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Physical Characteristics and Nutrition Values

of Pudding Substituted with White Bean Milk

Porntip Pasukamonsetl*, Amporn Jamphonl, Sunisa Duangnum1 and

Pischa Channarong2

ABSTRACT

This research aimed to develop pudding substituted cow milk with white bean milk by
studying the appropriate ratio of cow milk replaced with white bean milk for 5 recipes: 0 (control
formula), 25, 50, 75 and 100%. Sensory characteristics, physical properties such as color value (L*,
a* and b*), firmness and gel flexibility as well as nutritional values include energy, carbohydrates,
proteins and fats of the pudding substituted with white bean milk were examined. The results
showed that white bean milk affects the consumer acceptance, physical attributes and nutritional
values of pudding. An increase in the contents of white bean milk in the pudding, nutritional values
(carbohydrate, protein and fat) of the pudding increased, while overall acceptability decreased.
Moreover, a* and b* values and the firmness value were significantly increased (p < 0.05), whereas
the gel elasticity was significantly decreased (p < 0.05) as the ratios of white bean milk increased.
This study found that the pudding substituted cow milk with white bean milk by 75% is the most
acceptability pudding and physical properties could be comparable to those of the control. Therefore,
the use of white bean in dessert is an alternative ingredient to develop healthy products could be

used to meet the needs of consumers that concern about their health.

Keywords: Pudding, White bean milk, Physical Properties, Nutrition Values

1Depau'tment of Home Economics, Faculty of Agriculture, Kasetsart University
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ﬂﬁﬁﬂ 1 ﬂmmuﬂ%mmumummaiaﬂau Oiuuuaﬂ (0 : 100) 615195’ aa ANu ol BO

u.l
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AWITOINTA MNENUMAMNNIZVY Hunter MNUNNYAMTNGA 3 A1 Ao Md L* (A1anuainnia 0-100

o

Iag 0 Ao MANNEINdm wag 100 Ao mmmmwmm) M a* ( M + Ao ng ﬁdﬁaamma uaga -

=) o ddd = A dd =) ! = o/ d‘dd g a o
Av ’JGIQ‘V]NHE]E]ﬂL‘UEJ’J) Ad b* (Fﬂ + Ao Ingnidooninaes uazel - Ao Ing AN HADDNUIEY) MIAT

q

SN 5 fegu fegueas 5

4.2 mAwnghitioduia

Siansiieduialaodaulamnismsvesding uazamy [15] hmsanaiaiieduiame
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NnMsUsziiugammnlsEamMaNAadI835Ms 9-Point Hedonic Scale ¥0anadsnnauny
MYMUNTIVI N 5 33 1dun BO B25 B50 B75 uag B100 Wy 5 gas H3zAuasuuuaNsol
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