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For years, milk production has been one of the most important commodities on the global market.
However, several authors relate the milk and dairy production chain to the generation of negative impacts on the
environment. In addition, the number of individuals with lactose intolerance and milk protein allergy has been
growing over the years, along with veganism and vegetarianism. Plant-based non-dairy alternatives typically
have a lower environmental impact, making them a more sustainable option compared to animal-based options.
The composition of plant-based beverages is directly related to the composition of the raw material, which differs
when compared to cow's milk. These products do not contain lactose and generally have a lower protein content,
which may have low digestibility and contain the presence of antinutritional factors. In addition, plant based
beverages analogous to milk have some limitations such as: low stability and unpleasant taste. In this context,
strategies have been studied to improve the sensory, nutritional and functional properties of plant-based milk
substitutes. As an example, the nutritional value of these plant-based beverages can be met by enriching them
with minerals and vitamins and/or preparing them from more than one plant source, since these plant bases have
different nutritional and physicalchemical characteristics. The stability and sensorial characteristics, such as the
unpleasant taste, can be improved through the use of non-conventional technologies. In fact, the plant-based
market has been expanding and the consumer demand for these foods has been increasing in recent years,

however, more studies are needed that can bring improvements to the sector and meet the needs of consumers.
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