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(54) Title: FOAMING INGREDIENT AND POWDERS CONTAINING IT

(57) Abstract: The invention relates to a powdered soluble foamer ingredient for producing enhanced foam in foodstuffs and bev-
erages. The particles of the powdered soluble foamer ingredient are formed of a matrix containing carbohydrate and protein and
entrapped gas. The gas is pressurised to release upon addition of liquid at least about 1 ml of gas at ambient conditions per gram of
soluble foamer ingredient. When used in soluble creamer powders, enhanced amounts of foam are generated.



