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Formulation of imitation pasteurized coconut milk using soybean milk
MissJiraporn Sirison and Asst.Prof.Yuporn Puechkamut

Faculty of Agro-Industry King Mongkut’s Institute of Technology Ladkrabang Department

ABSTRACT

The objective of this study was to develop characteristic of soy milk for coconut milk
replacement in Thai food and dessert. Soy milk was prepared from the soybean and water ratio
of 1: 4. The effect of evaporation time on the characteristic of soy milk was studied. The result
showed that total soluble solid was increased when the evaporation time was increased.
However the color of soy milk became darker as increasing in evaporation time. The optimum
evaporation time in this study was 20 min. The viscosity of the soy milk was further modified by
addition of caragenan or the mixture of xanthan gum and guar gum (3 : 1 ) at various
concentrations. The result showed that the soy milk contained the mixture of xanthan and guar
gum was separated into layers during storage while the soy milk contained carageenan was
homogenous. The viscosity of the soy milk using 0.02 percent carageenan was similar to that of
coconut milk. The sensory result showed that chicken curry (Khang Khew Wan Kai) that prepared
form the modified soy milk had the preferable score of like to moderately like. Also banana
dessert (Kloy Buad Chee) that prepared by replaced coconut milk with the soy milk at 80
percent was highly accepted from the panelist. The nutrients of modified soy milk were
evaluated compared to those of coconut milk. The soy milk contained 5 times of protein than
that of coconut milk. While the fat content of soy milk was 5 times less than that of coconut
milk. Morever, the fatty acid of coconut milk was 92.4 percent of saturated fatty acid The soy
milk contained essential unsaturated fatty acid (linoleic acid) around 45.1 percent of total fatty

acid. The soy milk also cotained calcium and isoflavone 27 and 19.14 milligram per 100 gram.
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