As a former prep cook turned beverage trainer with over a decade of testing oils, syrups, and emulsions in busy
Los Angeles kitchens, I'm here to tackle a question that pops up frequently on zero-proof menus and DIY CBD
beverage enthusiasts: Can you add CBD tincture to nut milk and expect it to stay mixed? Spoiler alert: it's

more complicated than just dumping tincture in a glass of almond milk and hoping for the best.

Understanding the Chemistry: Cannabinoids Are Lipophilic (Fat-
Loving)

First, a little science refresher. The active compounds in CBD tinctures—cannabinoids—are lipophilic. This fancy
term means “fat-loving.” Instead of dissolving well in water or watery liquids like nut milks, these compounds

actually prefer binding to fats or oils.

Why does this matter? Because nut milks, despite their name, aren't exactly oil bombs. Most commercial almond,
cashew, or other nut milks have relatively low-fat content, often hovering around 2-3 grams of fat per cup. This
nut milk fat content usually isn't enough to keep the cannabinoids fully dissolved and evenly dispersed. Instead,
what you'll often see is the unmistakable sign of an emulsion failure — the CBD tincture separates, rises, or sinks,

leaving you with inconsistent potency and a less-than-appetizing look.

What's Actually In Your CBD Tincture?

Many high-quality tinctures, like those from Joy Organics—a brand known for USDA certified organic tinctures—
use a carrier oil base such as MCT (medium-chain triglycerides from coconut oil) or hemp seed oil. Because CBD is
dissolved in oil in the tincture, it prefers to stay oil-phase rather than mixing into water-based liquids like nut

milks.

Why CBD Tinctures Fail to Stay Mixed in Clear Cold Drinks

You've probably noticed that when you add CBD tincture to clear cold drinks or even nut milks, it forms pockets of

oil floating on top or sinking to the bottom.

* Temperature matters: Cold liquids mean increased viscosity and slower mixing. Oil droplets cluster rather
than disperse.
* No emulsifier: Without an emulsifying agent, oil and water separate due to surface tension differences.

You're left with uneven dosing and an ugly, patchy beverage.

¢ Density mismatch: Carrier oils like MCT have different densities than nut milk; they want to rise or sink, not

stay suspended.

This is why dosing recommendations that say "just add your tincture and enjoy" can be misleading. You might get
a "dropperful” (I always want to SEE the mg stated, by the way), but if it separates, you won't get consistent CBD

dispersion in each sip.



Emulsifiers That Actually Help: Gum Arabic, Lecithin, and Others

If keeping a uniform mixture is the goal, you'll want to turn to emulsifiers—ingredients that help bond oil-based
cannabinoids to water-based phases https://www.ediblela.com/cooking-and-mixing-with-cbd-what-actually-works

like nut milk fat and water.

Emulsifier Source How It Works Kitchen Use Notes Gum Arabic Tree sap polysaccharide Envelops oil droplets with a
hydrophilic shell, stabilizing the emulsion Common in soft drinks; can be tricky to source for home use but
effective Lecithin (usually soy or sunflower) Plant-derived phospholipid Molecules with both hydrophilic and
lipophilic ends that bind oil and water Can be added as granules or liquid; works well with nut milk Mono- and
diglycerides Glycerol + fatty acid esters Similar function as lecithin but often less available for home cooking More

common in processed foods than DIY drinks

In real-world testing, | keep a tiny notebook of which emulsifiers hold in nut milks and which give up the ghost
after 10 minutes. Lecithin is the most forgiving for home concoctions, especially when combined with the natural

nut milk fat. Gum arabic can produce silky smooth results but requires precision and patience.

Water-Soluble or Nanoemulsified CBD for Beverages

Now, for a no-mess, no-fuss option—look into water-soluble or nanoemulsified CBD products. These are
formulated using advanced technology to break down cannabinoids into microscopic droplets or bind them in

water-compatible forms that mix seamlessly into beverages.
* Why it matters: Because they're water-compatible, you won't get that greasy film, separation, or bumpy
texture.

® Consistency: Even distribution means consistent dosing in every sip, which is crucial for anyone managing

intake levels.

* Flavor integration: Generally milder or less oily flavor profiles compared to oil-based tinctures.

Beware, however, of products that hype easy infusion into sparkling water without showing the mg or giving any

stability data—I've seen way too many disappoint in the fizz test (they separate or taste off).
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Practical Tips for DIYers Using CBD Tincture in Nut Milks

1. Choose your nut milk wisely: Opt for unsweetened, high-fat varieties if possible. Homemade cashew milk or

almond milk with more nuts blended in will have more fat to hold cannabinoids.

2. Shake before drinking: If you're using an oil-based tincture like Joy Organics' USDA certified organic

tinctures, always shake your beverage before drinking to help redistribute the CBD evenly.

3. Consider adding emulsifiers: A dash of lecithin dissolved in your nut milk before adding tincture can

improve dispersion significantly.

4. Try incorporating fats like olive oil or butter: If taste permits, adding a teaspoon of a cooking fat (olive oil

or butter) can boost cannabinoid solubility and emulsion stability.

5. Don’t overheat your infusion: Overheating fats with cannabinoids can burn oils, degrade CBD, and wreck

your flavor—stick to room temp or gentle warming below 120°F (50°C).

Summary: What Actually Works?

Method Stable Mix? Flavor Impact Ease of Implementation Raw CBD oil tincture + plain nut milk No (separation
likely) Oily, uneven Easy but ineffective Tincture + nut milk + lecithin Yes, improved stability Neutral to mild
Moderate effort (add lecithin) Water-soluble or nano CBD + nut milk Yes (best for even dispersion) Clean, minimal
oiliness Buy ready-made Tincture + nut milk + added butter or olive oil Improved but risk of greasy mouthfeel

Richer, possibly oily Yes, simple addition of fat

Final Thoughts

If you're set on using a CBD tincture in nut milk, don't kid yourself by thinking it'll stay perfectly mixed without
some help. Take a cue from Joy Organics and their USDA certified organic tinctures—they're high quality, but even
those need a bit of emulsification or shaking to keep cannabinoids well-dispersed in fat-lean nut milks. Adding

lecithin or a splash of cooking fat can turn your DIY drink from a disappointment into a smooth, evenly dosed sip.

For the home bartender or health enthusiast serious about consistency, a water-soluble or nanoemulsified CBD

product is the way to go. Yes, it costs a bit more, but it's worth not dealing with uneven dosing or the dreaded



CBD oil slick floating on your almond milk.

Remember: dosing matters, and so does what actually happens to your CBD after you add it. Shake before
drinking, store your beverage well, keep emulsifiers handy in your kitchen arsenal, and don't be afraid to call out

recipes that leave you with a separated mess. You deserve better.



