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Plant-based milks (PBM) are commonly consumed in many parts of the world especially in Asia. They are good sources of iron, niacin and contain low amounts of fat and protein . Furthermore, these milks represent a cheap alternative to bovine milks such as those obtained from cow and buffalo. There is a growing interest in the use of underutilized crops such as Bambara groundnut (Vigna subterranea) for production of PBM because they are good sources of protein and carbohydrates, which may be used to combat protein energy malnutrition in rural communities of various states in India and Africa. The aim of present study was to prepare Bambara groundnut and Soyabean milk and to compare its its storage stability at room temperature and refrigerated temperature. The results suggested that there is increase in protein and fat content in Bambara groundnut(20.79c±0.15 &7.79c±0.35 ) and Soyabean(42.70a±0.58 &22.08a±0.08) upon dehulling. Sensory evaluation of milk was carried out on a 9 point Hedonic Scale which showed that Bambara milk had higher rating than soymilk with/without oil suggesting a potential to commercialize Bambara milk and to further improve its stability at ambient temperature. It was also found that Bambara groundnut milk remained stable at refrigerated temperature for more than 10 weeks compared to soymilk which remained stable for 2 weeks. Microbial quality at ambient temperature and refrigerated temperature of both the milks were also carried out which shows absence of pathogenic organisms including Salmonella and E.coli and made it safer for consumption.
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