CREAM CHEESF-LIKI", FOOD Technical Field [C001] 5The present invention relates to a.
cream cheese-like food- Background. [0002j 10In recent years, a cream cheese is used in a
variety of utilities as a raw material for a confectionery,and a bakery product such as western
confectionery and breads because the soft texture, the smooth meltability in the mouth, and
the refreshing sourness of natural cheese 13thereof are preferred [0003] However, cream
cheese is relatively weak in a baking resistance, for example, when the cream cheese is put
and baked as a filling of a breed, it doesrEx MemRirEaftenmxbakingpor become; spattered, in
many cases. In addition; when cream cheese is used as a raw material for a cheesecake,
there is also a problem that the cheese has hard. physical properties and poor handling
properties, [0004: 250n the other hand, as a cream cheese-iike food, sore pasty foods using
lactic acid-ferfriepied Atk halelséen proposed, but when the texture, meltability in the mouth
and flavor like a cream cheese are pursued, a sufficient baking resistance is not obtained
(Patent Docur%%%?sli,')A 5and 5) and when one tries to impart a baking resistance, a food
satisfyi?g the texturel,hmeltagiligy intthe mouth and flavgr ig not gbtained Patent ocumgitzg.
Thus, it'is difficult to saﬁsf? ali of the t&t‘ﬁ?&tﬁ‘a?/%r ike & cream Chéess and suffitient Daking®

resistance. 1(%5’5@( Art Documents

Background Art
[0002]

10 In recent years, a cream cheese is used in a variety
of utilities as a raw material for a confectionery and a
bakery product such as western confectionery and breads
because the soft texture, the smooth meltability in the
mouth, and the fefreshing sourness of natural cheese

15 thereof are preferred.

[0003]

However, cream cheese is relatively weak in a baking
resistance, for example, when the cream cheese is put and
baked as a filling of a bread, it does not remain after

20 baking, or becomes spattered, in many cases. In addition,
when cream cheese is used as a raw material for a
cheesecake, there is also a problem that the cheese has
hard physical properties and poor handling properties.
[0004]

29 On the other hand, as a cream cheese-like food, some



Patent Documents [0005] Patent Document I: JP 08-9832 A 15 Patent Document 2: JP
2000-21001.7 A Patent Document 3: JP 2000-279121 A Patent Document 4': JP
2004-357522 A Patent Document 5; JP 2006-320269 A 20Summary of the Invention
Problems to be Solved by the Invention [0006] An object of the present invention. is to
provide a cream cheese-like food which has such a baking resistance 25as being- sufficient
for use as a raw material, for a confectionery and a bakery product to be heated and has
good handling peapertiesswhile sustainiag the-seit textureranchsmeoth meltability indhe mouth.
like a cream cheese and the refreshing sourness like a natural cheese. Means for Solving the
Problems [0007-blery dhe Ipreberit émvertersthaveuintensivelyt studied: Asian resudt, theath
inventors have found out that a cream. 10cheese-like food, which is produced by using
fermented mifkSteparedty laeti€ agidfermenttion st sedreanimixiéohtaimnifya itkismaterial
and water, and which comprises 5 to 15 wt% of protein, 1 to 10 wt% of crosslinked starch and
10 to 30 wi% of fat¥hd"Gif; tah ¥afisty thetekurPafd 15flavdrdttréamthigesa vhiter 3/ 4
sustairgng a suzfciici?)nt baking resistance. And the inventors have c mgl,eted the cream

0

S8t ofthe Bresentiivention based on this- FRAIRG. [maT 20THat: &S hfrelSSpect

cheese-like foo
of the presentigugnian s g-graam eheese:lie,food omprising fermented mikprapared by
lactic acid-fermentation of an oil i water type emulsion containing 4. miik. material, fat. and
oil, and waterg whergin the Graan cheeseslike fond. compsisgs Sie 1 Wi%afys, it is
difficult to satisfy all of the texture, flavor like a

cream cheese and sufficient baking resistance.

10
Prior Art Documents
Patent Documents
[0005]
Patent Document 1: JP 08-9882 A
15 Patent Document 2: JP 2000-210017 A
Patent Document 3: JP 2000-279121 A
Patent Document 4: JP 2004-357522 A
Patent Document 5: JP 2006-320269 A
20 Summary of the Invention

Problems to be Solved by the Invention
[0006]

An object of the present invention is to provide a
cream cheese-like food which has such a baking resistance

25 as being sufficient for use as a raw material for a



25protein, 1 to 10 wt% of cresslinked starch and 10 to 30 wt% of farand oil. A second aspect
of the present invention is the crbam chbese-likb food according to the first aspect, wherein
the cream cheese-like food comprises 0.1 to 2 wt% of;protein dbrived from egg. white. A third
aspect of the 5present invention is the cream cheese-like food according to the first aspect,
wherein the cream cheese-like food comptises 0.5 to 5 wt% of crosslinked starch derived from
rice and/or tapioca. 10Effects of the invention [0009] According to the present invention, it can
be provided thatrefereahvckhegsezlike toosankieh hassiuicha hakipg resistance asdeing
sufficient for a raw material for a 15confectionery and a bakery product to be heated and has
good handling propertesiwhilg spstairmimg thes soft tebeurevarichsmooth mettabilifytin the tvowth
like a cream cheese and the refreshing sourness like a natural cheese, OMode for Carrying
Out the InvenfiBf [GOT0]ED EpdBcdirmehts/ofithe Pres@rtiiventiohwifl berdestribed s detaild
below. [0011] 25The cream cheese-like food of the present invention compri5Jes 5 to 15 wt'
of protein, an& &xampte<S 5 thR Drofit eife ik prodiicts Sadh S8 7€ processed min,
fresh cream, defatted milk, skim milk powder, defatted concentrated milk, whole milk powder,
butter milk powder, whey powder, natural cheese and processed cheese, caseins such as

acid casein, rﬁgg%tscajggpégﬁi&%oq%: ¢asein calcium and casein potassium, milk

proteins such as total milk protein and whey protein, and various proteins derived from animal
and piant. 10[0948} ; it is preferable that the cream cheese-like food of the present
invention comprises 5 to 15 wt%, preferably 6 to 12 wt% of the protein. When the amount of
the, protein is less thaneh wt% ¢he Haverrandi richebody peeuiae tontensively studied.

As a result, the inventors have found out that a cream

10 cheese-1like food, which is produced by using fermented milk
prepared by lactic acid-fermentation of a cream mix
containing a milk material and water, and which comprises 5
to 15 wt% of protein, 1 to 10 wt$% of crosslinked starch and
10 to 30 wt®% of fat and o0il, can satisfy the texture and

15 flavor of cream cheese while sustaining a sufficient baking
resistance. And the inventors have completed the cream
cheese-like food of the present invention based on this
finding.

[0008]

20 That 1s, a first aspect of the present invention is a
cream cheese-like food comprising fermented milk prepared
by lactic acid-fermentation of an oil in water type
emulsion containing a milk material, fat and oil, and water,
wherein the cream cheese-like food comprises 5 to 15 wt$% of

25 protein, 1 to 10 wt% of crosslinked starch and 10 to 30 wt%



15cream cheese are lacked, and a baking resistance is deteriorated. When the amount of the
protein is more than 15 wt%, a crumbly hard texture is caused, and smooth. melting in the
mouth is not obtained. Therefore they are not preferable. 20 It is preferable that the cream
cheese-like food of the preset invention comprises 0,1 to 2 wt% ot protein derived from egg
white among the aforementioned proteins. This makes it possible to effectively impart a
baking 2hresistance without increasing a ratio of protein in the cream cheese-like food too
much when t bé cfeamaheese like fookisaised assa caw i foraheonfeetienery andsnforon
oduct to he heatedWhen the amountthe protein derives;' from egg white. is 1es. than 0,1 wt%,
a sufficient baking: resistane® isHifficuit 1o kotdihe Wharncthedamourcofithe pfotes tdereegy,
white is more than 2 .4-A the texttecemes unusual and a 5tflOOt1t texture like a cream
cheese is diffitdR ¥§ 6Btait-9 TOTHE crelffaifeeselikefopatHerpiesdfes nertjcr? céniriFises
1 to 10 wt% of a%[rosslinke,d starch, and examples of the crosslinked starch include acetylated

distarch acetyiated distapRoS phade Py roxyPropyP distareh pho™-tare; Thodiatsd dfst o-Pe

phOSpqguaaqgféggg%pg%%%ﬁ%%@%“¥go%%gkggggﬁfcheese—like food according
to the first aspect, wherein the cream cheese-like food

comprises 0.5 to 5 wt% of crosslinked starch derived from

rice and/or tapioca.

10 Effects of the Invention
[0009]

According to the present invention, it can be provided
that a cream cheese-like food which has such a baking
resistance as being sufficient for a raw material for a

15 confectionery and a bakery product to be heated and has
good handling properties while sustaining the soft texture
and smooth meltability in the mouth like a cream cheese and

the refreshing sourness like a natural cheese.

20 Mode for Carrying Out the Invention
[0010]
Embodiments of the present invention will be described
in detail below.
[0011]

25 The cream cheese-like food of the present invention



the smooth texture and rich body can be impar ted_ [0015] It is prefe-able that the cream
cheese-like food of the present. invention comprises _., to 10 wt%, preferably 2 to 8 wt% of
the crosslinled starch. When the amount of the crossligked starch is less ti- f, | w the flavor
and rich body peculiar to a cream clnese are lacked and a baking. resistance is also
deteriorated, When the amb.of the crosslinkeci starch is more than 10 wt%, slimy and hard
texturecaused, Therefore they are net preferable. [0016] It is preferable that the cream
cheese-like foodngfthe present invehtion coatprises 5 19 Samidonforpsslinked stareh
derived from rice and/or tapioca among the 5aforementioned crosslinked. starches. This
makes it possible te obtaim theusmonth! homstiony and softtexase petuliardo @cereanticheese,
inr,121 The cream cheese-like food of the present invention 10comprises fat and oil, sugars,

lactic acid-fermehfet MIR AAd \ARER ErfRPexaimples of iffe fat BhdrsiliAemide iflefats derived

from butter and fresh cream, vegetable fats such as rapeseed. oil, soybean ail, sunflower
seed oil, cottonRBE - BESTULBH fice BRET Gil "ot oROTSEHHoNBE6iF oIRe i, REPBIESH

sesame oil, evening primrose oil, palm oil, shea butter, sal fas, cacaq butter, coconut. oil and
% % g owJ % 2} <f G g%

palm kernel ow, and nimal Tats such as bet ?aelfoew,a\grd,ﬁﬁls:ﬁ oil and wh %eosll?fhe%aesf%f‘sng’an

beusajabn%ggg1ggng@ggogg@@fh;n%ggﬁgghggggin’ casein sodium, casein

calcium and casein potassium, milk proteins such as total
milk protein and whey protein, and various proteins derived
from animal and plant.

10 [0012]

It is preferable that the cream cheese-like food of
the present invention comprises 5 to 15 wt%, preferably 6
to 12 wt?% of the protein. When the amount of the protein
is less than 5 wt%, the flavor and rich body peculiar to

15 cream cheese are lacked, and a baking resistance is
deteriorated. When the amount of the protein is more than
15 wt%, a crumbly hard texture is caused, and smooth
melting in the mouth is not obtained. Therefore they are
not preferable.

20 [0013]

It is preferable that the cream cheese-like food of
the preset invention comprises 0.1 to 2 wt% of protein
derived from egg white among the aforementioned proteins.
This makes it possible to effectively impart a baking

25 resistance without increasing a ratio of protein in the



200r processed fats obtained by subj eccind these fats to fractionation, hydrogenation,
transesterification etc., and it is preferable that the fat and oil is contained in. an. amount of 10
to 30 wt96, When the fat and oil is less than 10 wt%, the flavor and body property peculiar to
the cream. 25cheese are lacked, and a baking resistance is also deteriorated. When the
amount of the fat or oil is more than 30 wt%, hard texture is causeb and melting in the mouth
is also deteriorated, Therefore they are not preferable. In addition, when a rapeseed balm
mixed hardened«ilamarg the-fatsis Uses adnikyntaste ishaare-erhancesy anddberefarelit
is preferable, [0018] In addition, examples of the sugars which can be used in the cream
cheese-like fobelof the presehtaiaventicnvl Oiatlkide charchy dratesrdesive d drorr mitkkordwea
materials as well as sucrose, maltose, glucose, lactose, fructose, sorbitol and maltitol, and it is
preferable that #féseycarborydratdsCarescditained in ali ot of FeUs-wivh, [0B291 13An

emulsifying agent can be used for extent in which the flavor of the cream cheese-like food of

the present. ilVentionts AGE adVstsdl T ed Pl ertisi iy d46t i€ ndt Particulrly

limited and previpusly known emulsifying agents can be used, and examples thereof
20inc|u%e Ieci?ﬁllrg,gslué(/:lrce)gg f}fﬁ/kalé} d e]s:tgesr,l %r%%r)}f:eenelgﬁy%l aft%ycgug es?%r?sgt(%r%ﬁ%h fa{@l &cid

ester, glycerin fatty.acid. gster,oqlyglycerin fafty acid ester, varigus organic acid 5 ¢ ;5.¢

monoglycerides such as acetic acid. monoglyceride, tartaric acid. monogiyheride, mixed
acetic 25and tattaficzacid monoglycedde, GilricRreid managhyceride, £, diacetyliastaxic acid.
monoglyceride and lactic acid monoglyceride, and polyoxyethylene sorbitan fatty acid ester,.
[0020] 5In additian ta thel ahevesemutsifyingragents,ias knawi additives, apft.aadjusting agent
such as phosphate, and polysaccharide thickener such as guar gum and xanthan gam, can
also be used-[002%]]

10 The cream cheese-like food of the present invention
comprises 1 to 10 wt% of crosslinked starch, and examples
of the crosslinked starch include acetylated distarch
adipate, acetylated distarch phosphate, hydroxypropyl
distarch phosphate, phosphated distarch phosphate and

15 distarch phosphate, and by using these crosslinked starches,
the smooth texture and rich body can be imparted.

[0015]
It is preferable that the cream cheese-like food of
the present invention comprises 1 to 10 wt%, preferably 2

20 to 8 wt% of the crosslinked starch. When the amount of the
crosslinked starch is less than 1 wt%, the flavor and rich
body peculiar to a cream cheese are lacked and a baking
resistance is also deteriorated. When the amount of the
crosslinked starch is more than 10 wt$%, slimy and hazxd

25 texture 1s caused. Therefore, they are not preferable.



10In the cream cheese-like food of the present invention, further, flavors such as milk flavor
and cheese flavor, various spices, fruit purees and lams can be ased for the purpose of
impartina flavor, sweeteners such as sucralose, asparfame and stevia can be used for the
purpose of 15imparting sweetness, and coloring materials such as hsi-e carotene, paprika dye
and annatto dye can be used for the purpose of coloring. In addition, for the purpose of
improving a shelf life, shelf-life improvgne agents such as glycine, sodium acetate and
egg-white iysgzvime tan also be 20used. [0022] As a method for producing the cream
cheese-like food of the present invention, an oil in water type emulsion containing milk raw
materials and water isHactic acidé 26férhrentéd aftehthecsteps ot hemogehizatiod cstériliZation
10 and coo:Wing. The lactic acid fermentation is performed at 15 to 4.5C until the ph reaches
3,5 t0 5.7, pref&labREA2 55 5; GndtRé pRtaroaRblIsE aditistedtdsing Whorganie eeff o aked
alkaline salt after fermentation. \When the p1-i is higher than 5,5, the shelf life tends to become
shorter. Wher‘isﬁ%rﬁg]isdﬁ%y -4 Me 'SoTFn s $FrohgPang thetBfre, Blance of tastes
as a whole food is deteriorated when used.as a fillinga. Therefore, it is suitable to ad ust the ph
in the above r%%agse.rﬁghnegnl, ea 18&%%%%1@?\%? psegf%Fn(%Eg At préﬁ‘}érlasbl)lln B80S 95C. After
sterilization of {he dagfic.acid-fefmentad liguid. i theypresentdpyention, a frean chegsa-ike
food is obtained by adding crosslinked starch, dietary salt, pH adjusting agent, flavor,
sweetener ang«lyeitodhe tiguigd without sepaeating 15whey while whey separation is usually
performed. As a final stage of thw processes, heat homogenization and cooling are
performed, In @rdértp gelatinize starch, heating at. 70 to 90C and homogenization at 0 to 200
kgficaW are preferable, "f_u[0023] The cream cheese-like food produced by the above
described method isigerca safficient bakiniresisfawe withduteleterioratirig thevsoft texture

and smooth melting in the mouth like a cream cheese, and the refreshing
1 comprises fat and oil, sugars, lactic acid-fermented milk

and water, and examples of the fat and o0il include milk
fats derived from butter and fresh cream, vegetable fats
such as rapeseed o0il, soybean o0il, sunflower seed oil,
cottonseed 0il, peanut oil, rice bran o0il, corn oil,

15 safflower o0il, olive o0il, kapok o0il, sesame o0il, evening
primrose o0il, palm o0il, shea butter, sal fat, cacao butter,
coconut oil and palm kernel oil, and animal fats such as
beef tallow, lard, fish o0il and whale oil, these fats can
be used alone or in combination with a mixed oil thereof,

20 or processed fats obtained by subjecting these fats to
fractionation, hydrogenation, transesterification etc., and
it is preferable that the fat and oil is contained in an
amount of 10 to 30 wt%. When the fat and oil is less than
10 wt%, the flavor and body property peculiar to the cream

25 cheese are lacked, and a baking resistance is also



25sourness like a natural cheese, and can provide go-:d 11 handling properties as a raw
mateviai for a confectlonery and a bakery prodact to be heated. [0024] The baking
resistance of the cream cheese-like food of the present invention can be evaluated by the
following method, Filter paper is placed in a heat-resistant container having an inner
diameter of 8.5 on and a. thickness of 3 cm with a circular metallic lid, 10 g of the cream.
cheese-like 10food is squeezed with a. round tip having an inner diameter of 13 mm thereon,
water correspdadiag o AOtwt% of thesereahe cheeseslikesfoodrs added da the filterpaperthe
container is closed with the lid, and this is baked in an oven at 200C for 10 minutes. The
height before bakringHhdy the héightlafterdtaking are neasarkcand adieightalecredsesrate is
obtained from the following equation- Height. decreased rate (%)-{(height before
baking-heightfiet bakihgy Iy RebetdreoBaking)-x 1 JORE0TZE OF 20BY ¢he @smbirfdtion of
protein, orosslinkeﬁ starch and fat and oil, the cream cheese--lake food of the present
invention has&a" b ﬁﬁggi’e]s?s‘tan&élmﬁtﬂdshgfé?ﬁingvfﬁt?%oﬂ tEBREERE sRbbth ekt in the
mouth like a. %reﬁ{%ch%ese. ﬁnd the refrgeghin% ourness like a naturaI]T%heese gnd 25enables

to realize both 0 "Havor and the Ipl)ﬁysma psroﬁesrtyqsl%e’cr%arrrﬁlc s%ao% fie Jp?eé‘é%e

invention enables fhe beight decraased fate.affer haking by the ahave described evaluation

method to be 50% or less, and enables to impart a more preferably 40% or less, further
preferably 15%0ariless of bakini resistance. [0026] The cream cheese-like food of the
present invention has a sufficient bakina resistance, and is su.itable for use in the case where
the cream cheese-likenfoadds used jn 2@baked-cheesecake anddepping ofhaked be used
confectionary, is put and baked in breads, and is topped up and baked on breads. And the
cream cheesé-Tike foodcofahe présert dmviention tandprovidelgoootrarsdling propertiesas a

raw material for a confectionery and a bakery product. :Vsl1 2./ :
include carbohydrates derived from milk raw materials as

well as sucrose, maltose, glucose, lactose, fructose,
sorbitol and maltitol, and it is preferable that these
carbohydrates are contained in an amount of 4 to 15 wt%.
[0019]

15 An emulsifying agent can be used for extent in which
the flavor of the cream cheese-like food of the present
invention is not adversely influenced. The emulsifying
agent is not particularly limited and previously known
emulsifying agents can be used, and examples thereof

20 include lecithin, sucrose fatty acid ester, propylene
glycol fatty acid ester, sorbitan fatty acid ester,
glycerin fatty acid ester, polyglycerin fatty acid ester,
various organic acid monoglycerides such as acetic acid
monoglyceride, tartaric acid monoglyceride, mixed acetic

25 and tartaric acid monoglyceride, citric acid monoglyceride,



The present invention will be described in more detail by way of the following examples.
Example 1 10023] 2022 parts of rapeseed palm mixed hardened oil (melting point 31c)c) was
warmed. to 60C. to prepare an oil phase, Separately, 30 parts of water was warmed to about
3 0Cand 1.5 parts of skim milk powder and 3 parts of total milk protein which had bean mired
in a form of powder were 25gradually added while stirrina with a Homomixer to prepare 13 an
aqueous phase. The oil phase was added to the aqueous phase, the mixture was
pre-emulsifiedcat=rOG: for t30rminties, dbereatiendhe grausion wasisubjeeted ta steyilization,
and then homogenized with a homogenizer under a pressure of 5SMPa and rapidly cooled to
20C to preparg@ndilincwatetaype emulsion oky tHehgbtaineds oitlin waterftype enutsion was
added 1 part of a lactic acid bacterium bulk starter for cheese, and fermentation was
performed at 2R $6t-15 hours to obtain fermented milk 10having a ph of 4.9. Subsequently
after heat sterilﬁ&?’e% . at 90C. for 30 minutes, to 95,9 parts of this fermented milk were added
3.4 parts of corni-derived crosslinked starch, 0.3 part of dietary salt, 0,5 part of pli adjusting

agent, and 0,05 part %flg\éoo[iwg mixture was I%noeggeg atI’L53JQC.for 10 minutes, and further,
homogenized under a. pressure of 1 2a,l}ﬁeéhomogen%lf1e wasitied i %ea{IB%Stigﬁlr#W

and the tube wag;sealed andrapidly, caoled o gcat&eqpéaiguacﬁreggn 5%%%%}%;g‘£eef009ﬁ8“ the

obtained cream cheese-like food, the amount of thé protein. was 7,2 20wt%, the amount of

the crosslinkeg stareh was:3.Awt% andithe amaunt of the, datand;oibwas 213 Wt%a N gum,

addition, the resulting cream cheese-like food was excellent in handling properties, had a
baking resistanee suth @askaeheigbti decrease rate after baking of 42%, and had the soft
25texture and smooth melting in the mouth, and the refreshing

[0021]

10 In the cream cheese-like food of the present invention,
further, flavors such as milk flavor and cheese flavor,
various spices, fruit purees and jams can be used for the
purpose of imparting flavor, sweeteners such as sucralose,
aspartame and stevia can be used for the purpose of

15 imparting sweetness, and coloring materials such as beta
carotene, paprika dye and annatto dye can be used for the
purpose of coloring. In addition, for the purpose of
improving a shelf life, shelf-life improving agents such as
glycine, sodium acetate and egg-white lysozyme can also be

20 used.

[0022]
As a method for producing the cream cheese-like food
of the present invention, an oil in water type emulsion

containing milk raw materials and water is lactic acid-

25 fermented after the steps of homogenization, sterilization



sourness like a natural cheesE?, Example 2 [0029] parts of rapeseed palm mixed
hardened oil (melting point 31'0) was warmed to 60C to prepare an oil phase, Separately,
57.0 parts of water was warmed to about 30C, and 15_parts of skim milk powder, 3 parts of
total milk. protein and 3 parts of egg white powder which had been mixed. in a form of a
powder were gradually added. while 10stirring with a Homomixer, to prepare an aqueous
phase. The oil phase was added to the aqueous phase, the mixture was pre-emulsified at 70C

for 30 minutes; thereafier, 1he emulsion yvasi subjected te sterilizatian, andsthen homaegeanized
with a. homogenizer under a pressure pf SMPa and 15rapidly cooled to 20C. to prepare an oll

in water type emutsion, Sg the,ebtaingd:oibin water e emslsion was added st partiof a1 to
lactic acid bacterium bulk. starter cheese., and fermentation was performed at 20C for 15
hours to obtaih fermemtéd whitk rdvinga pH 0p419s Subseqtientlyy 20aftepheatrsterilization &t
80C for "YU minutes, to 95,8 parts of this fermented milk were added 1,9 parts of corn derived
crosslinked stafch?, £ pé&rts of fics-defived ERgsshifkett stardh 3 paltiotdiétans &ait, 05 part
of pH adjusting agent, and 0,05 part of flavor, the mixture 25was kneaded at 80C for 10
minutes, and £ 7 15 HMmogehized Gndérd pressiife GEIEKIPACtHR MGy EHHE Wits-filled

into a plastic f‘”%] tub H and}fhe tuti%‘\l/qvgs s%éerg nd.gggidl C)cooled to 5C to,obtain a. créam
. 7

. e e .1 r. t ) urnes stron an
cheese-like food: In the 6Btained cream chease-liké foo , the amount of the pro?el%’was

wic(5, the amoyntof the crosslinked starch was 3.4 wi% (of this amount, the amount of the

rice -derived crosslinked starch was I. wt%), the amount of the fat and oil was 21.3 wt%, and

the amount ortheeggovhite-derives profein was 2.5ewtd% i iaddition the sesulting: 19 gream
cheese-like food had a. sufficient baking resistance such as a height. decrease rate after

baking of a%,andthad a stighthydirough texturetuthactbe sefseshing souemesstikera, natueal
cheese. Example 3
10 sterilization is performed at preferably 60 to 95°C. After

sterilization of the lactic acid-fermented liquid, in the
present invention, a cream cheese-like food is obtained by
adding crosslinked starch, dietary salt, pH adjusting agent,
flavor, sweetener and dye to the liquid without separating
15 whey while whey separation is usually performed. As a
final stage of the processes, heat homogenization and
cooling are performed. 1In order to gelatinize starch,
heating at 70 to 90°C and homogenization at 0 to 200
kgf/cm? are preferable.
20 [0023]

The cream cheese-like food produced by the above
described method is given a sufficient baking resistance
without deteriorating the soft texture and smooth melting
in the mouth like a cream cheese, and the refreshing

25 sourness like a natural cheese, and can provide good



22 parts of rapeseed palm mixed hardened oil (melting point. 31.C) was warmed tc 60C. to
prepare an oil phase. Separately, 66.6 parts of. water was warmed to about 30C, and 8 parts
of skim milk powder, 3 parts of total milk 20protein and 9.4 pait of egg white powder which
had been wdzed in a form of a powder were gradually added while stirring with a Homomizer,
to prepare, an aqueous phase. The oil phase was added to the aqueous phase, the mixture
was pre-emulsified at 70C for 30 minutes, thereafter, the 25emulsion was subjected to
sterilization, ahdthien hprpegenized withashemegenizer undera pressare-ohSMPaiantk ry
rapidly cooled to 20C to prepare an oil in water type emulsion. To the obtained oil in water
type emulsionamas adted ¢ parpafcaldattic: acitkbactetiem bulk starter for cheese, and
fermentation was performed at 20cM: for 15 hours to obtain fermented milk having a pH of
4.9, Subsequéritf2 after heat sterilization at 50C for 30 minutes, to 95,8 parts of this
fermented milk were added 1.9 parts of corn derived orosslinked starch, 1.4 parts of
rice-derived 10crossimked’&érchs 078 &t [6F distary. sait 055 of BRSRHuStG adéit Sarmd
0.05 part of ﬂacvk?é’ the mixtucre was Iér%eaded at S%C for 1 mir]cutgs,ban%wrthgr, omogenized
under a pressure opf(?ﬁfi]a, the ‘Hgmolg%rrllaféavr\llas filed 6 a pﬁastlcyfilm t%be,oanavtqﬁe tiba
was sealed 15and rapidly cooled to 5C to obtain a cream cheese-like food. In. the obtained
cream cheese-iike food, the amount of the protein was 5.3 wt%, the amount of the crossiinked
starch was ").A(0™ thisiameunt, the amount ofthedice, derived, erosslinkedsstarchowas 1yt
wit%), the amount of the 20fat and oil was 21.2 wtA and the amount of the cog white- derived
protein was 0Bawt96q innadditiar,rthe resutine. eyeam.cheesedike faod naskexcelentin3 cm
handling properties, had a baking resistance such as a height decrease rate after baking of
38%, and hadwhelsoft texture aad snedath Rbmelting inlthegnmoudtht bad the refreshingse-1ike

sourness like a -
food is squeezed with a round tip having an inner diameter

of 13 mm thereon, water corresponding to 10 wt% of the
cream cheese-like food is added to the filter paper, the
container is closed with the 1id, and this is baked in an
oven at 200°C for 10 minutes. The height before baking and

15 the height after baking are measured and a height decrease
rate is obtained from the following equation.

Height decreased rate (%)={(height before baking-height
after baking)/height before baking}x100
[0025]

20 By the combination of protein, crosslinked starch and
fat and o0il, the cream cheese-like food of the present
invention has a baking resistance with sustaining the soft
texture and smooth melting in the mouth like a cream cheese
and the refreshing sourness like a natural cheese, and

25 enables to realize both of the flavor and the physical



17 natural cheese. Example 4 [0031] 30 parts of rapeseed palm mixed hardened oil (maitina
point 31'0) was warmed to 60C, to prepare an oil phase, Separately, 51..5 parts of water was
warmed to about 30C, and. 15 parts of skim milk pow;{ezr, 3 parts of total milk protein and 0.4
part of egg white powder which had been mixed in a. form of a powber were gradually added
while stirring with a Homomixer, to prepare an aqueous phase, The oil phase was added to
the aqueous phase, the mixture was pre-emuisified at 70C for 30 minutes, thereafter, the
emulsion wassubjested,to stetilizattona andliken bompgenizedrwithk athomegenizesrunder a
pressure of 5M.Ea and 15rapidly cooled to 203C to prepare an oil in water type emulsion, To
the obtained ciirinlwater type emulgion was added d partef. afaetic acid bagtériuntbalkabove
starter for chpese, and fermentation was performed at 20C for 15 hours to obtain fermented
milk having a PRSST4LY Sulsseqtiently CPOatRHedt SterifigatiotPatt80C $6rS30 Afisutes aelFE9
parts of this fermented milk were added 0.7 part_of corn- derived crosslinked starch, 0.6 part

of rice-derived Cros8Red Staléhr 8. Pp&rt of dfetary hkt, 05 p&t of phddTiisting ateht aRd Y

0.05 payt of flavor, tge rgg(gusrec\)/%asb% kneadegs at (a)l%é‘gr 10 minutes, and further,
homoaénized I8 uRder a pressure o iBC-MISa, the omogenate was filled into a plastic film

tube, and the E{?@Q\@ s sealed and rapidly cooled. to 5,C. to obtain a cream cheese-like food-
In the obtained cream cheese-like food, the amount of the protein ERwas 7.7 wt%, the

amount of the crosslinked stargh waswio (efithis amgunt, the amoynt okthe rice;derivech

crosslinked starch was 0,6 wt%), the amount of the fat and oil was 29.5 wt%, and the amount

of the egg whiterdletived: prateinanas Da3di wiporksaddition; dhe sesulting efeamible for use
in the case where the cream cheese-like food is used in

10 baked cheesecake and topping of baked confectionary, is put
and baked in breads, and is topped up and baked on breads.
And the cream cheese-like food of the present invention can
provide good handling properties as a raw material for a
confectionery and a bakery product.

15 [0027]

The present invention will be described in more detail
by way of the following examples.
Example 1
[0028]

20 22 parts of rapeseed palm mixed hardened oil (melting
point 31°C) was warmed to 60°C to prepare an oil phase.
Separately, 60 parts of water was warmed to about 30°C, and
15 parts of skim milk powder and 3 parts of total milk

protein which had been mixed in a form of powder were

25 gradually added while stirring with a Homomixer to prepare



1r.cheese-like food was excellent in handling properties, had a baking resistance such as a
height. decrease rate after baking of 23%, and had the soft texture and smooth melting in the
mouth, and the refreshing sourness like a. natural ibE %mple 5[0032] 22 parts of
rapeseed palm mixed hardened oil (melting point. .31C) was warmed. to 60C to prepare an oil
phase. Separately, 59.6 parts cf water was warmed to about 30cO, 20 and 15 parts of slim
milk powder, 3 parts of total milk. protein and 0.4 part of egg white powder which. had been
mixed in a formrofzagpewder weessgradualy: added yrilestining with adHemonnxers i@ prapare
an aqueous phase. The oil phase was added to the aqueous phase, the mixture 25was
pre-emulsifiedeataF0C fort30 minutes,dheteafter,dhememulsfarewastsubfected de stwilization,
and then homogenized with a. homogenizer. under a pressure of 5SMPa and rapidly cooled to
20i't to prepar8-an'diFih water §pefémilsiom T ohe lobtained o s wWaterctype eksulsion was
added | part of a lactic acid bacterium bulk starter for cheese, and fermentation was
performed at 20 for 15 Adar¥to Gbtsin tefRetelTHMCRaAg %H of 4T SRR Gy,
after heat sterilization. at 80C for 30 minutes, to 95.8 parts of this fermented milk were added

1.9 parts of cotR E6d&rREoESImKed STATCA, PP o rice-devet cro’stkéd Srch,

0.3 part of die gﬁg[_teo.gpagg_gf Bg{fl?ﬂ%ltjéséi%%ﬁ%?gt, eqzxe[%L%.Qgrp_art Qfoflacv}%, t B‘gga ure was,

kneaded at 80C for 10 minutes, an geni nder a. pressure rif 1 a, the

homogenate was Jafilled ipta.a plasticilmfube sandithefube yias seated and -rapidly, cogled

to 5C to obtain a cream. cheese-like food. In the obtained cream cheese-like food, the amount

of the protein wast/s6 Wi%, the amotnt ot theroresslinied stareh wass:A4avi¥e (of dhisamount,
the amount of the rice-. 20derived crosslinked starch was 1.4 wi-%), the amount of the fat and
oil was 21,3 wiraid-thedamounn6t thecerig Whiteuderives piotein was=0;3ait%ia adldition, the
resulting. cream cheese-like food was excellent in handling properties, had a sufficient baking
resistante suctrds Bghaighti25dedredse ratelsftet bakingrofd9% cand had tivd soft toadarel on

at 80°C for 30 minutes, to 95.8 parts of this fermented
milk were added 3.4 parts of corn-derived crosslinked
starch, 0.3 part of dietary salt, 0.5 part of pH adjusting
agent, and 0.05 part of flavor. The mixture was kneaded at
15 80°C for 10 minutes, and further, homogenized under a
pressure of 10MPa, the homogenate was filled into a plastic
film tube, and the tube was sealed and rapidly cooled to
5°C to obtain a cream cheese-like food. 1In the obtained
cream cheese-like food, the amount of the protein was 7.2
20 wt%, the amount of the crosslinked starch was 3.4 wt% and
the amount of the fat and o0il was 21.3 wt%. In addition,
the resulting cream cheese-like food was excellent in
handling properties, had a baking resistance such as a
height decrease rate after baking of 42%, and had the soft

25 texture and smooth melting in the mouth, and the refreshing



20 and smooth melting in the mouth, and the refreshing sourness like a natural cheese.
Example 6 [0033] 522 parts of rapeseed palm mixed hardened oil (melting point 31"C) was
warmed to 50C to prepare an oil phase. Separately, 47,6 parts of weter was warmed to about.
30C, and 20 parts of skim milk powder, 10 parts of total milk protein and 0,4 part of egg white
powder which had been 10mixed in a form of a powder were gradually added while stirring
with a Homomixer, to prepare an aqueous phase, The oil phase was added to the aqueous
phase, the mixturerwas pre-exaulsified ah 70C fon 3@ sainutes, thereafter, the emulsion was
subjected to sterilization, and then 15homogenized with a homogenizer under a pressure of
5M Pa and rapidiraooted to 20C. to prepare an oil in water type emulsion. To the obtained oil
in water type emulsion was added 1 part of a lactic acid bacterium bulk starter for cheese, and
fermentation V\ﬁé)soﬁgr}ormed at 20'C for 15 hours 20to obtain fermented milk having a pH 4.9,

Subsequently, after I-%eat sterilization at 30C for 30 minutes, to 95,8 parts of this_fermented
milk were added 1.9 ParBBF torP I dEMRSFERSsTikEl Qarct 15 paS Bf rife-Heried t1ng

crosslinked starch, 0,3 part of dietary salt, 0.5 part of pH adjusting agent, and 0.05 part of

flavor, :ﬁe miﬁlﬂ%h\gvag nce)ad‘%%satvéfé“?o 1Bgmf?t1 tgos,té’n ﬁﬁﬁge??h&ﬂoaéﬂizé’&%ﬁaera
pressure of 10, aary%eéh mogenate illed.- into a plastic tube, and the tube was sealed
and rapidly coo%g to 5C t§ bbt%?ﬁg \éla%rigch%es‘évﬁigg%og&slnw j:emo ai%%d%rggr%\ 39 ée’

cheese-like fogddthesampaumt-ofdhe prateinwas 1dH,wi%, the ameunt ofithe srasslinked
starch was 3.4 wt.% (of this amount, the amount of the rice-derived otosslinked starch was 1.4
wt%) the amopmbafthe fatandobwas2lo4 wimand the-amowatef theiegy White derved
10protein. was 0.3 wt%. In addition, the resulting cream cheese-like food was excellent in
handling prope#tiesdhad assufficientdfaking resistanee secly as aueight debleasevtaté after
baking of 8%, and had the soft texture and smooth melting in the mouth, and the refreshing
ﬂMHnZQS15Hﬁ§é¥ﬁﬁﬂﬁlﬁﬁé§§é? Homomixer, to prepare an aqueous phase.

The oil phase was added to the aqueous phase, the mixture
was pre-emulsified at 70°C for 30 minutes, thereafter, the
emulsion was subjected to sterilization, and then
homogenized with a homogenizer under a pressure of 5MPa and
15 rapidly cooled to 20°C to prepare an oil in water type
emulsion. To the obtained o0il in water type emulsion was
added 1 part of a lactic acid bacterium bulk starter for
cheese, and fermentation was performed at 20°C for 15 hours
to obtain fermented milk having a pH of 4.9. Subsequently,
20 after heat sterilization at 80°C for 30 minutes, to 95.8
parts of this fermented milk were added 1.9 parts of corn-
derived crosslinked starch, 1.4 parts of rice-derived
crosslinked starch, 0.3 part of dietary salt, 0.5 part of
pH adjusting agent, and 0.05 part of flavor, the mixture

25 was kneaded at 80°C for 10 minutes, and further,



Example 7 [0034] 12 parts of rapeseed palm mixed hardened oil (melting points 31C) was
warmed to 60C to prepare an oil. phase. Separately, 69.6 parts of. water was warmed to
about .30C, 15 parts of skim milk powder, 3 parts of toigl milk protein and 0.4 part of egg
white powder which had been mixed in a form of a powder were gradually added while stirring
with a. Homomixer, to prepare an agueous phase. The oil phase was added to the aqueous
phase, the mixture was pre-emulsified 22 at 70C for 30 minutes, thereafter, the emulsion was
subjected to stesilizgtion, ang theadomogenized:with arhameganizenhundena peassute ab s
'IMP& and rapidly cooled to 20C to prepare an oil in water type emulsion, To the 5obtained oii
in water type émulsioh was added lapdri of & dctictadie baetediuhbulkistartersfor ekedss] and
fermentation was performed at 20C for 15 hours to obtain fermented milk havini a pH of 4,9,
Subsequently 2aftertraat Sterilizatiore dt 80C T 30amirivtes; to 91 partsrofctttkisfermérnted
milk were added 3.6 parts of corn-derived crosslinked starch, 4,6 parts of rice-derived
crosslinked staRhc 0,3 part bf BictdysHc 6. 55552 Bf RS Gst dift&nd. 965 FARGHE

flavor, the mixtyre was kneaded at 60C for_10 mjnutes, and further, homogenized under a
A og i iy s e Pl LTS B SR

15pressure of 1

and rapicly coolecl0,5G 10 obtain g cieau cheese kg faod- Indhe Oaned ceary i

cheese-iike food, the amount of the protein was 7.2 the amount of the cr ed starch was

6.2 wt% (of 2Qthis:anaquntr thesameuatiofthe rice-derived crogslinked:starchwas 4.6, wt%y),e
the amount of the fat and oil was 11.1 wt%, and the amount of the egg white-darived protein

was 0.3 wt%, freadditian,dhe resuting cream cheesetlika foednwas exeellentdn bagdhing: te-
properties, had a sufficient baking resistance such as a height decrease rate after
derived protein was 2.5 wt%. In addition, the resulting
10 cream cheese-like food had a sufficient baking resistance
such as a height decrease rate after baking of 8%, and had
a slightly rough texture, but had the refreshing sourness
like a natural cheese.
Example 3
15 [0030]
22 parts of rapeseed palm mixed hardened o0il (melting
point 31°C) was warmed to 60°C to prepare an oil phase.

Separately, 66.6 parts of water was warmed to about 30°C,

and 8 parts of skim milk powder, 3 parts of total milk

20 protein and 0.4 part of egg white powder which had been
mixed in a form of a powder were gradually added while
stirring with a Homomixer, to prepare an agqueous phase.
The oil phase was added to the aqueous phase, the mixture
was pre-emulsified at 70°C for 30 minutes, thereafter, the

25 emulsion was subjected to sterilization, and then



23 baking of 8%, and had the soft texture and smooth melting. in the mouth, and the
refreshing sourness like a natural cheese. Example 8 [0035] 22 parts of rapeseed palm mixed
hardened oil (melting point 31C) was warmed to 50C tpprepare an oil phase. Separately,
59,6 parts of water was warmed to about 30C, and 15 parts of skim milk powderg 3 parts of
total milk 10protein and 0.4 part of egg white powder which had been mixed in a form of a
powder were gradually added while stirring with a Homomixer, to prepare an aqueous phase.
The oil &basewas-addad tojtheiaquesusphagenthe-mixiuieawas pre-epnlisitied at FOC {030
minutes, thereafter', the 15emulsion was subjected to sterilization, and then homogenized with
a homogenizer aipdei & pressure of SMRE@ndaapiciypeaeledto 20C torprepareran oihén water
type emulsion. To the obtained oil in water type emulsion was added 1 ;dart of a lactic acid
bacterium bulleStaktet $6r- 20t eesk cand feririettationlwas pérfbitied wb 20€Met 15 HoLrs to
obtain fermented milk having a pH of 4.9. Subsequently, after heat sterilization at 80C for 30
minutes, to 958 Pafts bf 1is fertferfted ﬁﬁﬁﬁﬁer%%eémaf@edﬁr@bibd&ﬁ -déAvederosslinked

starch, 1,4 partg o%tgioca-derived 25crosslinked starch, 0,3 part of dietary salt, 0.5 part of
sting ag%ent, afid 805 part Of AV fHE-Mixtare WAS KREAGETREBO™C 161°16 niiftite’s? afgu:s

fhither., homogenized spdeta.ressius ol 10Mi=e, e hompaenaty was leglao ga bl

stic film tube, and the tube was sealed and rapidly cooled to'5C. to obtain a cream cheese

food, In the obfained qream cheese-like food, the amount of the protein was 26the, agpupt

ofos inked starch was 3.4 wt% (of this amount, tte amount oi the tapioca-derived crosslinked

starch was 1,4$wi%3, the arhauntof the fateandil was 213 witbeand the gantest effthesrn -
whitefl-derived protein was 0.3 -;--%addition, the resultinc cream cheese-like food was
excellent in hatwdfiipiriperti 5 stsdd. a lseifficierd bakinglre$ rtamce such as @dghitdecredse rate
after baking.S%, and. had 1 he soiL Stexture and smooth meltingthe mouth and the refreshing
sourné8s of naegicheked starch, 0.3 part of dietary salt, 0.5 part of

pH adjusting agent, and 0.05 part of flavor, the mixture
was kneaded at 80°C for 10 minutes, and further,
homogenized under a pressure of 10 MPa, the homogenate was
filled into a plastic film tube, and the tube was sealed

15 and rapidly cooled to 5°C to obtain a cream cheese-like
food. 1In the obtained cream cheese-like food, the amount
of the protein was 5.3 wt%, the amount of the crosslinked
starch was 3.4 wt% (of this amount, the amount of the rice-
derived crosslinked starch was 1.4 wt%), the amount of the

20 fat and oil was 21.2 wt% and the amount of the egg white-
derived protein was 0.3 wt%. In addition, the resulting
cream cheese-like food was excellent in handling properties,
had a baking resistance such as a height decrease rate
after baking of 38%, and had the soft texture and smooth

215 melting in the mouth, and the refreshing sourness like a



U.b [Comparative Example 1] According to the same manner as that of Example | of 20Patent
Doc].1 (JP09-9382 A), each 0,05 part of lecithin and monoilyeeride were added to 15 parl:.s of
rapeseed hardened o(meitinin 31C) with warmingGOC,la}nd the mixture was stirred to
nNssolve, to o:cepare an ¢ phase. Separately’, 57 parts of water was warmed to about 30C,
and 10 parts of. skim milk powder which had been mired in a form of a powder was gradually
added while stirring with a Homomixer, to prepare an aqueous phase. The oil phase and 15
parts of unsaltedthiter wereasided to the agqueous phase., the mixture was pre-emulsified at
7000 for 30 minutes., thereafter, the emulsion was sublected to sterilization, and then
homogenized Withrge hembgenizer under a. pressure of SMPa and rapidly cooled to 20C. to
prepare an oil in. water type emulsion. To the obtained oil in water type emblsion was added |
Part of a. lacti¢ @&l 10bacterium bulk. starter for cheese, and fermentation was performed, at
20C for 15 hours to obtain fermented milk having a pH of 4,9. Subsequently, after heat
sterilization at:.-20'C 10r 3G HiifuteE, (0° % & PartsRA thisTTérrentea i Rere adddd e Patt: of

corn -derivbd crosslinked starch, 150,1 part of dietary salt, an& 0.05 part of flavor, the mixture

were krieaded? %%%C%f?% MiiteE AR8 Rohfdgehized Gnd&E préssife S tOMPaSthe
homogenate was filled into a plastic film_tube, and the tube was sealed and rapidly caoled to
Vg C% a-LngOOp?ﬁ:ﬁ]s %gwan:er W I egjgﬁ(O f§§8u¥h %%I g

I
5C to obtains c?epaa}ﬁ:% gegé-li e e btained crggmw&enése e , theamolnt

of the protein wag 3,3 % thb gmauint of theigrogslinked starch, was 1,@ wikand the
amount of. the fat and oil was 29.7 wt%. In addition, the resulting cream cheese-like food had
an insufficientdaaking tesistance. sughas adriibydecrease ratevafter bakinghofit®been
mixed in a form of a powder were gradually added while
10 stirring with a Homomixer, to prepare an aqueous phase.
The o0il phase was added to the agqueous phase, the mixture
was pre-emulsified at 70°C for 30 minutes, thereafter, the
emulsion was subjected to sterilization, and then
homogenized with a homogenizer under a pressure of 5MPa and
15 rapidly cooled to 20°C to prepare an oil in water type
emulsion. To the obtained oil in water type emulsion was
added 1 part of a lactic acid bacterium bulk starter for
cheese, and fermentation was performed at 20°C for 15 hours
to obtain fermented milk having a pH of 4.9. Subsequently,
20 after heat sterilization at 80°C for 30 minutes, to 97.9
parts of this fermented milk were added 0.7 part of corn-
derived crosslinked starch, 0.6 part of rice-derived
crosslinked starch, 0.3 part of dietary salt, 0.5 part of

pH adjusting agent and 0.05 part of flavor, the mixture was

25 kneaded at 80°C for 10 minutes, and further, homogenized



26 [00371 [Comparative Example 2] 22 parts of rapeseed palm mixed hardened oll
(meitin point 31'C) was warmed to 60C to prepare an oil phase. Separately, 45,6 parts of
water was warmed to about 30C, and 20 parts of skim;milk powder, 12 parts of total milk
protein, and 0.4 part of egg white powder which had been mixed in a form of a. powder were
gradually added while stirring with a Homomxer, to prepare an agueous phase.. 10The oil
phase was added to the aqueous phase, the mixture was pre-emulsified at 70C for 30
minutes, thereaftesthe eprdlsionwassubjecteddo sterdizationgaiththenhemegenized witha
homogenizer under a pressure of 5SMPa and rapidly cooled to 20C to prepare an oil in water
type 15emulsienpTe $hie obtained o irewatendypenemulsien was adeedddartof a tgetidlacid
bacterium bulk starter for cheese, and fermentation was performed at 20C, for 15 hours to
obtain fermenteebrhilk hawing & pHpofdh B2 Subsequeritly, afterclseat stérlizatiod at 80T foh80
minutes, to 95.8 parts of this fermented. milk were added 1.9 parts of corn- derived ,
crosslinked st&%ﬁ?i%ﬁarﬁ BRAcEBBRVET CrostlifiatPstarde 073 Bt fof tfetaRFsdlit 9% part

of pH agdjusting agent and 0,05 part of flavor, the mixture was kneaded at 80C for 10 minutges,
and further, h(gr%gggﬁizeHESUnggrea %Iflé)&s%e %F16?\%5&%5%olrﬁlggeednaig%v%%%ill‘%ﬁn%’§

plaezic film tube.a ed rapi oaled..tp 5C 0. gbtaj m
cheese-like fo%%- |%§iﬁ§i%gé%§?e§% 'ch%fé]ge%&g%gd At%(; %gr?o%n%%% tht%%?o‘%%ﬁwas 16.2
wi%, the amountefdhe cress linked starghavas 3.4wip (Ofthis amount the amaunt of the, 4
rice-derived crosslinked starch was 1.4 wt%), the amount of the fat and oil was 21,3 wt%, and

the amount ofdhe eggavhite-derixed proteinwee £h3 Wit, b addiion gthewlesulling €reamd
cheese-like food had a. sufficient baking resistance such as a height decrease rate after
baking of 6%,y Weasra herd Grufibly structuiiey aanddhiad poor laredling properties aneamad
texture. [00381 [Comperative Ezemple 31 1532 parts of rapeseed palm mixed hardened oil
(meltir§ point 31aEpwas Warfeddtd'86C ¥ prepsra anisil plaasel Separatels 496partdof!
water was warmed to about 30'e. and 15 parts of skim milk powder, 3 parts of total milk

protein and 0.2 JftoF s whits polveer Whidh Rad Bebf DBixStP it foifn 6P Spdwdéiwere
gradually add %I]\évihljlle sct)iyi \glith a Ho oyi%%r, to prepare an aqueou phase. IH_\e oil phase
was added to%he agdedus rgﬁaage,?ﬁ]e n%]f?ture w%ssogﬁtgrﬁﬁlégl%ﬁ atafb% BP 30 Minlites * 79
thmeaﬂenth%xlthe mouth, and the refreshing sourness like a natural
cheese.
15 Example 5
[0032]

22 parts of rapeseed palm mixed hardened oil (melting
point 31°C) was warmed to 60°C to prepare an oil phase.
Separately, 59.6 parts of water was warmed to about 30°C,

20 and 15 parts of slim milk powder, 3 parts of total milk
protein and 0.4 part of egg white powder which had been
mixed in a form of a powder were gradually added while
stirring with a Homomixer, to prepare an agueous phase.

The o0il phase was added to the agueous phase, the mixture

25 was pre-emulsified at 70°C for 30 minutes, thereafter, the



emulsion was subjected to sterilization, and then 25homogenized with a homogenizer under a
pressure of 5SMPa and 28 rapidly cooled to 20C to prepare an oil in water type emulsion. To
the obtained oil in water type emulsion tgr-,'s added 1 part of a lactic acid bacterium bulk
starter for cheese, and fermentation was performed at 20C for 15 hours to obtain fe'rr-ented
milk having a pH 4.9. Subsequently, after heat sterilization at 80GC for tiO minutes, to 98.4
parts of this fermented milk were added 0.4 part of corn - derived crosslinked starch, 0.4 part

of rice-derived-gr@sslinked.starch, 0:pawt of dietarysalt; 0 Hpart of 10pH adjusting agent,
and 0.05 part of flavor, the mixture was kneaded at 8000 for 10 minutes, and further,
homogenized underarpressire of IOMPag theyhamogenatedwas filled inde arplastic flrPtubend
and the tube was sealed and rapidly cooled to 5C to obtain a cream cheese-like 15food. in the
obtained creameghegke-likecfbed, the amountof theeprotein wasci, 7 witho, the amauntof the
crosslinked starch was 0,8 wt% (of this amount, the amount of the rice -derived crosslinked
starch was 0,4 W%} 1the amdiht gt the Rftaheicsll was 3176 Widheand IRE afiBhE bPthe"edy
white- n was 0.3 wt%. in addition., the resulting cream cheese-like food had

deriv j
an insarglfﬁé.lggi%zﬁiﬁg rédidtance Budh 85 Bhéight! deefeast rale Riterbaking 6F58% And

had oily flavor, and therefore, it was defect, [00-",91 25[C arative E le 4] 2 9
parts of rapesggg ep%lﬁﬁ rﬁl&gd eaFéneehne%a(% rﬁlel‘ﬂra\lé’. Soﬁ?fg%ﬂ\?evés%a?;@(? tofg]ﬁcﬂg pl?gbl;fr%
an oil phase. %%PQJ@E%IXJ%@;Hﬁ‘éﬁ%t‘gdv%ﬂwaﬁé(\(?irﬂ}fdatoﬁp% 300 andd 3 parts, of sk,
milk powder, 3 parts of total milk protein and 0.4 part of. egg white powder which had been
mixed in a formeefa-pawder wets-gradiially added wiilesstirdng ywith,a Kemamixer, taprgpare

an aqueous phase. The oil phase was added to the aqueous phase, the mixture was
pre-emulsifiecbatr2GC éar 3hminutesnthersadtenithe denwulsiodavas. subjeeted 40 sterdization,
and then homogenized with a homogenizer under a pressure of 5SMPa and
10 derived crosslinked starch, 1.4 parts of rice-derived
crosslinked starch, 0.3 part of dietary salt, 0.5 part of
pH adjusting agent, and 0.05 part of flavor, the mixture
was kneaded at 80°C for 10 minutes, and further,
homogenized under a pressure of 10 MPa, the homogenate was
15 filled into a plastic film tube, and the tube was sealed
and rapidly cooled to 5°C to obtain a cream cheese-like
food. In the obtained cream cheese-like food, the amount
of the protein was 7.6 wt%, the amount of the crosslinked
starch was 3.4 wt% (of this amount, the amount of the rice-
20 derived crosslinked starch was 1.4 wt%), the amount of the
fat and oil was 21.3 wt®% and the amount of the egg white-
derived protein was 0.3 wt%. 1In addition, the resulting
cream cheese-like food was excellent in handling properties,

had a sufficient baking resistance such as a height

25 decrease rate after baking of 8%, and had the soft texture



rapidly cooled to 20'C to prepare an oil in water type emulsion. To the obtained oil in water
type emulsion was added 1 part of a lactic acid bacterium bulk starter for cheese, and
fermentation was performed at. 2.0C for 15 hours to o%ain fermented milk having a ph of 4.9.
Subsequently, after heat sterilization at 80'C for 30 minutes, to 87.8 parts of this fermented
milk were added 6.1 parts of corn.- derived. crosslinked starch, 5.3 parts of rise-derived
crosslinked starch, 0.3 part of dietary salt, 0.4 part of ph adiusing agent, and 0.04 part. of

flavor, the mixiure waskreaded ati8QC for khmimsesandfuithere homegenized under a
pressure of 10 MPa, the homogenate was filled into a plastic film tube, and the tube was

sealed 25and sapidlyecooled te5€. toatbtamla ctesam €heese-like 30 food. In the obtained
cream cheese-like food, the amount of the protein was 6._ the amount C robs 'nked starch
wes 11,4 wt.% fgfiRissantount, the amount of the e' crosslinked starch was 5.3the amount the
fat and oil was 8.1 wt%, and the amount of: the egg derived protein was 0.3
wt%,addition, @ re8litina cream cheese-like food had a sufficient. baking resistance such as

a height decrease rage after baking. but was a hero." crumply strand had poru handlin _ |
IC)prop%-tes and a nfaci Bk, mlféS%%gréi%nE%ﬁ%é %%gﬁ%%?aﬁégee a9
mixed hardened oil émﬂ point. -was w rn%%d t600§ cgcto prepare an oil phaie.g%‘S

Separately, 69 Water was"'to about U and r parts o ki mitk pow era,l% [%LLr s &f. total milk

Or and 0.4 Paﬁe%%‘i%%’f{}? hewaqeryuhich had been.+:.qy def gt £L gefe, 9tadually ageed
while ring with a Homer: er, to preps3 aqueous phase,
and 20 parts of skim milk powder, 10 parts of total milk
protein and 0.4 part of egg white powder which had been
10 mixed in a form of a powder were gradually added while
stirring with a Homomixer, to prepare an aqueous phase.
The o0il phase was added to the aqueous phase, the mixture
was pre-emulsified at 70°C for 30 minutes, thereafter, the
emulsion was subjected to sterilization, and then
15 homogenized with a homogenizer under a pressure of 5MPa and
rapidly cooled to 20°C to prepare an oil in water type
emulsion. To the obtained oil in water type emulsion was
added 1 part of a lactic acid bacterium bulk starter for
cheese, and fermentation was performed at 20°C for 15 hours
20 to obtain fermented milk having a pH 4.9. Subsequently,
after heat sterilization at 80°C for 30 minutes, to 95.8
parts of this fermented milk were added 1.9 parts of corn-
derived crosslinked starch, 1.4 parts of rice-derived

crosslinked starch, 0.3 part of dietary salt, 0.5 part of

25 pH adjusting agent, and 0.05 part of flavor, the mixture



20The oil phase was added to the aqueous phase, the mixture was pre---emulsified at 70C for
30 minutesthereafter, the emulsion was subjected to sterilization, and then homogenized with
a homoaenizer under a pressure of 5MPa and Cé)P|ed to 20*C. to prepare an oil in water
type emulsTo the obtained oil in water tgme emu.. ion was added | part of a lactic acid
bacterium bulk starter for cheese, and fermentation was performed at 20C for 15 hours to
obtain, fermented milk having a ph of 5.1" Subsequently, after heat sterilization at 80C for 30
minutes, to 958 pakQs et this, fermented milk were; addads 1,9partsrof.cara - derived.
crosslinked starch, 1.4 parts of rice-derived crosslinked starch, 0.3 part of dietary salt, 0.5 part
of pH adjusting @gentand €05 par of fdavars treimextafe waskheadediat BOGdgor 16 minutes,
and further, homogenized 10under a pressure of 10 MPa, the homogenate was filled into a
plastic film tubel bhedhé kiise waB sealebCarid spidl§edoldttto3® o BbtairF aateamand
cheese-like food. In the obtained cream cheese-like food, the amount of the protein was 4.3
W%, the amotiRtPGfthE dFessiinRed Starch Wwas SRIFRE 5WtTo (OF B8 afittme the difodrt @t the
rice-derived crosslinked starch was 1.4 wt%), the amqunt of the fat and oil was 21.3 wt%, and
e am@unt of e B45 VIVICE ABAGo D A8 HES T3 MU 1 SRt e N e
cheese-like food yyas gxqellent in hangling HgRBe%%éu%%t 20hag an | %8?&%%?@5'”§tarc
resistance such as a height decrease rate after baking of 62%. [0041] [Comparative Example
Sl 22, pastsxof rapeseed, palpy, mireghhardened.1Qil. {mslting 25point31C) wasywarmed
to 60'4: to prepare an oil. phase. Separately, 59.6 parts of water was warmed to about 30C,
and 15 parts of skins mitkeewdera 3dqrarts=ef total mitkeproteim andfk4 partof eggavhite: and
powder which had been MiXed in a form of a powder were gradually added while 5stirring with
a Homomixer ctblprepare?dn aquedusiphasgie amount of the egg white derived

10 protein was 0.3 wt%. In addition, the resulting cream
cheese-like food was excellent in handling properties, had
a sufficient baking resistance such as a height decrease
rate after baking of 8%, and had the soft texture and

smooth melting in the mouth, and the refreshing sourness

15 like a natural cheese.
Example 7
[0034]

12 parts of rapeseed palm mixed hardened oil (melting
points 31°C) was warmed to 60°C to prepare an oil phase.

20 Separately, 69.6 parts of water was warmed to about 30°C,

15 parts of skim milk powder, 3 parts of total milk protein
and 0.4 part of egg white powder which had been mixed in a
form of a powder were gradually added while stirring with a
Homomixer, to prepare an agueous phase. The oil phase was

25 added to the aqueous phase, the mixture was pre-emulsified



The oil phase was added to the agueous phase, the mixture was pre-emulsified at 70'C for 30
minutes, thereafter, the emulsion was subjected to sterilization, and then homogenized with a.
homogenizer under a pressure of SMPa and 10rapidlyé%ooled to 20C to prepare an oil in
water type emulsion, To the obtained oil in water type emulsion. was added a suitable
amount of 50% lactic acid to obtain an oil. in. water type emulsion henna a pH of 4.9. After the
emulsion was subjected to heat sterilization at. 90C for 30 15minutes, to 95,8 parts of this oil

in water type erpulsipir wese added 1,9 pags of gern:oderived grpsslinkedsstarch,, 14 parts of
rice derived crbsslinked starch, 0.3 part or dietary salt, 0,5 part of pfl. adjusting agent and 0,05

parts of flavor sthiejmixture was kneadediat:80C for Eohminutes, 20anchfemtherdhomagenized
under a pressure of 10 MPa, the homogenate was filled into a plastic film tube, and the tube
was sealed an&RRIEVZDOleH 46 5'C t® bPEiN acreamefieserikefond dirvthecoBtaimetio
cream cheese-like food, the amount of the protein was 7.6 wt%, the amount of the
25crosslinked &tafchiWwasd BSP#4A (6fthistdmaint/ #ieameyne 3316flthe dice-ddrivelihe

i,J5siinked starch 4 Wit%), the amount of the fat.and oil was 21,3 wt%, and the amount
e oo whiD AR oo S Pt LY SuBh et e R am i RS0 28 o

had a sufficien.gtiaking epistance sudh g Aelo! degreasedate afier faking 06 15%. but
' bo

had bad taste which Is sharp stimulating Flavor and less ric y since it did not undergo a

fermentation step,{0042] 10Results of Examples L1p 83 shown 1 Table,19 and sesults, of

Comparative Examples 1. to 6 are shown in Table 2,
fermented milk having a pH of 4.9. Subsequently, after

heat sterilization at 80°C for 30 minutes, to 91 parts of

10 this fermented milk were added 3.6 parts of corn-derived
crosslinked starch, 4.6 parts of rice-derived crosslinked
starch, 0.3 part of dietary salt, 0.5 part of pH adjusting
agent, and 0.05 part of flavor, the mixture was kneaded at
80°C for 10 minutes, and further, homogenized under a

15 pressure of 10 MPa, the homogenate was filled into a
plastic tube, and the tube was closed and rapidly cooled to

5°C to obtain a cream cheese-like food. In the obtained

cream cheese-like food, the amount of the protein was 7.2
wt%, the amount of the crosslinked starch was 8.2 wt$% (of
20 this amount, the amount of the rice-derived crosslinked
starch was 4.6 wt%), the amount of the fat and oil was 11.1
wt%, and the amount of the egg white-derived protein was
0.3 wt%. 1In addition, the resulting cream cheese-like food

was excellent in handling properties, had a sufficient

25 baking resistance such as a height decrease rate after
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baking of 8%, and had the soft texture and smooth melting
in the mouth, and the refreshing sourness like a natural
cheese.

Example 8

[0035]

22 parts of rapeseed palm mixed hardened oil (melting
point 31°C) was warmed to 60°C to prepare an oil phase.
Separately, 59.6 parts of water was warmed to about 30°C,
and 15 parts of skim milk powder, 3 parts of total milk
protein and 0.4 part of egg white powder which had been
mixed in a form of a powder were gradually added while
stirring with a Homomixer, to prepare an aqueous phase.

The o0il phase was added to the aqueous phase, the mixture
was pre-emulsified at 70°C for 30 minutes, thereafter, the
emulsion was subjected to sterilization, and then
homogenized with a homogenizer under a pressure of 5MPa and
rapidly cooled to 20°C to prepare an oil in water type
emulsion. To the obtained oil in water type emulsion was
added 1 part of a lactic acid bacterium bulk starter for
cheese, and fermentation was performed at 20°C for 15 hours
to obtain fermented milk having a pH of 4.9. Subsequently,
after heat sterilization at 80°C for 30 minutes, to 95.8
parts of this fermented milk were added 1.9 parts of corn-
derived crosslinked starch, 1.4 parts of tapioca-derived

crosslinked starch, 0.3 part of dietary salt, 0.5 part of
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PH adjusting agent, and 0.05 part of flavor, the mixture
was kneaded at 80°C for 10 minutes, and further,
homogenized under a pressure of 10 MPa, the homogenate was
filled into a plastic film tube, and the tube was sealed
5 and rapidly cooled to 5°C to obtain a cream cheese-like
food. 1In the obtained cream cheese-like food, the amount
of the protein was 7.6 wt%, the amount of the crosslinked
starch was 3.4 wt% (of this amount, the amount of the
tapioca-derived crosslinked starch was 1.4 wt%), the amount
10 of the fat and o0il was 21.3 wt$%, and the content of the egg
white-derived protein was 0.3 wt%. In addition, the
resulting cream cheese-like food was excellent in handling
properties, had a sufficient baking resistance such as a
height decrease rate after baking of 8%, and had the soft
15 texture and smooth melting in the mouth, and the refreshing
sourness of natural cheese.
[0036]
[Comparative Example 1]
According to the same manner as that of Example 1 of
20 Patent Document 1 (JP08-9882 A), each 0.05 part of lecithin
and monoglyceride were added to 18 parts of rapeseed
hardened o0il (melting point 31°C) with warming at 60°C, and
the mixture was stirred to dissolve, to prepare an oil
phase. Separately, 57 parts of water was warmed to about

25 30°C, and 10 parts of skim milk powder which had been mixed
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in a form of a powder was gradually added while stirring
with a Homomixer, to prepare an aqueous phase. The oil
phase and 15 parts of unsalted butter were added to the
aqueous phase, the mixture was pre-emulsified at 70°C for
30 minutes, thereafter, the emulsion was subjected to
sterilization, and then homogenized with a homogenizer
under a pressure of 5MPa and rapidly cooled to 20°C to
prepare an oil in water type emulsion. To the obtained oil
in water type emulsion was added 1 part of a lactic acid
bacterium bulk starter for cheese, and fermentation was
performed at 20°C for 15 hours to obtain fermented milk
having a pH of 4.9. Subsequently, after heat sterilization
at 80°C for 30 minutes, to 98.9 parts of this fermented
milk were added 1 part of corn-derived crosslinked starch,
0.1 part of dietary salt, and 0.05 part of flavor, the
mixture were kneaded at 80°C for 10 minutes and homogenized
under a pressure of 10MPa, the homogenate was filled into a
plastic film tube, and the tube was sealed and rapidly
cooled to 5°C to obtain a cream cheese-like food. In the
obtained cream cheese-like food, the amount of the protein
was 3.3 wt%, the amount of the crosslinked starch was 1.0
wt% and the amount of the fat and oil was 29.7 wt%. 1In
addition, the resulting cream cheese-like food had an
insufficient baking resistance such as a height decrease

rate after baking of 67%.
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[0037]
[Comparative Example 2]

22 parts of rapeseed palm mixed hardened oil (melting
point 31°C) was warmed to 60°C to prepare an oil phase.
Separately, 45.6 parts of water was warmed to about 30°C,
and 20 parts of skim milk powder, 12 parts of total milk
protein, and 0.4 part of egg white powder which had been
mixed in a form of a powder were gradually added while
stirring with a Homomixer, to prepare an aqueous phase.

The o0il phase was added to the aqueous phase, the mixture
was pre-emulsified at 70°C for 30 minutes, thereafter, the
emulsion was subjected to sterilization, and then
homogenized with a homogenizer under a pressure of 5MPa and
rapidly cooled to 20°C to prepare an oil in water type
emulsion. To the obtained o0il in water type emulsion was
added 1 part of a lactic acid bacterium bulk starter for
cheese, and fermentation was performed at 20°C for 15 hours
to obtain fermented milk having a pH of 4.9. Subsequently,
after heat sterilization at 80°C for 30 minutes, to 95.8
parts of this fermented milk were added 1.9 parts of corn-
derived crosslinked starch, 1.4 parts of rice-derived
crosslinked starch, 0.3 part of dietary salt, 0.5 part of
PH adjusting agent and 0.05 part of flavor, the mixture was
kneaded at 80°C for 10 minutes, and further, homogenized

under a pressure of 10 MPa, the homogenate was filled into
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a plastic film tube, and the tube was sealed and rapidly
cooled to 5°C to obtain a cream cheese-like food. 1In the
obtained cream cheese-like food, the amount of the protein
was 16.2 wt%, the amount of the cross linked starch was 3.4
wt% (of this amount, the amount of the rice-derived
crosslinked starch was 1.4 wt%), the amount of the fat and
oil was 21.3 wt%, and the amount of the egg white-derived
protein was 0.3 wt%. In addition, the resulting cream
cheese-like food had a sufficient baking resistance such as
a height decrease rate after baking of 8%, but was a hard
crumbly structure, and had poor handling properties and bad
texture.
[0038]
[Comparative Example 3]

32 parts of rapeseed palm mixed hardened oil (melting
point 31°C) was warmed to 60°C to prepare an oil phase.

Separately, 49.6 parts of water was warmed to about 30°C,

and 15 parts of skim milk powder, 3 parts of total milk
protein and 0.4 part of egg white powder which had been
mixed in a form of a powder were gradually added while
stirring with a Homomixer, to prepare an aqueous phase.
The oil phase was added to the aqueous phase, the mixture
was pre-emulsified at 70°C for 30 minutes, thereafter, the
emulsion was subjected to sterilization, and then

homogenized with a homogenizer under a pressure of 5MPa and
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rapidly cooled to 20°C to prepare an oil in water type
emulsion. To the obtained 0il in water type emulsion was
added 1 part of a lactic acid bacterium bulk starter for
cheese, and fermentation was performed at 20°C for 15 hours
to obtain fermented milk having a pH 4.9. Subsequently,
after heat sterilization at 80°C for 30 minutes, to 98.4
parts of this fermented milk were added 0.4 part of corn-
derived crosslinked starch, 0.4 part of rice-derived
crosslinked starch, 0.3 part of dietary salt, 0.5 part of
pPH adjusting agent, and 0.05 part of flavor, the mixture
was kneaded at 80°C for 10 minutes, and further,
homogenized under a pressure of 10MPa, the homogenate was
filled into a plastic film tube, and the tube was sealed
and rapidly cooled to 5°C to obtain a cream cheese-like
food. In the obtained cream cheese-like food, the amount
of the protein was 7.7 wt%, the amount of the crosslinked
starch was 0.8 wt% (of this amount, the amount of the rice-
derived crosslinked starch was 0.4 wt$%), the amount of the
fat and oil was 31.6 wt$%, and the amount of the egg white-
derived protein was 0.3 wt%. 1In addition, the resulting
cream cheese-like food had an insufficient baking
resistance such as a height decrease rate after baking of
58%, and had oily flavor, and therefore, it was defect.
[0039]

[Comparative Example 4]
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9 parts of rapeseed palm mixed hardened oil (melting

point 31°C) was warmed to 60°C to prepare an oil phase.
Separately, 72.6 parts of water was warmed to about 30°C,
and 15 parts of skim milk powder, 3 parts of total milk
protein and 0.4 part of egg white powder which had been
mixed in a form of a powder were gradually added while
stirring with a Homomixer, to prepare an aqueous phase.

The oil phase was added to the aqueous phase, the mixture
was pre-emulsified at 70°C for 30 minutes, thereafter, the
emulsion was subjected to sterilization, and then
homogenized with a homogenizer under a pressure of 5MPa and
rapidly cooled to 20°C to prepare an oil in water type
emulsion. To the obtained o0il in water type emulsion was
added 1 part of a lactic acid bacterium bulk starter for
cheese, and fermentation was performed at 20°C for 15 hours
to obtain fermented milk having a pH of 4.9. Subsequently,
after heat sterilization at 80°C for 30 minutes, to 87.8
parts of this fermented milk were added 6.1 parts of corn-
derived crosslinked starch, 5.3 parts of rise-derived
crosslinked starch, 0.3 part of dietary salt, 0.4 part of
pH adjusting agent, and 0.04 part of flavor, the mixture
was kneaded at 80°C for 10 minutes, and further,
homogenized under a pressure of 10 MPa, the homogenate was

filled into a plastic film tube, and the tube was sealed

and rapidly cooled to 5°C to obtain a cream cheese-like
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food. 1In the obtained cream cheese-like food, the amount
of the protein was 6.9 wt%, the amount of the crosslinked
starch was 11.4 wt% (of this amount, the amount of the
rice-derived crosslinked starch was 5.3 wt%), the amount of
the fat and o0il was 8.1 wt%, and the amount of the egg
white-derived protein was 0.3 wt%. In addition, the
resulting cream cheese-like food had a sufficient baking
resistance such as a height decrease rate after baking of
8%, but was a hard crumbly structure, and had poor handling
properties and a bad texture.

[0040]

[Comparative Example 5]

22 parts of rapeseed palm mixed hardened oil (melting
point 31°C) was warmed to 60°C to prepare an oil phase.
Separately, 69.6 parts of water was warmed to about 30°C,
and 5 parts of skim milk powder, 3 parts of total milk
protein, and 0.4 part of egg white powder which had been
mixed in a form of a powder were gradually added while
stirring with a Homomixer, to prepare an agqueous phase.

The o0il phase was added to the aqueous phase, the mixture
was pre-emulsified at 70°C for 30 minutes, thereafter, the
emulsion was subjected to sterilization, and then
homogenized with a homogenizer under a pressure of 5MPa and
rapidly cooled to 20°C to prepare an oil in water type

emulsion. To the obtained oil in water type emulsion was
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added 1 part of a lactic acid bacterium bulk starter for
cheese, and fermentation was performed at 20°C for 15 hours
to obtain fermented milk having a pH of 5.1. Subsequently,
after heat sterilization at 80°C for 30 minutes, to 95.8
parts of this fermented milk were added 1.9 parts of corn-
derived crosslinked starch, 1.4 parts of rice-derived
crosslinked starch, 0.3 part of dietary salt, 0.5 part of
pH adjusting agent and 0.05 part of flavor, the mixture was
kneaded at 80°C for 10 minutes, and further, homogenized
under a pressure of 10 MPa, the homogenate was filled into
a plastic film tube, and the tube was sealed and rapidly
cooled to 5°C to obtain a cream cheese-like food. 1In the
obtained cream cheese-like food, the amount of the protein
was 4.3 wt%, the amount of the crosslinked starch was 3.4
wt% (of this amount, the amount of the rice-derived
crosslinked starch was 1.4 wt%), the amount of the fat and
0il was 21.3 wt%, and the amount of the egg white~derived
protein was 0.3 wt%. In addition, the resulting cream
cheese-like food was excellent in handling properties, but
had an insufficient baking resistance such as a height
decrease rate after baking of 62%.
[0041]
[Comparative Example 6]

22 parts of rapeseed palm mixed hardened oil (melting

point 31°C) was warmed to 60°C to prepare an oil phase.
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Separately, 59.6 parts of water was warmed to about 30°C,
and 15 parts of skim milk powder, 3 parts of total milk
protein and 0.4 part of egg white powder which had been
mixed in a form of a powder were gradually added while
stirring with a Homomixer, to prepare an aqueous phase.

The oil phase was added to the aqueous phase, the mixture
was pre-emulsified at 70°C for 30 minutes, thereafter, the
emulsion was subjected to sterilization, and then
homogenized with a homogenizer under a pressure of 5MPa and
rapidly cooled to 20°C to prepare an oil in water type
emulsion. To the obtained o0il in water type emulsion was
added a suitable amount of 50% lactic acid to obtain an oil
in water type emulsion having a pH of 4.9. After the
emulsion was subjected to heat sterilization at 80°C for 30
minutes, to 95.8 parts of this o0il in water type emulsion
were added 1.9 parts of corn-derived crosslinked starch,
1.4 parts of rice-derived crosslinked starch, 0.3 part of
dietary salt, 0.5 part of pH adjusting agent and 0.05 parts
of flavor, the mixture was kneaded at 80°C for 10 minutes,
and further, homogenized under a pressure of 10 MPa, the
homogenate was filled into a plastic film tube, and the
tube was sealed and rapidly cooled to 5°C to obtain a cream
cheese-like food. 1In the obtained cream cheese-like food,
the amount of the protein was 7.6 wt%, the amount of the

crosslinked starch was 3.4 wt% (of this amount, the amount



15% .1111.

4134.4%.% Pefrossh; ..... Lilt% a natooto RefisLabds:g aka a 3Vr. 4,400,t,

a444101:0211g loss .1X-Kii;

10

33

of the rice-derived crosslinked starch was 1.4 wt%), the
amount of the fat and oil was 21.3 wt%, and the amount of
the egg white-derived protein was 0.3 wt%. In addition,
the resulting cream cheese-like food had a sufficient
baking resistance such as a height decrease rate after
baking of 15%, but had bad taste which is sharp stimulating
flavor and less rich body since it did not undergo a
fermentation step.
[0042]

Results of Examples 1 to 8 are shown in Table 1, and

results of Comparative Examples 1 to 6 are shown in Table 2.
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Table 1
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Example Example Example Example Example Example Example Example

1 2 3 4 5 6 7 8
P I I BRRRRBRRESBEESS@Q@SS Rl 35=n=—ZNEuuu—hneee.eeeees i EmE———— S_S__S
» Vegetable fat 22 22 22 30 22 22 12 22
= Skim milk
é' or 15 15 8 15 15 20 15 15
g Total milk 4 3 3 3 3 10 3 3
Ry protein
5 Egg white
¢ 3 0.4 0.4 0.4 0.4 0.4 0.4
g powder
A Water| 60 57 66.6 51.6 59.6 47.6 69.6 59.6
Bulk starter 1 1 il 1 1 1 1 1
Fermented milk|] 95.8 95.8 95.8 97.9 95.8 95.8 91.0 95.8
Cormn-derived
crosslinked| 3.4 1.9 1.9 0.7 1.9 1.9 3.6 1.9
starch
CC) Rice-derived
- crosslinked 1.4 1.4 0.6 1.4 1.4 4.6
g starch|
g Tapioca—-derived
g crosslinked; 1.4
8 starch
Dietary salt| 0.3 0.3 0.3 0.3 0.3 0.3 0.3 0.3
plagpsting o 0.5 0.5 0.5 0.5 0.5 0.5 0.5
agent
Flavor] 0.05 0.05 0.05 0.05 0.05 0.05 0.05 0.05
Protein .2 9.7 5l..3 7.7 7.6 14.6 7.2 7.6
Crosslinked
8 Sharch 3.4 3.4 3.4 il .3 3.4 3.4 8.2 3.4
I Fat| 21.3 21.3 21 .2 29.5 2153 21.4 11.1 2L1:3
- Egg white-
g derived protein 2k S 0.3 0.3 0.3 0.3 0.3 O=i3
g Rice or
© | tapioca-derived
crosslinked 1.4 1.4 0.6 1.4 1.4 4.6 1.4
starch
Helghtpefore 1.3 cm 1.3 cm 1.2 cm 1.3 cm 1.3 cm 1.2 cm 1.3 cm 1.2 cm
baking
Helght.after 1 cm 1.2 ecm 0.7 cm 0.8 cm 1.2 cm 1.1 cm 1.2 cm 1.1 cm
baking
o .
§ |Height decreasel ., 8% 38% 23% 8% 8% 8% 8%
IJ' rate
g @] O @] @] @] O & O
e Refreshing Refreshing Refreshing Refreshing Refreshing Refreshing Refreshing Refreshing
§ Fla SOUIMess  SOUrness SOUrness  SOWmnesS  SOUInesS  SOUrmess  SOUInesS  SOurmess
o VOF likea  likea  likea  likea  likea  likea likea likea
i natural  natural natural natural < natural < natural < natural  natural
';{ cheese cheese cheese cheese cheese cheese cheese cheese
g O pay @] O @] O @] O
& Soft Slightly Soft Soft Soft Soft Soft Soft
Text texture rough texture texture texture texture texture texture
HLE and smooth texture and smooth and smooth and smooth and smooth and smooth and smooth
melting in melting inmelting inmelting inmelting inmelting inmelting in
mouth mouth mouth mouth mouth mouth mouth
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1. A cream cheese-like food comprising

fermented milk prepared by lactic acid-fermentation of-an oil-in water type emulsion containing
a milk material, fat or oil, and water, wherein the cream cheese-like food comprises 5 to 15
wt% of protein, | to 10 wt% of crosslinked starch and 10 to 30 wt% of fat or oil. 102. The
cream choese-like food according to claim 1, wherein the cream. cheese-like food comprises
0,1 to 2 wt% of pedtéin derived from egg. white,

according to claim 1, 15wherein the cream cheese-like food comprises 0,5 to 5 wt% of

crosslinked starehlderived from rice and/or tapioca_

Camparative Comparative Comparative Comparative Camparative Comparative
Example 1 Example 2 Example 3 Example 4 Example 5 Example 6

3. The cream cheese-like food

“ Vegetable fat 18 22 32 9 22 22
L';' Unsalted butter| 15
ég Skim milk powder| 10 20 15 15 5 15
E = Total milk
& §‘ 3 Wi flu] 12 3 3 3 3
o X2 protein|
ng Egg white powder 0.4 0.4 0.4 0.4 0.4
5%& Water 57 45.6 49.6 72.6 69.6 59.6
E QB Bulk starter 1 1 1 1 1 * unfermented
o .
Fu Lactic acid .
x amount
Emulsifying agent 0.1
Fermented milk 98.9 95.8 98.4 87.8 95.8 95.8
Corn—derived
. crosslinked 1.0 1.9 0.4 6.1 1.9 1.9
'3 starch
4&; Rice-derived
g crosslinked| 1.4 0.4 5.3 1.4 1.4
5 starch
o Dietary salt 0.1 0.3 0.3 0.3 0.3 0.3
pH adjusting
- 0.5 0.5 0.4 0.5 0.5
Flavor 0.05 0.05 0.05 0.04 0.05 0.05
Protein 3.8 16.2 77 6.9 4.3 7.6
; taogelinked, 3.4 0.8 11.4 3.4 3.4
5 starch
5 Fat 29.7 21.3 31.6 8 il 21.3 21.3
ol Egg white-derived
9]
& protein 0.3 0.3 0.3 0.3 0.3
g Rice or tapioca-
8 derived
cross] inked 1.4 0.4 5.3 1.4 1.4
starch
Height before
baking 1.2 cm 1.2 cm 1.2 cm 1.3 cm 1.3 cm 1.3 cm
Height after
B} baking 0.4 cm 1.1 cm 0.5 cm 1.2 cm 0.5 cm 1.1 cm
o Height decrease 5 o
g rate 67% 8% 58% 8% 62% 15%
= O X A X O x
g Refreshing Oily Refreshing Sharp
b1 Flavor sourness soumness stimulating
. like a like a flavor, less
£ natural natural rich body
Pl cheese cheese
8, O x O x O O
Soft texture Hard crumbly Soft texture Hard crumbly Soft texture
Texture and smooth  gtructure and smooth  structure and smooth
melting in melting in melting in
mouth mouth mouth
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CLAIMS

1. A cream cheese-like food comprising fermented milk
prepared by lactic acid-fermentation of an oil-in water
type emulsion containing a milk material, fat or oil, and
water, wherein the cream cheese-like food comprises 5 to 15
wt% of protein, 1 to 10 wt% of crosslinked starch and 10 to

30 wt% of fat or oil.

2. The cream cheese-like food according to claim 1,
wherein the cream cheese-like food comprises 0.1 to 2 wt$%

of protein derived from egg white.

3. The cream cheese-like food according to claim 1,
wherein the cream cheese-like food comprises 0.5 to 5 wt$

of crosslinked starch derived from rice and/or tapioca.



