2100967 FOOD PRODUCT This invention relates to food products and nore
especially to processed food products containing a stabilising or.

t hi ckeni ng agent. Vari ous processed food products such as ice cream
Mhipﬁéhg cream cheese spreads, cheese slices, mlk drinks, nmeringues 5
and the |ike when produced on a comercial scale nornallygingorporate a (T
stabilising and/or thickening agent to inprove their procz£§td§i6?, .
texture, organol eptic properties and storage capability.

C Variotis materials -have been géggdpgspusabi | i sing and t hi ckening agents

I ncl udi ng carob gum and/ or cel I"otosEettiers such as 10 t he hydroxyet hyl
and car boxynet hyl ethers. Carob gumis nowin short supply and is -
relatively expensive but for many applications is anong the best
stabilising and tRihgkeimwatdse Helabid ROr ESod pebiwdsCand Moel NVENtion i s
based on the observation that glucomannans, 15 especially those derived
from t leepA i o prboicssdc £o®s pabdudp eshidining rMtAbiTisingrér and its
varieties, often referred to as A konjac, A oncophyllus, A variabilis,
A. bul bhicRemiagdagentbl uriairices reoussskd fdod frwolioetd wuth dsefptacrean; ob gum
or carob gumin adm xture with other guns and thickeners as a stabilising
and/ or whipmilogncrepmagehéesen sprexsiss scbe2@ slicesd piliddrisksuakrirsyielose

i ndi cat ed above. Such gl ucomannans, especially that derived fromA konjac
ar €5i napdrghec ddke whesapeaduchd rerc ar oborpereimk scabe ormhily dncoxparesd in
smal | er quantities than carob gumto achieve the sane effect or a better

ef f ect 2 FraPilacing 204/or dhidkening agensl tedimreve sthalrf BERFesERIELY25
preferably having a _pH |ess than 8 such as, for exanple, a dairy product {f‘
such afertwresr eRgANCARPRIR RYCRPEARS b SSeTagR £aRabiid¥se slices, a

flavoured mlk drink or a meringue, d _salad cream or onnai se, a gravy or
sauce Vvarious materiaf% have been used as stabiggging an 9 y

thickening agents including carcbh gum and/or cellulose'etﬂers such as
10 the hydroxyethyl and carboxymethyl ethers.
Carob gum is now in short supply and is relatively
_ expensive but for many applications is among the best stabilisin{
and thickening agentghitherto available. |
| . This invention is based on the chservation that glucomannans,

15 especially those derived from the Amorphophallus species and especially

)

from A. rivieri and its varieties, often referred to as A. kxonjac,

A. oncophyllus, A. variabilis, A. bulbifera and A. blumeii can be used
-/ '
satisfactoriiy to replace carcb gum or caxcb gum in admixture with other

gums and thickengrs.as a stabilising and/or thickening agent in processed
20 food products such as those indicated akove.

Such giuccmannans, especially that derived from A. konjac are
in many cases cheaper than carcb gum and frequently can be used in smaller
quantities than carob‘gum to achieve the séme efféct'or a bettexr effect.
The invention provides an ungelled processed food product
25 preferably having a pH less than 8 such as, for example, a dairy product
such as ice cream, whipping crean, cheese spread, cheese slices, a flavoured
milk drink or a meringue, a salad cream or mayonnaise, a_gravy oY sauce

or a jam or pie filling etc., which has been stabilised and/or thickened by



or ajamor pie filling etc., which has been stabilised and/or thickﬁgsd by
-2- incorporation therein of at |east one glucomannan, preferably a .
9! ucgmannan derived fromthe Anorphophal lus sp. and especially a v
gl ucomannan derived from A konjac, A oncophyllus, A variabilis, A

bl treii orA. bulbifera. 5 - Bhe anount of gl ucomannan
required: to be incorporated.in the food product depends, of course, on the
effect to be achieved but normally anounts within the range of fromO0.01 to
5% are found to be satisfactory. The follow ng exanples illustrate the

i nvention. 10 incorporation thereimofhe E¥asilas JlRoshrnal pHesbpdisy @f Konj ac
gl ucomannan were used: the material referred to as Japanese Konjac is a

purified gl uc@lrcowmnen tdexdved ffrem phex Anmiphbyh0Y%s bsp Wehd ¥speéitaagaanan
content and i ganmer ci al vai l.abl e produyct; t material referred to
as Chi nese Ta?%a?s a crud %ilr’r%‘% %f?%lﬂok?%faﬁédkbfh&%qﬁﬁ,s' Py Vg akhitsys
gri ndi ng whol &-tpdsumed 1 @F A4 bildrifaxaf rom a Chi nese source to a particle size

of 0.5 mmer |ess. “The | Qesbe T NEdRh ' .tiqn to the '

gl ucomannan contains | ar Sggamun?s@%%lstar ch%r#&g?%%t%h%"})?a FEPFESked in
an amount whi dR FRe 5896 RFeduct feperdsusefl nurse J spathss effent] &0 be aghtewed
that the glucgonmannan content of the produced food products 20 Is the
sare. The WSERormakly fapunts withinoghatrange of feem PaPk. toERd e found 1toe
Cream Sonme commercial Ice Creans use Carob gumfor its stabilising and

t hi ckeni ng power 8tisfactaryert s smooth nel t-down and heat - shock resistance

and is not affected by Iz'ir%tic cid or calcium _
SEEEN e following examples illustrate the invention.
Ny

”

1o - In the Examples two different forms of Konjac glucomannan
were used: the material referred to as Japanese Konjac is a purified
glucqmannan extract of approximately 90% by weight glucomannan ' conten£
and is a éonnnercially available product; the maﬁerial referred to
as Chinese Taro is a crude materia_l _obtained by slicing; drying and

15 grinding whole tubers of A. Konj‘aé fxom a. 'Chinese. source to a particle
size of 0.5 mm or less. The Chinese Taro @teriél in é.ddition to the
glucomannan contains large amounts of starch and in the. examples is
used in an amount which is S6% ;nore than is used with Japanesé Konjae'

. to ensure that the glucomannan content of the produced food'products

20 is the same. The ﬁord "Genulacta” is a Registered Trade Mark.

Example 1 - Ice Cream

~ . Some commercial Ice Creams use Carob gum fof its
stabilising and thickening powers. It imparts smooth melt-down and
heat-shock resistance and is not affected by lacf.ic acid or calciﬁm
25 salts. ~

The Ice Cream was made to the recipe shown in Table 1.



&;

25 "salts. The Ice Creamwas made to the recipe shown in Table 1. - 3-

Tab 1 Butter’ _ _ 10 Sugar- _
~ 14 mred M |k Powder 11 5 Genulacta L100 .

~0. 015 Carob Gum ) 0.16 G ycerol ey
* Monostearate (GVB) : -3~ 0.12 Vanilla _ v

0.24 Water ' ' 64. 465 10 :

Genul acta type L100 is ‘a Casein reactive Carrageénan from Hercul es Ltd.
Four sanples were prepared as shown in Table 2. Table 2 - Recipes for Test

Sanpl geblegrlans) Sanple 1 - Sanple 2 Sample 3 Sample 4 15
(Control) - (Carob gum (Konjak) (Taro) Butter: - 1020.
1020 1020 1020 M | k Powder % - 1100 _ 1100
1100 1100 Sugar _ 1440 . 1440 1440
. 1440 @ybter 12. 12. 10 12 12 20
Vani | | a 24 m's 24 m's 24 s 24 mM's
Japan&¥82Konj ac - - 14 16 Chinese Taro -
- . - 25 Carob gum - 16
Skimmed Milk Powder o : 11 _
5 Genulacta L10O 0.015
Carob Gum ' . _ 0.16
Glycerol Monostearate. (GMS) : . 0.12 e
L4
Vanilla - S . . 0.24
Water 64.465
1o Genulacta type L10O is a Casein reactive Carrageenan
from Hercules Ltd.
Foir samples were prepared as shown in Table 2.
Table 2 -~ -Reci}zes for Test Samrles (grams)
.  Sample 1 Sample 2 Samf.'le 3 Sample 4
is {Contxrol) (Carocb gum) (Konjak) (Taro)
Butter 1020 1020 1020 1020
Milk Powder 1100 1100 1100 1100 ~
Sugar 1440 1440 1440 1440
GMS 12 12 12 : 12
20  vanilla 24 mls 24 mls 24 mls 24 mls
Japanese Konjac - - T 16 -
Chinese Taro - - . - 25
Carob gum - 16 , - -
Genulacta 1100 - 1.5 1.5 1.5

25  Water 6600 6600 6600 - 6600



Genul act a LlOO - - 1.5 1.5 1.5 25
VWAt er ¢ 6600 6600 6600 6600 %ﬂz;;{
Pt ocedur e Each m x was bl ended in,a Tayl or Rustless Steam Jacketed bo '
V\At_h@SHVeI‘SOI’I Lab- bench nodel L2R The water (6,600 cc) was raised to
5087 m | k powder added, then sugar, then butter hand-sliced 5 into 5 cm .
pi eces, then GVB. Tenperature was raisdd-to 72[err] and held for 10 m ns.
The bl end was transferred to stainl ess steel buckets and passed through a
honogeni ser to reduce fat globules to [err]. -~ An APV Gaulin M nor

Honogeni ser with 2 stage val ve at 2000 psi used. 10 - The
honogeni sed nkxoseglerer ansferred to the Tayl or. machi ne and beaten until
-cool. Vanilla was added and beating/cooling continued to auto-cutout at -5
C. Beating was then conEachuadx\irashbhended in\e FprforaRustiespl (eanakanketed
estimate foam ng. Beating was continued until the air content of each m x
15 was appr BR¥iiER 2 §8%’erﬁﬁé Jakeberdnprdels IgBur e@he rasep| HofPe afl)sHes
and frozen in a blast feeezer at -25 C. Results Sone Eh ysical properties_of

the ice creanFatsafaf? fsCoopilk pywdigesaded, t thegr epanrat Fa? Rrktembartisticedl e

3. Table ? Measur nents of Enul sions Beat| Ti me Vi scosity
(BrookfiePd) RBE pecm Pieggsoihsm@S.  Tempeypfure s rajiedore 72°Caenq BRiLd

for 10 mins.
| | The blend was transferred to stainlesé steel buckets and
i~/ passed through a homogeniser to reduce fat globules to iu. An APV
Gaulin Minor Homogeniser with 2 stage valve at 2000 psi used.
1o : | The homogenised mix was transferred to the Taylor machine
and béaten until cool. Vanilla was added And.beating/céoling
_ continue§ to auto-cutout at -5°C. Beating was then continued with
manual overide and samples taken to estimate foaming.
Beating was continued until the air content of_each mix
15 was approximatél§ 50%.
The ice cream w?s poured into_plastic dishes and frozen
U ' in a blast freezer at -25°C. |
Results |
‘Some physical properties of the ice cream at various
20 stages of its preparation are shown in table 3: |

Table 3 - Measurments of Emulsions

Beating Time . Viscosity (Brookfield)

Recipe To 50%Z Air ' pH ‘Spindle 1, 30 rpm
Content : . Before HomognfAfter llomogni
u 4 mins 6.6 4.5 not measured
2 4 mins 6.5 66.5. 75
3 bmins | 6.6 2 64.5
4 4 mnins L 6.3 i8 >100
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Just

drip which wer®r hd¥iiAJsdiRitEo\dHe@bie homogenisation.

than 1, but drips are viscous 20 m ns

"Dri ppi ng,

4 mns

6.5
64.5 4

Subj ective exam nation.—;
that sanples 2 and‘\&
bei ng thlxotroplc and

g.nner

ays nelt-domn
ice cream
e results are

ripprng

Js.t.

drs ppi ng Donmi ng ameeredlat storage Pfadi deyrs, mel-86@ SrasSPd<R3dedNY

spreadi ng 40. m ns

10 M melt:-

3 nelt-

12 m nelt- 12
26

mel t - byotie standard metlwdnof standing eqdsl\Rolumes of iced@¥&aml oROAIr
mel t - 33 mnelt- 45 m nelt- 45 M nelt-
mesh and allowing it to melt at ambient temperatures:-
The results are shown in Table 4.
Table 4 - Melt-Down Test -
Time Recipe 1 Recipe 2_ Recipe 3 Recipe &
10 mins| Just dripping] No drip No drip Dripping more
watery - B than 1, but
drips are
N viscous
; 20 wmins| Dripping, | Just. dripping} Just dripping| Doming
’_ watery, little| spreading . viscous,
spreading spreading
i _ . _
: 40 mins|{ 10 ml wmelt- 3 wl welt- 12 ml1 melt- 12 nl welt ~
down - down . down. down
1 hour | 26 ml melt- 33 mlmelt- 4S ml melt- 45 ml melt-
dbwnjdomed' downgspreadout -dcmngspreadout down;spreadout
10 Subjectively, all the ice creams were acceptable. A taste

panel.unanimously agreed that recipe sample 1 was watexry, with a less |

full-textured mouth feel.

The panel also found that samples 2 to 4

were all better. than sample i w1th samples 3 and 4 exhibiting smoother

melt~down in the mouth and appea:ing less crystalline than sample 2.

dripping Just’



down; doned dowwnspreadout down; spreadout down; spreadout 10
Subj ectively, -all- the ice creans were acceptabl e. A taste panel. *
uhaniéiousl y agreed that recipe sanple 1 was watery, with a |less
ful+-textured nouth feel. The panel aLSé)_f ound that sanples 2 to 4 were

al IN-better than sanple 1 with sanples 3 and 4 exhibiting snmoother nelt-down
in the mouth and appearing | ess crystalline than sanple 2. -6- Exanple 2

- Wi ppi ng Cream Carob gum has also been used comercially to stabilise .
natural whipp £2% - GarigBEsflck¥sy Whol esal e Soci ety Wi ppi ng Cream (48%
Butter- 5 %#mﬁgg—ﬁne—m I'ckener was added to the cream and the

m x was handwhi pped Wit h qarkht&iehad Q3ko [KeenPEFEES commercRiilly, @3(}6@91 les
were used at roomtenperature (20[err]). The results are li'sted 1n Table 5.
Table 5 - Wi pRedril efippad Br&m.Sanpl e VWi ppi ng Ti e Addi tive
Comment No. _ To Peaks 1 1 mnute Ni | Lighter
and 2 [err] m nuWossperative whdlads®heCosciety WRIpRiAL C2bes (4B8MNBuktes-
[err] mnutes "~ 0.25% Japanese Richer than 1 or 2, Konjac

stiffer tisan Zat) was used. The thickener was added to the cream and the mix was

handwhipped with a kitchen tool to "peaks". % pint (276 g) samples

were used at room temperature (20°C). The resulﬁs are listed in Table

5.
— Table 5 - Whipped Cream Samples
Sample Whipping Time © Additdive Comment
No. | To Peaks '
1 1 minute . Nil S
- ' _ _ Lighter and
2 1% minutes . 0.25% Carob more aerated
. b L - th-a-n lc
3 ‘1% minutes  0.25% Japanese | Richerthanl
or2,
) Konjac stiffer than
' 0.2 : A"/ stif.f
4 1% minutes 0.29Z Chinese -Rgggerthanl
Taro: 1 or' 2, Lighter
. than 1
\
10 ' The whipped creams were stored overnight in the

refrigerator and tasted at 24 hours age. All tasted similar buc
sample 2 had a slight alteration in taste due to the carcbh gum.
The texture was compared by stirring and piping using

domestic cake decorating pipes with the results shown in table 6.

-~
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Tafp
NSt

[err] mnutes
or 2, Lighter than 1 10
d overnight in the refrigerator and tasted at 24 hours age.

0. 39% Chi nese Very stiff Richer than 1
' The whi pped creans were

Al
.tasted simlar but sanple 2 had.ayslight alteration in taste due to the

carob gum The texture was conpared by stirring and piping using donestics

cake decorating pipes wwth-the results shown in . table 6.
. Texture of V\hlupped Cr eans Sagpl e Bul k Cream Pi ped Cream No.
uFable 6 - Textuxs of Jihipped Croams

Text

Softer and - Softer foam er dream er nDre foamy, More pourable 3
S|n1lar tes g0 ot : Simlar to 1
stabl e rEsg%{;}ﬁ, anfplig Grean't |ngpﬁa &'{?ﬁ;ﬁke ers are used comercially as
stabiliders g, mefi ngugstehee | Mr overentuepi nglti mes and reduce ' bl eedi ng'

5 " The

cooki ng.

10

15

Table 6 -

Spourable Forns stable rosettes 2

- ¢reamnier more
foamy , More ]

pourable , _
3 Similar to 1 | Rosettes donot
: maintain form
4 Similar to 1 | Forms stable

rosettes

Example 3 - Meringues

Thickenexrs are used comhercially as stabilisers in. -
mexringues to imprové whipping times and reduce 'bleeding’' on cooking.

The following recipe and method was used:-

Recipe
2 egg whites (separated from hen eggs: approx. S8q)
4 oz caster sugar (113 g)
Pinch of salt. (NaCl)

Hethod

The egg whites were hand-whipped until peaked. Two
teaspoons of caster sugar were beaten in and the remainder of the sugar
was folded in. The mix was piﬁed onto'grease-proof_paper. Cooking
time was 1% hours in a forced-air oven at 129%¢.

After cooking, the meringue shells wexe left to stabilise

and samples were evaluated after 24 hours.

For s

ol | owi ng re0|¢e.and met hod was used: -
1 Just pourable } Forms stable
: : rosettes
2 | Softer and - | Softer foamier

on

¥
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Reci.pe: 2 egg whites (separated'fron1ﬁen eggs: approk. 589) 4 oz caster R
sugar (113 g)"Pinch of salt (NaCl) 10 Method The egg whites were :

hand-

gr

Sanmpl es Sanpl e
Texture

2 .
crisp )

i pped until
and-t he-~.remai nder of the sugar was folded in.
se- proof paper. Cooking tine was

129[err].

15

Bett er

peaked.

[err]

Two t easpoons of caster sugar were beaten |n“”
The m x was piped onto
hours in a forced-air

oven at

After cooking, "the nmeringue shells were left to

) |et-down

1

stabilise and sanples were eval uated after ‘24 hours. Table 7 - Meringue
Reci pe VWi ppi ng Eati ng No.
- ’T-]ggx,t ure 1 ooue sambfildard - Good foam Sweet and crisp
Pl us & Sweet and carob. _
f ogam 3 Plus 0.25% ) _than 1 _less 't and Japanese
cbampleKohj akecipe ) lwi tihipatps ) | addetiem 4 Plus 0.39%
| Moreet bBnd Chinese}  Texture Texturg i qb Taro
1 Standard Good foam Sweet and
crisp
2 Plus 0.25Z |) . Sweet and
carob ) crisp .
o ) Better foam _
3 | Plus 0.25% |) than. 1l,less | Sweet and’
Japanese ) let~down. crisp
Konjac ) with sugar
' )} addition -
4 Plus 0.3%% |) Sweet and
: Chinese D .crisp
Taro )

Example 4 - Cheese Spreads

Traditionally cheeses are blended into a spreadable form
B r

by cooking whilst beating with the addition of emulsifying salts that

5 compléx the Calcium, Casein, and fats at a buffered pH. The salts

are called Joha Emulsifying agents.

They consist of Sodium, Potassium

and Calcium polyphosphates, diphosphates, monophosphates And citrates.

Red Leicester cheese was formed into a cheese spread using

the recipe and method shown in table 8.

10

Table 8 ~ Cheese Spread Recigg and Methnd

. : Sample No.
Basic Recipe '
2 1.1 z 3 g
() .1 (g () (g)
Red Leicester 60 300 | 300 | 300 | 300
Cheese . '
Water 34.5 173 173 173 173
Joha §9 3 15 -} 15 15 15
Carob gum (0.5) - 2% - -
Japanese Konjac €0.5) - - 2% -
Chinese Taro (0.6) - - - 3




dabl e form by cooking whilst beating with the addition of enulsifying

s that 5 conplex.the Calcium Casein, and fats at a buffered pH The
“salts are called Joha Emul sifying agents. They consist of Sodium .
Pot assi um and Cal ci um pol yphosphat es, di phosphates, nonophosphates and N~
citrates. Red Lei-cester. cheese was® f‘orrred Into a.cheese spread using the
reci pe and net hod shown in table 8. 10 Table«-8 - .Cheese Spread Reci pe and

Exp@l ‘e 4 © Cheese Spreads Traditionally cheeses are blended’'into a
sa

" Meterd * Sanpl e No. Basic Recipe (Q) g) (g
(g) Red Lei cesterrhe mix was blend@d 5 minutes 30®s5°c :u3(3.osteam 396keted 300
Cheese Water 34.5 173 173 173 173
Joha Sfbbart bowl and scraped 3nto polyfoil dildhes. 15 15 15 Carob gum
(0.5) Japanese Konj ac (0.5 - [err] Chinese
Taro (XEtey 24 hours the samples were tested for tesdture a3 The ni x was

bl ended S mnutes at 85[err] i'n a steamj-acketed Hobart bowl and scraped
i nt o paisgeoard the hesuliy age Likstkduirs Tabke Sanpl es were tested for texture
and taste and the results are l'isted in Table 9. 5 Table 9 - Cheese

Example 5 ~ Cheese Slices .

Similar technigques to those of Example 4 are used to
produce & stiffer cheese for slic%ug. The addition of thickeners
reduces meltsddwn effects when sucﬁ processed'chéese slices are

10 subsequéntly used 1n'qooking,_for example, Welsh Rarebit.
| - The cheéses from Examplé_4 were reheated with beating to
lower the moisture content, and left to stiffen overnight in the .
refrigerator. -
Néxt day, slices were cut with an electric knife and
15 equal weights placed on toast. All four samples were toﬁsted

simultaneously under a domesticfgas—oven Qrill. Sample 1 (no gum)

2

SpPeadipbdant)-eCheese Sprepdgt ur e Tast e
-Sample . Texture . Taste
No.
1 1 Soft Pleasant |
- ' cheesey taste
2. Slightly stiffer ~ Pleasant cheesey
: taste butfrnigy
" garob aftertaste
3 Stiffer than 2 , Pleasant cheesey
' slightly waxy taste
. No aftertaste
4 | stiffer than 3, Pleasant cheesey
i : more crumbly taste
No aftertaste



v

No. 1. Sof t ’ Pl easant cheesey taste 2 Slightly_\

stiffer Pleasant cheesey taste but fruity carob aftertaste 3
Stiffer than 2 - Pl easant cheesey slightly. waxy taste No
afteftaste 4 Stiffer than 3, Pl easant - cheesey nore crunbly

tas¥e No aftertaste Exanple 5 - Cheese Slices Sinmilar techniques to those
of Exanple 4 are used to produce a stitjg& cheese for slicing. The

addi tion of thickeners reduces, nelt-down effects when such processed cheese
slices are 10 subsequently used in cooking, for exanple, Wl sh Rarebit.
The cheeses from Exanpl e 4 were reheated with'beating to | ower the noisture

content, and hgfdeqt ﬁuﬁﬁcki-fﬁ{a O RePNind B14dle oFefid P%ﬁ.o[}-s ks 02

y
slices-were cut wth an electri'c knife and 15 equal -weights aced gn
toast. Al heurs S8IMhBRedAl8stQRALRL, ThNaddr2eP YRy aHides, @ donmestic
gas-oven grill. Sample 1 (no gum mel ted qui cker and ran over the
sides of the bread. Sapp] Gou®, sampdBsl thsdéd eghiVBdpl&smntendency to
overfl ow when nolten. Al four sanples tasted equaIFy pl easant .

Example 6 - Milk Drinks

5 Japanese Kohjab-and Chinese Taro were added to a
ccmmerciallj available milk drink and left ovérnight in the
refrigerator. The mix was then homogenised wiﬁh the Silverson

W, mixer (highest shear). .Viscositiés weréxméasu¥§d with-the Brookfiéld

Viscometer (Model LVT).
10 The results are listed in Table 10.

Table 10 - Thickened Milk Drinks

DI 1

Sample Addition Viscosity Subjective Assessment
_No. : {Scale ‘Reading)
Spindle .2/30 rpu
1 . 04332 . : 10 Foamy, thick texture,
- | Japaunese _ very pleasant
- Konjac :
: 2 0.661.Chinesé 40 Foamy, slightly thicker
s -} Taro . " texture, very
. pleasant

3 | Nil : 3 :Ihin, nilky texture




Example 6 - M1k ' Japanese Konjac and Chinese Taro
wer%dded to a coomercially available mlk drink and left overntght in the _
r ef f

S e )

(Mbdel LVT)* 10 *“

‘5 t hen honogeni sed with the Silverson m xer.
es were neasured with the Brookfield Vi sconet er-
~-Ttee-results are listed in Table 10. Tabl e\

I <*

10 - Thickened M Ik Drinks Sanpl e - Addition Vi scosity

Subj ective Assessnent No. ' «+ (Scal'e Readi ng) Spindle

2/ 30 rBALES: 0.33% 10 Foany, thick texture,
Japanese very pleasant Konjac 2 - 0.66%

Chi nese 40 Foany, slightly thicker Taro '
texture, very pleasant 3 Ni | 3 Thin,

m | Ky deexture An @RgeMBA processed fpen| rxrdyrb oy sh dhasobeerp stabtlisghi ch has
been stabilised and/or thickened by incorporation therein of at |east one
gl ucorfRffem thickened by IiRcPERR¥FafioR) (fEeraitc Of tthdeprst CPgi FAVECNGRIEh i s a
dairy product. 3. " A food product according to claim2 in the form of
ice cream whipping cream a cheese spread, cheese slites, a flavoured mlk
drink or a ne { aciordin éac:)lclai_ml in the

rinque. 4. - A_food produc

form (?f. a sal ad® %Jogd product according topclag.m 1, which is ry product.
3. A food product according to claim 2 in the form of ice cream,
whipping cream, a cheese spread, cheese slices, a flavoured milk drink :\-,./‘

or a meringue.

4. A food product according to claim 1, in the form of a salad
cream or mayonnaise, a gravy or sauce or a - jém or pie filling.

5. A food product according to any of claims 1 to 4, wherein
the glucomannan is a gluccmannan derived from the Amorphophallus

species,

6. A food product according to claim 5, wherein the glucomannan
is a glucomannan derived from A. Konjac, A. oncophyllus, A. variabilis,

" A. bulbifera or A. blumeii.

7. A food product according to any one of claims 1 to 6,
vherein the glucomannan is incorporated in .the food product in an
amount within the range of from 0.0l to 5% based on the weight of the

food product.

8. A food product according to any one of claims 1 to 7 having a

pH not higher than 8.



- ~

cr eam or mayonnai'se, a gravy or sauce or a jamor pie filling. 5.
food product according to any of clains 1 to 4, pmm ll I manna
a’ gl ucomannan derived from the Anorphophal lus s ﬂ"m(" ﬁllﬂ"WA f ood
pr-oduct -.according to claim5, wherein the glucomahnaén i*s 4 gf ucomannan
denived -from A. Konj ac, K. oncophyl | us,_ £, variabilis, A. bulbifera or A
blumeii. 7. A food product according to any one of clains 1 to 6,
wherei n the gluconmannan is incorporated in the food product in an anopunt
within the range of fromQO01 to 5% based on the weight of the food
product. 8. ~ A food product according to any one of claims 1 to 7
having a pH ngf higher at Bada SrodquctCaccoring to Slaik?1 Shibstantialr$ {£0d :
product according to claiml substantially as described in any one of the
Exanpl es. described.in any one of the Examples.




