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Plant based milk are fluids that results from breakdown (size reduction) of plant materials (cereals, pseudo-cereals, legumes
oil-seeds, nuts) extracted in water and further homogenization of such fluids, results in particle size distribution in range of
5-20pum which imitates cow’s milk in appearance and consistency. Plant based milk substitutes are colloidal suspensions or

emulsions consisting of dissolved and disintegrated plant constituents.

The study revealed that the milk contains moisture content (85.24%), crude protein(12.47%) crude fat(9.33%), crude
fiber(0.062%) and total ash(2.73%). The micronutrients properties of the cowpea milk contains iron (14.40 Mg),
calcium(19.18Mg), magnesium(26.86 Mg) , zinc(1.34 Mg) vitamin B9(0.29 Mg), vitamin B1(0.14Mg), vitamin D(0.01 Mg)
and vitamin B2(0.13 Mg). The results from sensory evaluation revealed that the consumer acceptability for taste was; sweet

(80%), beany (20%) while aroma in terms of strong beany flavor (10%), mild beany flavor (70%), and neutral (20%).
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