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Abstract: The study of Buckwheat flavoured vegan milk development was carried out at the Parul Institute 

of Applied Sciences, Parul University, Vadodara. The main goal of developing a flavoured Buckwheat milk 

is to provide a lactose-free and delightful product to people who are lactose intolerant i.e. indigestion of 

lactose as well as cow's milk allergy. Buckwheat milk does not contain natural sugar lactose, so it can be 

recommended for people with lactose intolerance. Proper and ideal packaging along with refrigeration 

storage makes the Buckwheat milk fit and in sound condition for up to 10 days. Buckwheat milk has 

tremendous nutritional value and can be an effective asset in eradicating lactose intolerance by 

supplementing young age groups, lactose-intolerant people, and vegans who do not prefer to consume 

regular milk. Flavoured buckwheat milk was produced by extracting milk from germinated and non-

germinated soaked buckwheat and different compositions of milk were prepared. Three distinct dilutions 

were created using buckwheat milk and water ratios (1:2, 1:4, 1:8) for further milk formulations. The best 

formulation is used for further organoleptic evaluations such as taste, colour, mouth feel, and overall 

acceptability. Following that, proximal analysis and microbial parameters were evaluated. The ideal 

selected formulation contained 5.14% Protein, 63.5% Carbohydrate, 0.53% Ash, 2.42% Fat, and 293 Kcal 

per 100g. According to the findings, buckwheat milk is a vegan product with a high nutritional value which 

can be strongly suggested for people who are lactose intolerant. 

 

Keywords: Buckwheat, Lactose-free, Vegan, Chocolate, Sugar-free 

 

REFERENCES 

[1]. AOAC. (1980). Official method of analysis. Association of official analytical chemists, Washington. D.C. 

[2]. M€akinen, O. E., V. Wanhalinna, E. Zannini, and E. K. Arendt. 2016. Foods for special dietary needs: Non-

dairy plant-based milk substitutes and fermented dairy-type products. Critical Reviews in Food Science and 

Nutrition 56 (3):339–49. 

[3]. Nakade, Vijay P., Rupesh J. Saindane, and Yashodip R. Pawar.2020. "Preparation of Healthy-Vegan flavored 

Soymilk blended with Peanut." 

[4]. Nisha M Wagh, Prof. HanmantBodhankar, Prof. Todkar Ashish. 2022. Development of Nutri-bar Using 

Quinoa. 

[5]. Paul, A.A., Kumar, S., Kumar, V. and Sharma, R..2020. Milk Analog: Plant-based alternatives to conventional 

milk, production, potential, and health concerns. Critical reviews in food science and nutrition, 60(18), 

pp.3005-3023. 

[6]. Plant-Based Foods Association. 2016. Explosive growth in dairy alternatives market expected through 2020, 

study finds. Accessed March 8, 2018. 

[7]. Shreeja, K., Devi, S.S., Suneetha, W.J. and Prabhakar, B.N. 2021. Effect of germination on the nutritional 

composition of common buckwheat (Fagopyrum esculentum Moench). Int. Res. J. Pure Appl. Chem, pp.1-7. 

[8]. Vanga, S. K., A. Singh, and V. Raghavan. 2015. Review of conventional and novel food processing methods 

on food allergens. Critical Reviews in Food Science and Nutrition 57:2077–94.  



IJARSCT  ISSN (Online) 2581-9429 

    

 

       International Journal of Advanced Research in Science, Communication and Technology (IJARSCT) 

  

 Volume 3, Issue 2, January 2023 
 

Copyright to IJARSCT               DOI: 10.48175/IJARSCT-7977 269 

www.ijarsct.co.in 

Impact Factor: 7.301 

[9]. Vanga, S. K., and V. Raghavan. 2018. How well do plant-based alternatives fare nutritionally compared to 

cow’s milk? Journal of Food Science and Technology 55 (1):10–20. 
 


