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Abstract

The objectives of this study were to develop an appropriate formulation for an
alternative milk or plant-based milk product made from Parah seeds (Elateriospermum
tapos) and to investigate the quality and nutritional values of the pasteurized Parah
seed milk product. Parah seed milk was prepared by mixing Parah seeds and water in
the ratio of 1:2, 1:3 and 1:4 (weight per volume: w/v) with the sugar content of 0%, 3%,
5%, and 8%. The selected formulation of Parah seed milk was tested using a 9-point
hedonic scale. The results showed that the most accepted formula was a 1:3 (w/v) ratio
of Parah seed and water with a sugar content of 3%. This formulation had an L* value
of 86.42+0.12, a viscosity of 10.82+0.18 centipoints, pH of 6.32+0.08 and total cyanide
content of 2.61+0.03 milligram per kilogram (mg/kg). After pasteurization, the contamination
of the Parah seed milk with pathogenic bacteria and the total visible count were
assessed within the benchmark. In addition, essential fatty acids consisting of omega-3,
omega-6 and omega-9 fatty acids were found in the Parah seed milk. These results
showed that plant-based milk from Parah seed, a native plant of Nakhon Si Thammarat
province, has the potential to be developed as a healthy alternative plant-based milk

product.
Keywords: Plant-based milk, Alternative milk, Parah seed, Cyanide, Omega fatty acid
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vlinvas USannuiing NINTFIUDIMTHUYEUNTY
\Wagdunisuuidou Tundndioua iliAalsa*
(ladidofiadans) (aladidofiadans)
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Teamsverulundnduet uenanldmuinuuwdaysy 100 Jaddas Usuauwssladen

a I3 Y] a a o o W [l <@ 1 a a

WARIEY LATIAAN WINAU 3.46 4.65 kag 0.20 Jaansu amua1au ag1slsinulunuinniiuie
Fonfiud 1 wazdeandul 2 Tundnduriuuanuanyss Aanns1ai 6
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1.1 nsaUradifn (C16:0) 53.33+0.20

1.2 nsnaL@Assn (C18:0) 29.20+0.16

2. nsmbuduluduss
2.1 nsAbududUANTIAL

1) nsalatadn (C18:1n9¢) 163.35+0.15
2.2 nsalasfuduidadou

1) nsnaluladn (C18:2n6¢) 146.67+0.28

2) nsadavilaluiain (C18:3n3) 62.17+0.10

oA . ¥
R - ARRY£ANTBLUNNINTEIU (Mmean+SD) 311U 3 9

N158AU1ENANTINY

psrUsznouvdniinulumdnlse Ae vy aenadesiunis@neiues Anchan (2010)
wuiutuudauseiiosdusenovsesuimmaudu s i duloneru arslulawnsn
Tasiamzlusudinuludianagannisiesay 36.49:0.6 nandusiuuanmaaUsziduuy
yadenainiiy fdnuastiumsuviuassfifoyniavestsiu ielviu Wauds wageynia
voswesudawunndndy q nszasegsiudu vilsindnsasidanuasilden (Manzoor et al,
2019) Fafluadomsnszanesoumavestulsiunasiialuiuiiduesduszneulundndasi
NANULMARBNIINIY Inenszurunsulsiuiinasrenisdaitesdn nmsideanin visen1siia
wavaslassaalusiuiiduesdussneulunansiasi uasiinadevuinoynialuasuviuaes
anvzUsIng & ANAIFINIINIEAIN KaZAUNTATOINAAS YT UNNILEDNAINT Y
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(Manzoor et al., 2019; Briviba et al., 2016) unanmanUsEArNaRlAT v UIaAUETTLYR
reaudaUsy TuadnaunarsanensveuudaUsyd wuansisanuuainiveidney q
othalsfinudnuaznaedl wu md aacumiln wassanudunse-a suesdusenoy
NILNTUINIIVBIUNNUAAUTTUANGAITU dORATBININNNTANEITE Dhakal et al. (2016)
finudanuuannsvetesdUsznousng o lundndusiunsaueudiueg fussdusznauves
TngAunaztadeiinasonisarin loun Snsduvenudaroyiinash gamgiinldlunsarin
nanfildudngiu nauaznsruiunsuaiiogne TuiarunveuHuneauennin Wudy
wisUszanilesAusznavansfivlvenlud dadumsivisunse Sududesmunuuiuna
a1siiwsanalimanzanniun1susiaa (Husin et al., 2013; Ngamriabsakul and Kommen,
2009) nszuaumsanuiinaasleeludfiden fe nsldanudeu wu nsduagnsiu
sushmsaeduiinge (Ngamriabsakul and Kommen, 2009) 1oM1uniAN1ToIMITHAL
NUATWENUIEYIIR (FAO) uazesdniseundalan (WHO) lafnualiuywdlasuans
loeludldliiu 005 fadnfudetminga 1 Alansusiotu Fwezlifudunmededuilan
(Simeonova et al., 2004) fauUSinaasleenlusinuluundausedilannnseuiums
wsglumsfinwiliden3suidisudondanieuilaa nuirdviuuaslseludivdely
wanfausigavineiiy 042 fadndu dwniumsgumiuvaendonuanasgiuisivueld
wansliiuinnisusinauuainuanlse 200 Taddns lidudunseseduilaa egrlsiny
lirasuslaaiiu 5-6 mireuslnavsosuussynugunandneidu 4 mnwdeuUss nsadnum
Mnudauseldnsruiusinidordunidfenisiarudoulussdumanelsd vilkinadonis
yhaneideqAurisnolsauaygRurEsiitanumusarmindous uazannsUsudisu Ui
FogdunisluuunnudaUssiiunssuiumsnianelsdfunusiinnsgudiugdunsd
yhlrAnlsaUssvaAnfusiaTofs smudsznansensaasisaay @UuT 416) we. 2563
LAYLN I UIRTTIURE A 9T YUY “Undunded” (UHY.529/2558) (@ dnunnnasgu
HART 9 g AaMNTTY, 2558) nudwdadusiunanudausedusuaunisuud ouves
Hodunisimunuand egdunidnolsroglunasivuinsgiudmun usegslsfiniuns
Tanuseundndneiusziamad esiuiidaranudunsa-aiannndt 4.3 fenszuiuns
manelsflalinmssidesduidimuaiinuluemnsld Fafusniudenfuinwmandug
flgaungil 4-10 ssmeaidoa Wieaorgnafvinwndndasilruduwarengnisiuin
e 15
parUsgnaumalavuinsdd i nulunda s s unannudauszaonnd e ey
psrUsznoumnadluudauszan fe dlududussdusznoundn viaveansalodu
Usgnouse nsndluladnuaznsnsarilaluiain dadunsalusudnduiinugsnituud
AIBUAN (YTWURT Uavauy, 2561) Lasuudauaus Junuinieanludu LDL (low-density
lipoprotein) wazifisllosiu HDL (High-density lipoprotein) LLazﬁzi';stU@mzé’maLaamaiaa
Tusnene Ferasanauidssuesnisiialsaidla lsaviaonidenaues annudulaiin uay
anmaiinnssniaulunguauifinngdru Uurado-Fasoli et al,, 2023; Sarajlic et al,, 2023)



IANTIVY) WININY1UTUAUATATEIINTIY 91

d3UNaN33Y
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wanFsiumadenieguamainiivdelulueunanls
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