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Animal milk is a fluid lacteal secretion obtained by the female of all
mammals. Milk has an important function because it is a source of the
essential nutrients for the proper development and maintenance of the
human body. It must supply amino acids, vitamins, and minerals. It is
very beneficial to balance human diet. Because milk has good quality
protein such as caseins and serum proteins, it also has good amount of
calcium and vitamins, specially vitamin A, B and C, riboflavin, niacin
and folic acid. Hence, milk is an ideal nutrient for both infants and
adults.1 Moreover, milk contains bio-protective molecules which are
afford health security to humans including antimicrobial substances
such as immunoglobulin, lactoperoxidase and lactotransferrin and it
also contains enzymes and enzyme inhibitors, vitamin-binding carrier
proteins.2 Further it contains trace elements such as nickel, selenium,
zinc and iron.
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Above all of that, the fermentation of milk greatly increases the
nutritional and healthy values. Fermented dairy foods have constituted
a vital part of human diet in many regions of the world since times
immemorial. They have been consumed ever since the domestication
of animals. Evidence for the use of fermented milks comes from
archeological findings associated with the Sumerians and Babylonians
of Mesopotamia, the Pharoses of northeast Africa and the Indo-Aryans
of the Indian subcontinent. It was reported that consuming fermented
dairy products caused to longevity.3,4 Fermented milk products not
only are consumed for their benefits but also for refreshing effects.
Their popularity is said to be attributed to the effective use of
consumer-driven flavors and milder cultures.5 These products already
have a positive health image,6,7 which can be further enhanced by the
addition of probiotic bacteria with therapeutic properties. Various
microorganisms characterize the diversity of fermented milks around
the world. Lactic fermentation by bacteria transforms milk into the
majority of products.8 A combination of lactic starters and yeasts
is used for some products, and in a few cases lactic fermentation
combined with molds makes up the flora. In many countries, yogurt
and fermented milks with probiotic cultures are available. These are
made with defined cultures that have been scientifically documented
to display certain health benefits.9 Fermented milks may be mixed
with water to make a refreshing beverage. Salt, sugar, spices or fruits
may be added to enhance taste. Liquid yogurt is the prime example.
Spoonable yogurt has significant commercial importance all over the
world. It is sold in cups and tubes.
However, dairy products still are the most typical carriers of
probiotic bacteria, but lactose intolerance, cholesterol content, allergic
potency of milk-proteins and also requiring of vegetarian aliment that
are some inconveniences related to their consumption. Hence, there
is an increasing demand for non-dairy probiotic products lacking the
dairy allergens.10
During recent years, non-dairy milk types (vegetable milk), such
as soymilk, coconut milk, almonds milk, rice milk, peanut milk and
oat milk, have been an increased demand from consumers due to their
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high functional properties. The cereal and grain milks also do not
contain cholesterol or lactose; hence, these milk types are preferred
by someone who are vegetarians, have special diet or who are lactose
intolerant.11
Over the past two decades, research has shown strong evidence for
the potential use of soy in the prevention of chronic diseases, which
has positively affected soymilk and soy-foods consumption.12 Oat
is a good source of many compounds that show antioxidant activity
with their vitamins, phenolic acids, avenanthramides, flavonoids,
sterols and phytic acid (David, 2000). Oat milk also contains high
percentage of fiber, vitamins A, D, E and B1, minerals such as
calcium, potassium, sodium, magnesium and iron. This composition
of oat and oat milk provides more functionality to food such as
improving beneficial effects for digestive system and preventing
against colonorectal cancer and helping to maintain an optimal weight
due to high fiber content. Also oat milk exhibits cholesterol and lipidlowering effects.13 Peanut milk is an inexpensive source of protein and
calories for human consumption. It is seen as a low-cost substitute
for dairy milk for the developing countries. Being free of cholesterol
and lactose, peanut milk is also a suitable food for lactose-intolerant
consumers, vegetarians and milk-allergy patients. Peanut milk is
characterized as a source of high vegetable proteins, low in cholesterol,
thus has attracted much attention from consumers. Because it is also
extremely rich in minerals and essential fatty acids, such as linoleic
and oleic, which are highly valuable in human nutrition.14 Rice seems
to be nonallergenic and rice milk has been fed to infants allergic to
cow’s milk. Also, it is good for people who are lactose intolerant and
those with soy or nuts allergies. Rice and its products are an important
source of B vitamins.15 Coconut milk is rich in phosphorus; the milk
supplies the body with nearly a quarter of daily value of iron thereby
resulting in the prevention of anaemia. The milk helps to decrease the
risk of joint inflammation due to its high selenium content. The health
of prostate gland could be promoted due to the presence of zinc in
coconut milk.16
General spiking, animal milk has advantages and disadvantages,
also vegetable milk has advantages and disadvantages, so we should
not replace one with the other, except in special cases limited.
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