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 Materials 

 Preparation of Lima Bean Milk  

 Chemical Composition of Lima Milk 
Determination 

 Preparation of Lima Beverage (Lbs) 



 

 

 
 

 
 

 pH and Titratable Acidity (TAA %) 
Measurement 

 Determination of Viable Cell Counts 

 Organic Acids and Carbohydrate Analysis  

 Determination of Peptide Molecular Weights 
by FPLC  

 Determination of Free Amino Acids 
Composition 

 Determination of Total Phenolic Content 
(TPC) 

 Determination of Radical Scavenging 
Activity (DPPH-assay) 
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 Sensorial Analysis 

 Statistical Analysis  
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3.1 Chemical Composition of the Lima Bean-
Based Beverages (Lbs) 

3.2 Acidification During Refrigerated Storage 

 

 

 

 



 

 

 
 

 
 

3.3 Viability of Probiotic Bacteria During 
Beverage Storage 

 

 

 



 

 

 
 
 

 

3.4 Carbohydrate and Organic Acid Dynamics  
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3.5 Peptide Molecular Weight (MW) Distribution 
via FPLC 

 

 

 

 



 

 

 
 
 

 

3.6 FAA Composition During Storage 
3.7 Dynamics of TPC During Storage 



 

 

 
 

 
 

  
 



 

 

 
 
 

 

3.8 DPPH Radical Scavenging Activity During 
Beverage Storage  

 

 

 



 

 

 
 

 
 

3.9 Sensory and Organoleptic Profiling  
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