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Effect of pretreatment and sterilization on the mineral composition of bottled and sterilized tigernut milk: A potential approach to a sustainable food system.
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The prevalence of veganism, awareness of animal welfare, the concept of lower
environmental impact, and improved health have created an opportunity for plant-
based beverages to thrive. Given the global interest in food security, it is essential to
investigate the mineral composition and economic potential of some underutilized
crops. Tigernut milk is one of the appreciated plant-based beverages, and a healthy
source of nutrients with no allergy-causing components, yet they are highly
underutilized. The potential of tigernut as a milk alternative that can mitigate
micronutrient deficiencies in a growing population could be a valuable resource in
public health strategies aimed at promoting SDG 2 AND 3.

1. Introduction

 To produce tigernut milk using different pre-treatment  methods (boiling, 
malting, soaking)

 To bottle and sterilize tigernut milk.
 To assess the mineral  composition of  the tigernut milk 

4.   Results

2.   Aim of the study 

3.   Materials and Methods

Raw material and processing 

The capping was performed using an 
automated capping machine( Officine 
Pesce bottling system PG 93/C , Italy)

A thermocouple was used to 
achieve an F0 (F zero) 

Bottled Tigernut milk 

ANALYSIS:  Mineral composition (AOAC 2005)
 Statistical analysis: The mean and standard 

deviation were calculated and analyzed using 
single-factor ANOVA Software 

While potassium recorded the highest value, 460mg-526.25mg for
the yellow and brown variety. There was no significant difference
(p<0.05) in the copper content in both varieties. The values of
calcium found in the tigernut are adequate for teeth and bone
development in children. The result showed that tigernut milk is
rich in micronutrients, which means that they are highly refreshing
and a good source of natural refreshment. sterilization had little
effect on the mineral content of tigernut milk, although there was a
decline in the calcium content of the malted brown. However, there
was a significant increase in the potassium content. In addition,
variation in the mineral content of the samples could be attributed
to the different processing methods (soaking, boiling, and malting)
used in this study

5.  Discussions
6.   Conclusion
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This study has shown that tigernut contains essential
minerals. From the result of the study, it can be
concluded that tigernut is a good source of some
minerals, and having these minerals present, it could
serve as an important dietary supplement.
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