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Relative percentage composition of fatty acid (%0)
Fatty acid
Grb Bb Rb Milk BR Milk BG
CO N C L U S I O N R ES U LTS Myristoleic (C14:1) 0.38+0.16 | 0.24#0.13 | 0.26+0.14 | 0.18+0.06 | 0.2420.14
Palmitic (C16:0) 0.16+0.09 0.07+0.03 0.13+0.06 0.02+0.01 0.16+0.16
Palmitoic (C16:1) 25.57+0.81 | 31.42+0.60 | 28.24+1.62 | 26.62+1.25 | 27.73%0.26
This study highlights the significant nutritional and functional properties y 76 PP mhibition of Plant Mks (100 me/mb Margaric CLT0) | 024:013 | 04012 | 033:008 | 024:046 | 010:009
of plant-based milk formulations derived from black bean and combinations S Bl Ittt It It It
. . . . . . . Oleic (C18:1) 5.21+0.28 7.79+0.49 4.3310.24 4.23+0.37 6.34+0.21
with red bean and green bean. Black beans exhibited the highest linolenic acid o —
: : .. . . . . 5 Linoleic (C18:2) 14.06+0.57 4.05+0.19 15.83+0.28 14.88+0.60 8.72+0.25
content and antioxidant activity, contributing to the superior profile of the : oo oo | omon | oo | soeos | somoor | oo
resulting formulations. Both plant-based milk formulations demonstrated * Linolenic (C18:3n3) | 25.54:0.72 | 41.74+126 | 19.62:1.01 | 23.56:0.98 | 34.77:0.23
high levels of unsaturated fatty acids, particularly monounsaturated and Arachioic(€200) | 010006 | 018:017 | 0062006 | 0081002 | 0102005
polyunsaturated fats, which are beneficial for cardiovascular health. The - - Gondoie (C201n9) | 25321042 | 1146:058 | 20.40:094 | 26.93:1.29 | 18751020
elevated phenolic content and antioxidant activity further underscore the : e : Ficosadioncio (C20:2) | 0.08:003 | 007005 | 000002 | 04042 | 0AS0
. . y . FIgUl’e 1. The % inhibition of plant milks. Eicosatrienoic 0.15¢0.05 | 0.12:005 | 0.05:002 | 0.08:0.04 | 0.09:0.05
potential health benefits of these legume-based products. These findings (C20306)
. . . . Arachidonic (C20:4n6) 0.27+0.26 0.05+0.01 0.07+0.09 0.09+0.05 0.05+0.01
support the development of sustainable, nutrient-rich, plant-based milk TPC —

. . . . Samp|e Erucic (C22:1) 1.21+0.21 1.42+0.34 1.05+0.02 1.13+0.11 1.37+0.08
alternatives that align with current dietary trends and preferences. Future (ug GAE/g DW) oo zen | ozemozs | ozeoto | omemoos | oseoio | oomoos
research exploring a broader range of legumes and processing methods can Green bean 152 Docosercenctc |y p5i017 | os0m | 153025 | 150009 | 1172013
further enhance the versatility and appeal of plant-based milk products. med beatt 520 Povursaturated |41 512057 | 4700110 | 57020108 | 0292055 | 45062012

Munounsaturated | o7 g3,080 | 52474125 | 62.32¢41.16 | 50.23:036 | 54.47:0.18
(MUFA)
BIaCk bean 2.38 Saturated (SFA) 0.66+0.23 0.52+0.24 0.67+0.12 0.47£0.26 0.4610.23
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