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Eventhough cow milk has been known tor its excelient nutritive value.

consumption of it 1s usually lIimited 1in people with lactase deficiency.  Sinet
vegetartans substilute soybean milk for cow mulk, which usually results in lowering

consumption of good quality protein and calcium. Whole or full-tatted cow milk is

not allowed for the elderly and people with degencrative discases due to high content .
of suturated fatlty acids. Imitation milk products containing low lactose, high calcium |
and surtable fatty acid ratto were formulated by using ingredients such as milk protein |
concentrate, skim milk powder and pasteunzed milk as protein sources (n imitation

cow milk products, and isolated soy protein in an imilation soybean milk product.

nulk lat and vegetable otls, and other food additives. Four formulas of imilalion cow
mitk products containing three levels of lactose content were developed as follows (i)
2 formulas of lactose [ree, (1) 0.89% lactose and (i) 3.74% lactosc. while one
fortmula of imtation soybean milk product was formulated. All of them contained the

same amounlts of protein and fat as normal whole cow milk, however calcium was

mereased o be about 50% of RDI per 250 ml serving, with the fatty acid ratio of

about 1] (:M:S). The imitation cow milk products which contained pasteurized |

milk as an ngredient were scored about 6 on a 9 point sensory hedomic scale which

was sigm lreantly higher than the remaining formula (p<<0.053. The imitation soybean
milk product was also moderately accepted at the score of about 7 from the same

scalc. he pasteunized imitation mitk products could be stored in refrigerator for one

week without alfecting sensory acceplability eventhough the peroxide values tended

to mcrease. Costs of raw matenals of all imitation milk products except for imitation .

sovbean nulk were higher than the raw cow milk. A study of the potential for the
sterthzation ol the imitation milk products indicated that citric actd and metabisulfite

bwere needed to prevent browning,




