When dairy is taken out,
taste can suffer.
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FORMULATION:

 Pea protein used to replace eggs
« Oat milk used to replace dairy milk

INITIAL SENSORY FINDINGS:

« Undesirable beany & starchy notes
from the pea protein
+ Lack of brown ‘baked’ notes

OVERCOMING TASTE CHALLENGES

« Significant improvement in brown
and buttery notes

« Significant increase in creamy flavor

« Significant masking of beany and
starchy notes

Vegan Muffin descriptive sensory analysis
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[*} significant level ata-=0.13; Intensity measured ina 10-pointscale
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