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INTRODUCTION

Recently, the demand for alternatives to cow’s milk increased due to health
problems, different dietary preferences, concerns about hormone- and
antibiotic usage in cattle, awareness about animal welfare, and also some
potential environmental advantages. The most commonly used plant-based
milk alternatives (PBMAS) in cake production are generally soy- and
coconut-based (Fig. 1.) which aim for partially (generally 25, 50, and 75%) Table 2 The major effects of using plant-based milk alternatives on nutritional properties of cake

Effects of plant-based milk alternatives on nutritional
properties of cakes

From a nutritional point of view, while the protein content was increased in subject to an
Increase in cow’'s’ milk replacement ratio [1], decreased depending on increase in egg-
replacement ratio except 25% [4]. This state could be attributed to replacement type
and thus differences in the nutritional composition of cow’s milk and eggs (Table 2).
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replacer [1], and an egg replacer [2, 3]. It was explained that the high water : : : :
absorption/ holding capacity of soy flour, used on purpose of soy milk Effects of plant-based milk alternatives on physicochemical

production, due to its carbohydrate and protein content [3], resulted In and technological properties of cake properties
decreasing free water availability in batter [1, 2]. The batter stability was

enhanced in cakes in the case of both cows’ milk and egg replaced with soy
milk as the soy milk amount increased [1, 3]. This was attributed to having a
higher emulsifying ability of soy milk [2], and being in charge of stabilization
of the oil in water emulsion [3] (Table 1).

From the point of technological features, the baking loss was significantly reduced in
cakes with soy milk addition due to its high water absorption/holding capacity, and thus
retaining more water in the batter resulted in less water evaporation from cake surface
while cooking process [1]. The specific volume of dairy-free cakes yielded an
Increasing tendency with soy milk amount increase, which was related to high protein
content and low batter specific gravity [1]. However, a decrease tendency in egg-

Plant-based COEIMGEIEL replaced cakes with an increase in replacement ratio on not only the volume index but
milk O Batter also the symmetry index were observed, which was about more prominent in soy milk
alternative = properties as regards to lupin milk [4]. The crust color values (L*, a*, b*) were higher in partially

replacement : : . . . :
type egg-replaced cakes made with lupin milk than in soy milk) [4]. An increase hardness

values was associated with the soy-bean protein which coagulates throughout baking

Table 1. The major effects of using plant-based milk alternatives on cake batter properties
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Cow’s milk Sy il 25, 50, 75, S emulsion 1) and by this means contributes to the strengthening of the crumb structure.[1]. The
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batter stability? sweet, creamy, nutty, and fresh flavor [6] (Table 3).

Table 3. The major effects of using plant-based milk alternatives on technological properties of cake

CONCLUSION & FUTURE WORKS
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