention and treatment of Alzheimer's disease 
potential mechanisms of action. British Journal of Nutrition 114 
(1):1-14. doi. 10.1017/500007114515001452. 

• Food and Agriculture Organization. Gateway dairypraduction 
and praducts. http://www.fao.org/dairy- production-products/ 
production/dairy-animals/en/. 2017. 

• Fox PF, Uniacke-Lowe T. McSweeney PLH, O'Mahony. JA Dairy 
Chemistry and Biochemistry: Springer International Publishing: 
Cham, Switzerland 

• Frassinetti, S. E. Moccia , L. Caltavuturo, M. Gabriele, V. Longo, 
L.Bellani, G. Giorgi, and LGiorgetti. 2018. Nutraceutical potential 
of hemp (Cannabis sativa L.)seeds and sprouts. Food Chemistry 
262: 56-66. doi: 10.1016/) foodchem. 2018.04 .078 

• Fulgoni V L. Keast 0 R.Auestad Nand Quann EE2011 Nutrients 
from dairy foods are difficult to replace in diets of Americans: 
food pattern modeling and an analyses of the National Health 
and Nutrition Examination Survey 2003-2006 Nutr. Res. 31 759­
65 

• Gao X, Wilde PE, Lichtenstein A H and TuckerK1.2006 Meeting 



adequate intake for dietary calcium without dairy foods in 
adolescents aged 9 to 18 years (National Health and Nutrition 
Examination Survey 2001-2002) J. Am. Diet Assoc. 1061759-65 

o Gonzalez ON. Banzon JA, Gonzalez ON, De Leon SY,Sanchez P 
C. Coconut milk: In Coconut as food. Quezon City, Philipp ines: 
Philippine Coconut Researchand Development Foundation 1990, 
15-48. 

o Gorji, N., R. Moeini, and Z. Memariani. 2018. Almond, 
hazelnutand walnut, three nuts for neuroprotection in 
Alzheimer's disease: a neuropharmacological review of their 
biooctive constituents. Pharmacological Research 129:115 -27. 
doi : 10.1016/j.phrs.2017.12.003 

o Gupta Srishti, Gita . Study of physiochemical, nutritionaland 
sensory characteristics of paneer and yoghurt prepared 
f rom coconut milk . International Journal of Home Science 
2019;5(3):154-158. 

o Homad, MNE, Baiomy AA. Physical properties andchemical 
composition of cow's and buffalo's milk in Dena 2010. 

o	 Kavindi R P C, Jemziya M B F, Gunathilaka R M S, Rifath M R 
" (2022), Quality evaluation of whipp ing cream incorporated 

vith coconut cream as an alternative for dairy cream, SriLankan 
Journal of Tecnology,pp:21-24 

o Krans, B. 2017. Comparing Milks: Almond, Dairy, Soy, Rice, 
zrdcoconut, Healthline.com. Accessed October 27,2017, www. 

'h line.com/hea Ith/milk-almond-cow-soy-rice 

o i<rittiya Khuenpet, Weerachet littanit, Napat Hongha, Sajja 
Pairojkul, (2016), UHT skim coconut milk production and its 
quality, SHS Web ofConferences 23, owned by authors, published 
by fOP Sciences. doi: 10.1051/shsconf/201623033002 

o Krupa Shah and Kinj al Rona, (2022) Development of high fiber 
vegan smoothie enrich with omego-3 and dry fruits, International 
Journal of Trend in Research and Development, Volume 9(2), pp­
36-38. 

o Ludovici, 11., J. Batthelmes, M P. Nagele, F. Enseleit, C. Ferri, 
A. J. Flamm er, F. Ruschitzka, and I. Sudano. 2017. Cocoa, blood 
pressure, and vascular function, Frontiers in Nutrition 2:4-36. 
doi: 10.3389/fnut.2017.00036 

o Maguire, L. S., S. M. O'sullivan, K. Galvin, T. P. O'connor, and 
N. MO'brien. 2004. Fatty acid profide, tocopherol, squalene and 
phytos- terol content ofwalnuts, almonds, peanuts, hazelnuts and 
the maca Jamia nut. International Journal of Food Sciences and 
Nutrition 55 (3):171-8. doi: 10.1080/09637480410001725175. 

o Meltretter J, SeeberS. Humeny A, Becker CM, Pischetsrieder M 
Site-Specific Formation ofMaillard, Oxidation, and Condensation 
Products from Whey Proteins during Reaction with Lactose. J 
Agr ic Food Chem2007:55:6096-103 . 

o Naik A, Raghavendra SN, Raghavarao KS, (2012), Production 
of coconut protein powder from coconut wet processing woste 
and its characterization. Appl Biochem Biotechnol; 1290-302 . 
dOi:l0.l007/s12010-012-9632-9 

o Neelakantan N. Seah JY H and van Dam RM 2020 The Effect 
of Coconut Oil Consumption onCardiovascular Risk Factors: A 
Systematic Review and Meta-Analysis of Clinical Trials Circulation 
141803-14 

o Ozdemir, B., S. S. viicel, and Y. Okay. 2016. Health properties of 

ValueAddition 

almond. Journal of Hygienic Engineering and Design 17:28-33 

o Rokshitha 0, Simmi Jain, (2021), Utilisation of coconut flour 
and coconut milk in the formulation of candy, International 
Journal of Food Science and Nutrition , pp: 69-71. 

o Ramos, S., M Martin, and L. Goya. 2017. Effects of cocoa 
antioxidants in type 2 diabetes mellitus. Antioxidants 6 (4):84. 
doi: 10.3390/ antiox6040084. 

• Rasane, P., A. Iha, L.Sabikhi, A. Kumar, and II. S. Unnikr ishnan. 
2015. Nutritional advantages of oats and opportunities for its 
proc- essing as value added foods-A review. Journal of Food 
Scienceand Technology 52 (2):662-75. doi: 10.1007/s13197-013­
1072-1. 

• Rodriguez-Lagunas, M. J., F. Vicente, P. Pereira, M. Castell, and 
F. l.Perez-Cano. 2019. Relationship between cocoa intake and 
healthy status : A pilot study in university students. Molecules 24 
(4):812. doi : 10.3390/molecules24040812 

• Rozenberg S, Body JJ, Bruyere O. Bergmann P, Brandi ML, 
Cooper C, et al. Effects of Dairy Products Consumption on Health 
Benefits and Beliefs-A Commentary from the Belgian Bone Club 
and the European Society for Clinical and Economic Aspects of 
Osteoporosis, Osteoarthritis and Musculoskeletal Diseases, 
Calcif. TissueInt 2016:98:1-17. 

• Sachin N suse, Dr. AK Sohoo, NJ Patil and Dr. Sandip B Suse, 
(2019), Development of healthy chocolate coated coconut 
balls by using herbal powders, Journal of Pharmacognosy and 
Phytochemistry, pp: 478-482. 

• Sang, S., and Y. Chu. 2017. Whole grain oats, more than just a 
fiber: Role of unique phyrochemicals. Molecular Nutrition & Food 
Research61 (7):1600715 

• Sanjana K, Vincent Hema, Sinija VR, (2022), Development of 
plant-based milk beverage from coconut and cashew nut milk, 
The Pharma Innovation Journal, pp:3743-3748 

• Seow CC, Gwee CN. Coconut milk chemistry and 34 technology. 
Int. J. Food Sci. TechnoI1997;32(1) :189- 201 

• Sethi S. Tyagi SK, Anurag RK (2016) Plant-based milk 
alternatives an emerging segment of functional beverages: a 
review. J Food Sci Technol53(9):3408-3423 

• Singhal S. Baker R 0 and Baker S S 2017 A comparison of the 
nutritional value ofcow's milk and nonda iry beverages J. Pediatr. 
Gastroenterol. Nutr. 64 799-805 

• Tangsuphoom N. Coupland IN. Effect of heating and 
homogenization on the stability of coconut milk emulsions. 
Journal of Food Science2005;70(8):E466-E470 

• Tansakul A, Chaisawang P. Thermo physical properties of 
coconut milk. J. Food Eng 2006;73:276-280 

• Thuraisingam S, Arjana , Sajiwanie J.w.A, Subajini M, Samsan 
Kapil II.S, (2023), Development of coconut milk-based palmyrah 
fruit pulp drink for ready to serve beverage market, Elsevier 
Ltd, Food Chemistry Advances 3; https ://doi.org/l0.l016/j. 
focha.2023.100493 

• Wu, H., Q. Wang, T. Ma. and J. Ren. 2009, Comparative 
studies on the functional properties of various protein 
concentrate preparations of peanut protein. Food Research 

InternationaI42(3)_343-8dOC10.l016/j.fondres.2008.12.@6. 

Indian Coconut Journal @l 
Augusl2024 


