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Abstract

The development of imitation milk products from Water Caltrop was aimed to study the
recipes and production processes of imitation milk products from Water Caltrop, to study the
changing quality during storage, and to study the nutritional value of this product. The study found
that the more significant amount of water used to blend with the Water Caltrop reduced the product's
protein content and viscousness. The appropriate amount of Water Caltrop per water was 1: 2.5
(weight: weight). The product has a protein content of 3.03%. The imitation milk from Water Caltrop
with a higher amount of xanthan gum results in increased viscousness. The suitable amount of
xanthan gum was 0.1 % of the total ingredient. As a result, the product is homogeneous, not separate
in layers. Imitation milk product from Water Caltrop was pasteurized at a temperature of 64 ° C for
30 min. As a result, the product can be stored for 9 days at 5+1°C, and the total viable count of
microorganisms also passes according to the standard of pasteurized milk. Safe to consume. The
developed imitation milk product from Water Caltrop provides 29.22 kcal/100g and the protein, fat,
and carbohydrate content were 3.37%, 0.22%, and 3.42%, respectively.
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Y nsq’ousL (w0 Avaq A\ [ KA Y aa
AIDNWT " NANAULULUINDU LWEAIINALRRELULANULANANAUDY NN ULANAYNISEDS (p>0.05)

A1979% 5 AZLULANUYDULRABVDIUIULNTEIUN MUY UNUALUSUUANeTY

AZUUUAMUYBUVBIUIUUNTEIUNF S LU ULNUANUSUIUA9AY

AuENYY - — — —

3988y 0 J98ag 0.1 J98ag 0.2 J98ag 0.3
anwaidsng 6.84+1.09° 7.64+0.75° 7.56+0.70° 6.68+1.02°
a 7.56+0.992 7.72+0.78° 7.68+0.87° 7.30+0.89°
nausan 7.66+1.06 7.90+0.84 7.78+0.97 7.56+0.95
SER 6.96+0.95° 7.86+0.73 7.52+1.13 6.90+1.20°
ileduda (rwdunile) 6.80+0.81¢ 7.76+0.77° 7.28+1.21° 6.68+1.15¢
AUl 6.42+0.70° 7.80+1.03 7.30+0.93° 6.58+0.81¢

Y

naewe : Mgnws 2P < Auandiulusuiuey nunetiriadelanuuaneiiiuegiadidui

o

yN19adA (p<0.05)

Y nsq’ousL PN Avaq " [ KA Y aa
AIDNWT " NNAULULUIUDUY LWEAINARRELUUAMULANANALDY NN UEANAYNISEDS (p>0.05)
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