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SUBSTITUTION OF COCONUT MILK WITH PLANT-BASED MILK IN PANANG CURRY

At Khunsri' Sungwan Chompuja® Janya Thonabut® Ratchadapron Jaimun®’

Utsaphong Uprarawanna’

Abstract

This study evaluated plant-based milks as coconut milk substitutes in Panang curry,
focusing on extraction ratio, sensory acceptance, and proximate composition, to provide
alternative products for health-conscious consumers. Plant-based milks from corn, soybean, and
peanuts were extracted at ratios of 1:2, 1:3, 1:4, and 1:5 (plant material to water). Soybean milk
at 1:4 showed the closest viscosity to coconut milk, while corn milk (1:2) and peanut milk (1:4),
although statistically different, represented the most comparable viscosities within their
respective sources. When used as coconut milk substitutes in Panang curry, corn milk achieved
the highest overall acceptance, with 75% substitution being the maximum level that remained
not significantly different from 100% coconut milk. In contrast, substitution with soybean or
peanut milk significantly reduced overall acceptance. Proximate analysis of Panang curry
prepared with 75% corn milk showed a reduction of more than 70% in fat content compared
with the 100% coconut milk control, demonstrating its potential as a healthier alternative for

consumers seeking lower-fat diets.

Keywords: Fat reduction, Panang curry, Coconut milk substituted, Plat-based ilk
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L a b
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fvdeddonas 75 41.42°+0.66 6.77°¢0.55  4.01°+0.34  982.33°+111.33  27.07°+10.10  5.58°+0.01

fawidesdouaz 100 42.94b+0.18 16.20°+0.33  3.74°+0.36  1,064.00°+101.06  20.13°+0.61 5.58°+0.00

d17lnndaeay 25 3837°+1.48  587°x142  0.62°:1.10 441.67'+8.74 66.33°+0.83  536°+0.01
d1lnnfowaz 50 37.58%+1.10  503+1.20  8.6141.26 433.00+17.35  3557°°+26.88  5.37°+0.01
drlnnfowaz 75 37.98°+0.84 14.6°+0.84  8.99°+0.89 460.67+21.73 1850+0.44  5.35+0.01
d1lnadesaz 100 36.6'+0.45 7174065  19.70°:0.19  915.00°+57.97 2297%1.55  5.21%£0.01

o

e Snwsiuanssiuluidazaeauil vaneds danuuandsiuegiedlitdudfny (p<0.05)
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- \I \l o ———

AW 2 HIpg19ELNINELauLNI NS aeay 0, 25, 50 way 75

Tagvvin andneluun

M19199 3 USunauansuseneuiluealarAuaunsolunsATLe YA BaTE YNNI

19819 TPC™ (GAE mg/\) DPPH™ (% inhibition)
nefisesay 100 18.38+0.13 77.00+1.00
fhaasdesay 25 18.40+0.06 77.67+1.15
fhaasdesay 50 18.55+0.02 77.33+1.53
fhaasdesay 75 18.56+0.01 77.33+1.15
faassenaz 100 18.54+0.01 77.67+1.15
fuvdesdosay 25 18.56+0.01 77.67+1.53
fuvdesdesas 50 18.53+0.08 77.00+1.00
fumdosdouas 75 18.54+0.03 77.67+1.15
famdosdeuaz 100 18.47+0.11 77.67+1.15
Imlnasovay 25 18.39+0.24 77.33+1.53
Imlnasesaz 50 18.57+0.02 78.00+0.00
Imlnaevaz 75 18.52+0.03 76.67+0.58
Imlnasesay 100 18.58+0.01 77.67+1.15

e ns waneds iflanuusnaeiuegedivedfey (p>0.05)

10/15



Science and Technology for Emerging Innovations in Praxis 2026; 21(1): e273543

HARINANTI9N 3 WaRSliliiudn MsvawnunyAmeunsyvRluseauaie 9 (Sesag 25-100)

o w

LidealiiUsnnaiueanuuazanuannsatunisiueuyadasy Wasuwlasegaiteddynad

)

3)

(p>0.05) Wiewfiauiiugnsmuruiildnzfifosar 100 nadwnaTiiui msléviedivdadiuinuusey

o w

MililddimanonnsmadinimuesmandusiwnameiuegaivudAy Inedudivgiulddn dmdnung

a

wruusdsszneuseayulwsvannmanevile Wy win 91 azla uaziauznge Wuunasddyuesans
aanqm§mw%amwﬁ'ﬁwmmmﬁﬂm’aﬂ'wU?mm‘?\luaaiwLLa:qw§ﬁwuaugaSaismaamﬁmﬁm%
FaaoandoeuTBUves Tuntipopipat et al. (2011) Aszyiayulnsineluiniosunaduunaves
anstluednuazansinueyyadase iffunumdfasonmantAmeinmuese v sUszAnuns

a

AN 4 NANITNAADUNNUTZAMANNAVDILNINE LUIUNULSY IR

A8 a nau 5dl AUty AMuYaUlAYSIN
n¥Aiseeaz 100 6.36"°+0.48 6.72°+0.54 6.78°+0.68 6.70°+0.79 6.80°°+0.67
fhaasdovas 25 6.76%°+0.72 6.76°+0.74 6.60°+0.83 6.822+0.75 6.90°+0.54
fhaasdesas 50 6.10°+0.61 6.34°°+0.59 6.40°+0.86 6.06%°+0.71 6.32°+0.62
fhaadesas 75 5.80°°+0.88 6.20°°+0.49 5.26°+0.90 5.66°+1.32 5.32°+0.84
fhaasdoraz 100 4.42°+0.73 5.60°+0.78 4.34°40.89 4.26°+1.01 4.62°+0.85
fundesdouas 25 6.68+0.91 7.00°+1.25 6.02%°+1.12 6.30%+1.21 6.58%°+0.70
Fandesioraz 50 6.30%°+1.33 6.08%°°+1.48 5.48%+1.79 5.74+1.55 5.90°+1.33
fundesdovas 75 6.27%°+0.83 6.47%°+1.07 5.83%+1.56 5.80°+1.40 6.13°+1.25
fuvdesderar 100 7.00%+1.11 6.47%°+1.17 5.10°+1.60 5.43°1+1.43 5.97°+1.40
Imnnsovay 25 6.00°+1.17 6.73°+0.78 6.53°+0.86 6.63°+1.00 6.70°+0.95
Imnadovaz 50 7.872+0.90 7.23%+0.94 6.97°+1.07 7.03°+1.10 7.30°+0.99
Imnnsovay 75 6.80%°+1.00 6.87%+1.04 6.70°+1.18 6.73°+1.05 7.20°+0.89
Imnasovay 100 7.17°+1.64 6.80°+1.10 6.50°+1.48 6.03%+1.50 6.53°+1.20

o

nnewe): snwsnuandeiuluwiaraesul vaneds dauwensnsiuegeditudday (p<0.05)
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3) ANWUSUIUBIAUTENDUNLATILUDIAUVDILNINE LU

W 9UNA DY 19NN WU HANA8NENTREAY 100 LATLAINE LU NALNUNE AR LWL

¥ v

d1lneseay 75 LR 1esiadUsEnaumLAlnugIU NeluULUUYDIUNINE UL AT SNEILI

3

v
° 1%

et (m5199 5) nudveyaiiaula Ae wnangwuainaunungfimeihusdnlnasosas 75 a1w1sa
anUSunaladuadlauinnindesas 70 wardvSuannloemsiindsdu (p<0.05) unalaenssain
msldesrusynovvesludulunzianas wagiindrunauvosihuudalnanawny Jeanunsaiiudwsle

7N LLﬂ\‘IWSLLu\‘iﬁ\TEU WUUIN LLﬂﬂLLag'g’U WUULAINE LU T

A15197 5 p9rUsTnaumwAiliUasduraainunanelue (LUR1UNSEUIUNITINGSY) LasNAN WA

NELUALDIINSBUUILNA (MHINIUNTZUIUNITINDITNLINND)

aaﬁﬂiznau ﬁqLLﬂQW&LUQ LLﬂQW%LLﬂQLﬁ@%’)

maLadl nii%ewaz 100 wundlwe  nziidosay 100 Yuwdralne

(ouaz) 3ouaz 75 Sowaz 75
ALY 70.50°+0.03 75.79°+0.07 63.96+0.15 75.41°+0.04
N 4.28°+0.07 3.63°+0.10 4.27°+0.07 2.55°:0.01
TUsfiu 2.09°+0.03 2.15%£0.03 9.97°+0.02 7.23°£0.01
gy 7.11°£0.31 1.85°+0.06 8.19°+0.17 2.03+0.02
uloowns 0.62°+0.03 0.79°+0.04 0.37°+0.03 0.54°+0.02
Astulansn 15.00°+0.33 17.46°+0.21 13.24°+0.16 12.24°+0.03

o o

e Snusiuanssiuluudasund vuneds Ianuuansnsiuegsliteddey (p<0.05)

d5u
9
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a a" I RY)
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o
o =2
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yilalUldlunisneasmaununziluwnmgius
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an lnganunsanaunungiilaggaissosas 75 lagliunnd199nnegd vaeiinnmaunuiosas 100
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