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Dairy-free vegan dairy alternatives: A Review
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Abstract

The world has recently witnessed a development in the field
of food industries, especially functional food products, due to the
increasing demand and in response to the needs of the local
market and consumers who follow a vegetarian diet or to treat
many diseases, including allergy to milk proteins, lactose
intolerance, and high cholesterol. This review concluded with the
study and development of functional food products such as
cheese and dairy-free milk or dairy products and replacing them
with high-protein vegetable sources, including soybean, coconut,
and almond milk, as an alternative to milk caseinate when
performing the coagulation process or as a substitute for
saturated dairy fats as well as their nutritional value. Soybean
proteins have good technological and nutritional characteristics
and are cheap for use in the production of vegetable cheese
substitutes, despite their lack of use for flavoring purposes,
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which can be reduced by using modern technologies or by
adding flavorings.

Keywords: plant-based dairy alternatives, soy milk, almond
milk, coconut milk, probiotics.
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