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Pigeonpea is a type of plant which has a high resistance against dryness so it can be raised in
parched conditions and can also be grown in places which have low fertility. In addition, the pigeon
plant has a high potential yield. It is also valuable in terms of nutrition.. This experiment involves the
study of the possibility of producing 4 different recipes of pigeonpea milk by using the method of
extraction with water . The ratios between the pea and water were 1:5, 1:7.5, 1:10, 1:12.5 for recipes
1, 2, 3 and 4 respectively. The products obtained were then tested and analyzed to determine the
nutritional content of the pigeonpea milk. A test on the acceptability of the product to the sensory
systems was also conducted. Finally, the investment cost of producing the milk at the laboratory
level was also investigated. '

From the results of the research , it has been found that the pigeonpea milk had protein and
energy levels comparatively close to those of vegetable milk while the fat level of pigeonpea milk
was same what lower than that of vegetable milk. From the test concerning the acceptability to the
sensory systems , it was found that all 4 recipes of the pigéonpea milk, both cold and hot, were
significantly less acceptable than those of the vegetable milk (P<0.05) . When the products were
statistically tested for the acceptability , it was found that the recipes 2 and 3 of the pigeonpea milk
were not significantly different (P<0.05) but they had the highest overall acceptability to the sensory
systems including colour odor and taste. The production costs of the 4 recipes of the pigeonpea milk
were 10.25 , 8.25 , 7.25 and 6.50 baht per liter respectively.

Recipe number 3 of the pigeonpea milk had the most suitable proportion between the pea and
water. Therefore further research should focus on improvement of this recipe to make it more
acceptable to consumers. Production processes of pigeon pea milk 'at the family business level should
be encouraged and farmers should be urged to raise more pigeonpea due to its many advantages. The
pigeonpea plant can be used within a soil improvement plant and may became an economically

valuable plant in the near future.






