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Blending of Vegetable Milk and Cow Milk to Test the Likeness
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ABSTRACT

The adjusted vegetable milk and cow milk were mixed together in the ratio of 1 : 0.25, 1 ;050
1:0.75, 1 : 1, and 1 : 1.25 respectively. The result from the taste panel of 5 samples showed tha

there were different among each sample from the control (cow milk).

The likeness test of

sample milk from high educated persons showed that they did not like the mitxed milk, but the:

accepted the high ratio of cow milk content.

The low educated persons could not give clearl,
different among 5 samples but they also like higher ratio of cow milk. The final conclusion from the

average marks, tested persons, accepted the mixed milk in the ratio from 1 : 0.75to 1 : I
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