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IMPROVED FOOD TOPPING
The invention relates generally to the field ofbd®l compositions, particularly to edible
topping compositions that have improved flavor, andre particularly to edible topping
compositions that have improved flavor and which ba used as a topping on cakes and other
desserts and which are whippable, or it can be @ésedreamer, have a smooth texture, a
desirable consistency, and a fresh milk taste.
BACKGROUND OF THE INVENTION

Non-dairy toppings are very popular in that sugppings have a similar taste to dairy
toppings, but generally have a longer shelf-lifarthdairy products. Although non-dairy
products have many advantages, consumers continderhand that such non-dairy products
have a taste that is very similar to dairy toppings such, there is a continued need to formulate
a food topping that has many or all of the advaesgagf non-dairy toppings and which also has a

very similar taste as a dairy topping.
SUMMARY OF THE INVENTION

The present invention is directed to an ediblepitogp composition that has improved
flavor, which can be used as a topping on food yetsl (e.g., cakes and other desserts, etc.),
which is whippable or as a creamer. has a smoathres a desirable consistency, and a fresh
milk taste. The edible topping composition is &y of a dairy and non-dairy topping in that
the edible topping composition includes both ddaty and non-dairy fat. The edible topping
composition contains milk so that its taste angdtas close to or has the same taste of a dairy
topping. Because the edible topping compositiavigles the natural creamy flavor and fresh
milk taste of traditional dairy toppings, the e@ilibpping composition of the present invention
can be used as a top level dairy-like topping foodf products. As such, the edible topping
composition of the present invention provides thk taste and dairy-like topping to bakeries
that traditionally use partially or all dairy creamcake production and desire to upgrade to the
edible topping composition of the present inventilmm an existing dairy blend or non-dairy

whipped topping. The edible topping compositiorthef present invention includes milk product
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(e.g., milk, cream, low-fat milk, dairy fat, milkopvder, cream powder, whey powder etc.), non-
hydrogenated oil (NH oil/or hydrogenated oil), awieetener. In one non-limiting embodiment
of the invention, the edible topping compositionludes milk product (e.g., milk, cream, low-fat
milk, dairy fat, milk powder, cream powder whey ptew etc.), NH oil/ or hydrogenated oil,
water, sweetener (e.g., sugar, syrup, artificiztet@ner, etc.) and one or more of the following
optional ingredients (e.g., other dairy materiaisilk protein or soy protein, emulsifiers,

thickeners, salt, phosphate salt, flavoring, colgrpreservatives, etc.).

The present invention provides an edible toppiogpmosition which includes both milk
product and an oil-in-water emulsion, which is Bagihippable at refrigeration (i.e., 33-45°F)
and room or ambient temperatures (i.e., 60°F-80dnyl can be whipped into a confection
having improved organoleptic characteristics. &t#le topping composition has a smooth and
non-greasy texture, non-waxy mouth feel and pleddar organoleptic characteristics. The
unwhipped food product is pourable at refrigerateoxd room temperatures and is therefore
easily whippable to obtain confections includingngs, toppings, fillings and the like. The
whipped food product is smooth and non-greasy edefore easy to dispense for making

decorations and easy to clean up.

The invention also provides a method for prepatirggedible topping composition. The
method comprises the steps of heating the milkyorbdf the edible topping composition prior
to adding the milk product with the other ingredgenf the edible topping composition. The

whippable product is a liquid and can be storeddno

The present invention also provides a method Btaining a whipped confection from
the edible topping composition. The product canwbéped by routine methods known in the

art to form a whipped confection.

One non-limiting object of the present inventienthe provision of an edible topping
composition that includes milk product and an oilutsion that has improved flavor, a smooth

texture, a desirable consistency, and has a frdgHaste.
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Another non-limiting object of the present inventiis the provision of an edible topping
composition that contains milk so that its tastd #avor is close to or has the same taste of a

dairy topping.

Still another non-limiting object of the presenwéntion is the provision of an edible
topping composition that provides the natural credlavor and fresh milk taste of traditional
dairy toppings.

Yet another non-limiting object of the presentantion is the provision of an edible
topping composition that includes milk product (emilk, cream, low-fat milk, dairy fat, milk
powder, cream powder whey powder etc.), NH oil/bgdgnated oil, and sweetener, and
optionally one or more of the following ingredierfesg., other dairy materials, milk protein or

soy protein,emulsifiers, thickeners, salt, phospisalt, flavoring, coloring, preservatives, etc.).

Still yet another non-limiting object of the prasévention is the provision of an edible
topping composition which is easily whippable dtigeration and room temperatures, and can

be whipped into a confection having improved ordepiic characteristics.

Another non-limiting object of the present inventiis the provision of an edible topping
composition that has a smooth and non-greasy &xhon-waxy mouth feel and pleasurable

organoleptic characteristics.

Still another non-limiting object of the presenwéntion is the provision of an edible
topping composition that is pourable at refrigenatand room temperatures and is therefore

easily whippable to obtain confections includinipgs, toppings, fillings and the like.

Yet another non-limiting object of the presentantion is the provision of an edible
topping composition that is smooth and non-greasy therefore easy to dispense for making

decorations and easy to clean up.

Still yet another non-limiting object of the prasévention is the provision of an edible

topping composition that is a liquid and can beestdrozen or chilled or ambient.
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Another non-limiting object of the present inventiis the provision of an edible topping
composition that can be whipped by routine methkiiswn in the art to form a whipped

confection.

These and other objects and advantages will becapparent from the following
description taken together with the accompanyiragviirg.

BRIEF DESCRIPTION OF THE DRAWING

Reference may now be made to the drawing, whigktibtes a non-limiting embodiment
of the invention wherein:

Fig. 1 illustrates a non-limiting process for meaaiuring the edible topping composition
of the present invention.

DETAILED DESCRIPTION OF NON-LIMITING EMBODIMENTS

Referring now to the drawing wherein the showiags for the purpose of illustrating a
non-limiting embodiment of the invention only andtrior the purpose of limiting same, Fig. 1
illustrates a non-limiting process for manufactgrthe edible topping composition of the present
invention.

The present invention is directed to an ediblepitogp composition that has improved
flavor, which can be used as a topping on food petg] which is whippable or as a creamer, has
a smooth texture, a desirable consistency, anesh fmilk taste. The edible topping composition
contains milk so that its taste and flavor is claser has the same taste of a dairy topping. As
such, the edible topping composition of the presevention provides the milk taste and dairy

like topping.

The edible topping composition of the present mia includes milk product (e.g.,
milk, cream, low-fat milk,dairy fat, milk powder,ream powder whey powder etc.), NH
oil/hydrogenated oil, and sweetener (sugar, syetp). Generally, the NH oil/hydrogenated oll
content of the edible topping composition is astezbout 10 wt.%, the water content is at least
about 15 wt.%, the milk product is at least abdutnt.%, and the sweetener content is at least

about 5 wt.%. The combined weight percent of thi¢ dll or hydrogenated oil, water, milk
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product, and the sweetener in the edible toppingposition is at least about 80 wt.%.
Generally, each of NH oil/hydrogenated oil, conte¢hé water content, and the milk product in
the edible topping composition is greater than $heetener content of the edible topping
composition. In one non-limiting embodiment of theention, the NH oil content of the edible
topping composition is about 10 wt.% to 45 wt.%dail values and ranges there between),
typically about 20 wt.% to 35 wt.%, and more tyglicabout 25 wt.% to 30 wt.%. In another
non-limiting embodiment of the invention, the watentent of the edible topping composition is
about 15wt.% to 55 wt.% (and all values and rarigese between), typically about 20 wt.% to
35 wt.%, and more typically about 22 wt.% to 28 %t. In still another non-limiting
embodiment of the invention, the milk product of tkedible topping composition is about
15wt.% to 45 wt.% (and all values and ranges thetaveen), typically about 20 wt.% to 40
wt.%, and more typically about 25 wt.% to 35 wt.%. yet another non-limiting embodiment of
the invention, the sweetener content of the eddpeing composition is about 1wt.% to 30 wt.%
(and all values and ranges there between), tygiedlbut 5 wt.% to 25 wt.%, and more typically
about 10 wt.% to 20 wt.%. In still yet another doniting embodiment of the invention, the
combined weight percent of the non-hydrogenateldydrogenated oil, water, milk product, and
the sweetener in the edible topping compositioabisut 80 wt.% to 100 wt.% (and all values
and ranges there between), typically about 90 wt%00 wt.%, and more typically about 95
wt.% to 98 wt.%.

The hydrogenated oil or fat can be used in ediolgping composition includes
hydrogenated coconut oil, hydrogenated soybearmyilrogenated palm oil, hydrogenated palm

kernel oil.

The NH oil or fat that can be used in the ediblpptog composition includes coconut oil,
cottonseed oil, corn oil, soybean oil, peanutdil/e oil, palm oil, palm kernel oil, safflower oil
sunflower oil, avocado oil, mustard oil, peanut aite bran oil, and/or sesame oil. In one non-

limiting embodiment, the non-hydrogenated oil dri$gpalm kernel oil.
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The sweetener that can be used in the edible ngpgmposition includes sugars (e.g.,
monosaccharides, disaccharides and polysaccharifles)sweetener may be comprised of one
or more sugars, such as sucrose, fructose, dextogar syrups (e.g., corn syrup, glucose syrup,
maple syrup, golden syrup, high fructose corn syeip.), such as high fructose corn syrup;
and/or intensive sweeteners, such as aspartammsalfame, alitame, saccharin, cyclamates,
and trichloro sucrose. bulking agents may be iredush the formulation to provide additional
solids and provide body to the foam structure. Tapibulking agents are maltodextrin,
polydextrose, polyglucose, xylitol, mannitol andlstol. For formulation calculations, all of
these bulking agents are considered to be inclimiéde sweetener component. In one non-
limiting embodiment, the sweetener includes sucrosesucrose-fructose combinations. In

another non-limiting embodiment, the sweeteneriges both sugar and sugar syrup.

The milk product that can be used in the edibppitog composition includes milk (e.g.,
low-fat milk, 1% fat milk, 2% fat milk, whole milketc.), cream, yogurt, sour cream, dairy fat,
milk powder, cream powder whey powder etc. In @®-limiting embodiment, the milk
product is or includes milk.

The edible topping composition can optionally utd® one or more emulsifiers. The one
or more emulsifiers, when used, is present in thkle topping composition in an amount of at
least about 0.01 wt.%. The content of the one orememulsifiers in the edible topping
composition generally does not exceed 5 wt.% (€@f1-5 wt.% and all values and ranges
therebetween). Generally, the emulsifier, whenduss present in the edible topping
composition in an amount of about 0.2 wt.% to 2t34y and more typically about 0.2 wt.% to
1.5 wt.% as permissible under FDA guidelines. Moriting examples of one or more
emulsifiers than can be used include polyoxyethylesthers of sorbitan monostearate
(polysorbate 60) and polyoxyethylene ethers of ismmbmonooleate (polysorbate 80); span-20,
span- 40, span- 60, span- 80, lecithin; hydroxgldéeithin; mono, di, or polyglycerides of fatty
acids, such as stearin and palmitin mono and digiges; polyoxyethylene ethers of fatty esters

of polyhydric alcohols, or the polyoxyethylene ethef sorbitan distearate; fatty esters of
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polyhydric alcohols such as sorbitan monosteapiblyglycerol esters of mono and diglycerides
such as hexaglyceryl distearate; mono- and diestérglycols such as propylene glycol

monostearate, and propylene glycol monopalmitatecisoylated monoglycerides; and the
esters of carboxylic acids such as lactic, cittw tartaric acids with the mono- and diglycerides
of fatty acids such as glycerol lacto palmitate ghaterol lacto stearate, and calcium or sodium
stearoyl lactylates and all members of the sucreseer family thereof, all varieties of

diacetyltartaric esters of fatty acids, "DATEMShdethe like, and mixtures thereof. In one non-

limiting embodiment, the emulsifier, when used Jues polysorbate 60 and/or polysorbate 80

The edible topping composition can optionally ut# one or more stabilizers. The one
or more stabilizers, when used, is present in thbkle topping composition in an amount of at
least about 0.01 wt.%. The content of the one orenstabilizers in the edible topping
composition generally does not exceed 5 wt.% (€@f1-5 wt.% and all values and ranges
therebetween). Generally, the stabilizer, wher usepresent in the edible topping composition
in an amount of about 0.2 wt.% to 2.5%, and mopacatly about 0.2 wt.% to 1.5 wt.% as
permissible under FDA guidelines. Non-limiting exales of one or more stabilizers that can be
used include hydrophilic colloids. The hydrophiticlloids can be natural, such as vegetable, or
synthetic gums and may be, for example, carrageenar gum, alginate, xanthan gum, locust
bean gum, arabic gum, gellan gum, pectin, and tke br semi-synthetic such as
methylcellulose, carboxy-methylcellulose, ethylaklse, hydroxy-propylmethylcellulose
(HPMC), and microcrystalline cellulose. In one dAwniting embodiment, the stabilizer, when

used, includes carrageenan, guar gum, alginatéraxahthan gum.

The edible topping composition can optionally ut# one or more salts. The one or
more salts, when used, are present in the ediplgirg composition in an amount of at least
about 0.01wt.%. The content of the one or moréssal the edible topping composition
generally does not exceed 1 wt.% (e.g., 0.01-1 vertb all values and ranges therebetween).
The salts useful for the present invention are ediple salt that does not interfere with other

ingredients or render an undesirable taste. Saftggenerally act as buffers and/or as flavorants
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and/or preservatives. Examples of useful saltscaramon salt (sodium chloride), sodium or

potassium phosphates, citrates, chlorides, phossadtt sorbates, and the like.

The edible topping composition can optionally ut# one or more starches or modified
starch. The one or more starches, when usedyeseng in the edible topping composition in an
amount of at least about 0.1wt.%. The contenhefdne or more starches in the edible topping
composition generally does not exceed 5 wt.% (€d.;5 wt.% and all values and ranges
therebetween). Non-limiting starches that can $edunclude starches obtained from potato,
arrow root, corn, rice, wheat, waxy maize, sorghwaxy sorghum and the like or modified

starch.

The edible topping composition can optionally utd# one or more proteins. The one or
more proteins, when used, are present in the ethpjgng composition in an amount of at least
about 0.1wt.%. The content of the one or moregmmstin the edible topping composition
generally does not exceed 5 wt.% (e.g., 0.1-5 ver¥d all values and ranges there between).
Non-limiting proteins that can be used include npitlteins such as isolated sodium, potassium
or calcium caseinates, protein provided as skink,mibnfat dry milk, milk protein concentrate,
whey protein concentrates, alpha lactalbumin antd kectoglobulin can be used. Vegetable
proteins including but not limited to soy protepga protein, wheat protein, cottonseed protein,
peanut protein, and corn protein are also usdfléat proteins derived as soluble proteins from

meat processing may also be used according tar#leéige of the invention.

The edible topping composition can optionallylilie one or more acidulants. The one
or more acidulants, when used, is present in tli@estbpping composition in an amount of at
least about 0.01wt.%. The content of the one oremacidulants in the edible topping
composition generally does not exceed 1 wt.% (€@d@1-1 wt.% and all values and ranges
therebetween). Acidulants can be added to impathdss, control pH and/or serve as a
preservative for the edible topping compositioronNimiting examples of acidulants that can be

used include phosphoric acid, tartaric acid, madid, citric acid, fumaric acid, and the like.
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The edible topping composition can optionally ut? one or more other ingredients
such as flavoring agents, colorants, vitamins, nailsemilk powder, cream powder, etc. Suitable
flavoring agents can be employed to impart vandieaam, chocolate, coffee, maple, spice, mint,
butter, caramel, fruit and other flavors. The #lamg, when used, is present in the edible
topping composition in an amount of at least al0iwt.%. The content of the flavoring in the
edible topping composition generally does not edckevt.% (e.g., 0.01-1 wt.% and all values
and ranges therebetween). The coloring, when us@desent in the edible topping composition
in an amount of at least about 0.001wt.%. The exanbf the coloring in the edible topping
composition generally does not exceed 0.5 wt.%,(8.601-0.5 wt.% and all values and ranges
therebetween).

Non-limiting examples of the edible topping compasi in weight percent are as

follows:

Example 1

NH oil/hydrogenated oil 10-40%
Milk product 15-40%
Water 15-40%
Sweetener 5-25%
Emulsifier 0-4%
Stabilizer 0-4%
Salt 0-1%
Flavoring 0-1%
Coloring 0-0.5%
Example 2

NH oil/hydrogenated oll 20-40%
Milk product 0-40%
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Water
Sweetener
Emulsifier
Stabilizer
Salt
Flavoring

Coloring

Example 3

NH oil/hydrogenated oll
Milk product

Water

Sweetener

Emulsifier

Stabilizer

Salt

Flavoring

Coloring

Example 4

NH oil/hydrogenated oll
Milk product

Water

Sugar

Sugar syrup

Emulsifier

20-40%
8-20%
0.1-3%
0.1-3%
0.01-0.5%
0-0.5%
0-0.2%

20-30%
22-35%
20-30%
2004
Q2%
2%
0.01-0.4%
G+%
0-0.1%

25-30%
8-33%
22-28%
5-12%
-8%
020

10
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Stabilizer 2%

Sodium salt 0M2%
Phosphate salt 0160.2%
Flavoring 0®B%
Coloring 0o

The edible topping composition in an unwhippedesia a liquid at refrigeration and
ambient temperatures. Accordingly, the edible toggomposition is easily pourable at ambient
temperatures and may be used in manufacturinglahich are equipped to process liquids.
The edible topping composition can be formed intwhapped topping. The edible topping
composition in an unwhipped state can be storedefrofor over a year or can be stored
refrigerated for at least up to nine months. Ttikle topping composition in a whipped state is
stable in refrigerated conditions for at least Idurs, typically for at least 24 hours, more
typically for at least 2 days, and still more tygllg for at least a week. The edible topping
composition in a whipped state performs at least@bsas the vegetable oil-based butter icings
with respect to overrun, shelf-stability, handlengd decorating. The edible topping composition
in a whipped state has a non-greasy texture andeatispensed easily and cleaned up easily.
The edible topping composition in a whipped staie lse whipped to an overrun of at least about
150%, generally at least about 200%, and more &jlgiap to or greater than about 300%.

Referring now to Fig. 1, there is illustrated axdimniting process for forming the edible
topping composition of the present invention. Nt oil or hydrogenated oil (e.g., edible fat),
water, sweetener, optional emulsifier, optionalbsitzer, optional salt, optional flavoring,
optional coloring and any other optional ingredian¢ placed in a blending tank and mixed
together until uniformly mixed. A high shear mix&an be used so that there are no significant
lumps in the mixture. The mixture is generally leglaprior to, during, or after mixing to a
temperature of about 55-85°C (e.g., 65-75°C). @&aker, the milk product (e.g., milk), which
has been heated to about 55-75°C (e.g., 65°C)decatb the heated mixture and the dairy and

11
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the heated mixture are thoroughly mixed at a teatpes of about 55-75°C (e.g., 65°C) for at
least about 2 minutes, and typically less than 6tutas (e.g., 10 minutes) to form a dairy blend.
A high shear mixer can be used to form the daient!

The pasteurization generally occurs at a tempegatii55-90° (e.g., 65-75°C) for at least
5 minutes and typically less than about 60 min(ges., 20 minutes) or UHT process

After the dairy blend has been pasteurization BiTUthe dairy blend is homogenized.
For example, the dairy blend can be homogenizemgusine- or two-stage pressures with total
pressures of 1000-7000 psi. Homogenization praesdare described in U.S. Pat. No.
6,203,841, which is incorporated herein by refeeenc

The homogenized dairy blend is then cooled tongperature that is generally less than
20°C (e.g., 0-10°C). The cooling of the homogedidairy blend can be by a heat exchanger;
however other or additional methods of cooling barused.

After the homogenized dairy blend is cooled, theled product is a liquid and is ready
for use or packaging. If the product is packagkd, package can be stored on a shelf, in a
refrigerated environment, or frozen. The frozendpici can be thawed, typically under
refrigerated temperatures and thereafter is readyde.

The edible topping composition of the present i can be formed into a whipped
topping using any mechanical device which can eadrigh shear mechanical force, such as a
paddle, whip, traditional batch mixers, continumigers and the like.

The unwhipped edible topping composition can béjested to various aseptic
processing such as thermal treatment to producenanercially sterile product. Such processes
are well known to those skilled in the art and uge high temperature short time (HTST),
extended shelf life and ultra-high temperature (YHMermal treatment, homogenization,
cooling and packaging. A variety of whipped cotifats can be made from the edible topping
composition. Such whipped confections includenigs, icings, toppings, decorations and the
like which can be used for cakes, pies, cookiesthadike.

In one non-limiting embodiment of the inventiohet edible topping composition

includes milk, palm kernel oil, water, sugar, suggrup, and one or more of the following

12
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optional ingredients (e.g., emulsifiers, thickenesslt, phosphate salt, flavoring, coloring,

preservatives, etc.).

The present invention provides an edible toppiognmosition which includes both milk
product and an oil in water emulsion, which is asthippable at refrigeration and room
temperatures (i.e., between about 60°F-80°F.), aard be whipped into a confection having
improved organoleptic characteristics. The edibfgping composition has a smooth and non-
greasy texture, non-waxy mouth feel and pleasuraiiganoleptic characteristics. The
unwhipped food product is pourable at refrigerateoxd room temperatures and is therefore
easily whippable to obtain confections includingngs, toppings, fillings and the like. The
whipped food product is smooth and non-greasy &wedefore easy to dispense for making

decorations and easy to clean up.

The invention also provides a method for prepatireggedible topping composition. The
method comprises the steps of heating the milkymrbdf the edible topping composition prior
to adding the milk product with the other ingredgeof the edible topping composition. The

unwhipped product is a liquid and can be storedeinoor chilled or ambient.

It will thus be seen that the objects set fortbve) among those made apparent from the
preceding description, are efficiently attainedd aince certain changes may be made in the
constructions set forth without departing from #périt and scope of the invention, it is intended
that all matter contained in the above descriptiod shown in the accompanying drawings shall
be interpreted as illustrative and not in a lingtisense. The invention has been described with
reference to preferred and alternate embodimeMedifications and alterations will become
apparent to those skilled in the art upon readimdynderstanding the detailed discussion of the
invention provided herein. This invention is inded to include all such modifications and
alterations insofar as they come within the scopéhe present invention. It is also to be
understood that the following claims are intendeddver all of the generic and specific features
of the invention herein described and all statesmefitthe scope of the invention, which, as a

matter of language, might be said to fall thereleetw The invention has been described with

13



reference to the preferred embodiments. These athdr modifications of the preferred
embodiments as well as other embodiments of thenithon will be obvious from the disclosure
herein, whereby the foregoing descriptive mattdoibe interpreted merely as illustrative of the
invention and not as a limitation. It is intendednclude all such modifications and alterations

insofar as they come within the scope of the appémthims.
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CLAIMS

An edible topping composition which is pourable at 33°F to 45°F and 60°F to 80°F

comprising:

10 wt% to 45 wt% of non-hydrogenated oil/hydrogenated oil;

15 wt% to 45 wt% milk product;

15 wt% to 55 wt% water; and

5 wt% to 30 wt% sweetener,

wherein the combined weight percent of the non-hydrogenated/hydrogenated oil, the
water, the milk product, and the sweetener is 80 wt% to 100 wt% of the
composition, and each of the non-hydrogenated oil/hydrogenated oil content,
the water content, and the milk product content is greater than the sweetener
content of the edible topping composition,

wherein the edible topping composition is whippable; and,

wherein the milk product includes milk.

The edible topping composition of claim 1, wherein the hydrogenated oil comprises
one or more oils selected from the group consisting of hydrogenated coconut oil,

hydrogenated soybean oil, hydrogenated palm oil, and hydrogenated palm kernel oil.

The edible topping composition of claim 1, wherein the non-hydrogenated oil
comprises one or more oils selected from the group consisting of coconut oil,
cottonseed oil, corn oil, soybean oil, peanut oil, olive oil, palm oil, palm kernel oil,
safflower oil, sunflower oil, avocado oil, mustard oil, peanut oil, rice bran oil, and

sesame oil.

The edible topping composition of claim 1, wherein the non-hydrogenated oil

comprises palm kernel oil.
The edible topping composition of claim 1, wherein the milk product comprises low-
fat milk, 1% fat milk, 2% fat milk, whole milk, cream, yogurt, sour cream, dairy fat,

milk powder, cream powder, whey powder, or a combination thereof.

The edible topping composition of claim 1, wherein the sweetener comprises sugars,

sugar syrups, intensive sweeteners, or a combination thereof.

15



The edible topping composition of claim 1, further comprising one or more bulking
agents selected from the group consisting of maltodextrin, polydextrose, polyglucose,

xylitol, mannitol, and sorbitol.

The edible topping composition of claim 1, further comprising 0.01 to 5 wt%

emulsifiers.

The edible topping composition of claim 1, further comprising 0.01 to 5 wt%

stabilizers.

The edible topping composition of claim 1, further comprising 0.01 to 1 wt% salt.

The edible topping composition of claim 1, further comprising 0.1 to 5 wt% starches,

modified starches, or combinations thereof.

The edible topping composition of claim 1, comprising:

NH oil/hydrogenated oil 10 to 40 wt%
Milk product 15 to 40 wt%
Water 15 to 40 wt%
Sweetener 5 to 25 wt%
Emulsifier 0 to 4 wt%
Stabilizer 0 to 4 wt%
Salt 0to 1 wt%
Flavoring 0to 1 wt%
Coloring 0 to 0.5 wt%.

A whipped topping composition comprising the composition of any of claims 1 - 12,
wherein the whipped edible topping composition has a smooth, non-greasy texture, is
free of waxy mouth feel, has an overrun of at least 150%, and is stable in a

whipped form under refrigerated conditions for at least 24 hours.

A method for making the edible topping composition of any of claims 1 - 12

comprising:

providing the non-hydrogenated oil/hydrogenated oil, water, and sweetener;

mixing together the non-hydrogenated oil’/hydrogenated oil, water, and sweetener to
form a non-dairy blend;

providing the milk product;

16



15.

16.

17.

18.

heating the milk product to at least 55°C;

adding the heated milk product to the non-dairy blend;

mixing the heated milk product and the non-dairy blend at a temperature of at least
55°C to form a dairy blend;

HTST, UHT and/or pasteurizing the dairy blend;

homogenizing the dairy blend; and

cooling the homogenized dairy blend to a temperature that is less than 20°C to form

the edible topping composition.

The method of claim 14, further comprising packaging and then freezing the dairy
blend.

A method for making a whipped topping composition of claim 13 comprising:
providing the edible topping composition of any of claims 1- 12; and

whipping the edible topping composition to form a whipped product.

The method of claim 16, further comprising

HTST, UHT and/or pasteurizing the edible topping composition;

homogenizing the edible topping composition; and

cooling the edible topping composition to a temperature that is less than 20°C prior to

whipping.
The method of claim 16 or 17, wherein the edible topping composition is provided in

a frozen state and the method further comprises thawing the edible topping

composition.
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