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Figure 1A
Step a

s ™
a.i) Pasteurized skim. Milk a.ii.) Adding supplemental
whey proiein
\. J
Rehydration time 1 -24hrs
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{
L a.iit.) Heating to 50°C }

‘

a. iv.) Homogenizing (100 bar) ]

I

P
a.v.) Pasteutizing
72°C/15 sec

¢

{ a.vi.} Cooling to 50°C ]

|

-

\.

\
a.vil.} Ulira Fiftration to
decided protein level
approx 10% )
[ Pasteurized 72°C/15 se¢
[ Cooling to 5°C J
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Figure 1B

Steps b -h

: b} Acid
i ¢} Salt
i A/L v
’ ™
b}, c) pH adjustment and Optional -oth
ot — ptional -other
salt addition L ingredients )

:

d) Heating to 60°C }

oy

¥

e) Homogenization 150 bar }
[ f) Filling ]

[ Cooling to 5°C }
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[ Preheating to 60°C }

¥
[ g}, h) Autoclavation
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SUBSTITUTE SHEET (RULE 26)
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Figure 3
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SUBSTITUTE SHEET (RULE 26)
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Figure 4

Skimmed Milk
(72°C/15 sec) +
Cream

|

[ Heat to 50°C ]

Ultrafiltration 50°C
Diafiltrate {o 2.00% lactose
and 10% Protein

'

[ WPC pH 6.2; 10% protein  / QU7660 }

:

Hydrate 1 hr
minimum

[ Fill in packaging ]

}

[ Autociave 98°C/ 60 min ]

[ Cold store 5°C ]
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Figure 5

Pasteurized skim.
Milk + Cream

;

Ultrafiltration 8°C
Diafilirate {0 1.50%
lactose and 10% Protein

|

WPC pH 6.2
10% protein

'

Hydrate 1 hr
minimum

[ Fill in packaging }

A

Autoclave 88°C/ 60 min

!

( Cold store 5°C ]
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Figure 6
[ Skimmed milk concenirate ] ( 1;};%?,3;“ }
s, S \
[ Ultrafiltration at 50°C J Adjust to
pH 3.5
& \. [ )
( Diafiltrate to 2.00% laciose A ( ¥
N O . .
L and 10% Protein ) | Prene?t 75°C
v
3 H ization 0 bar
[ Standardised milk 2.5% fat, X omogenizat )
10% protei r N
prorem 7 UHT 144°C/ 4 sec
[ Preheat 75°C } l'
i [ Store 5°C
[ Homogemzatlon 150 bar ] 3 \
Adjustto pH 6.2
[ UHT 144°C/ 4 sec J
[ Store 5°C j

Mix 50/56 ]

I
Autociave 98°C/ 60 min
|
¥
Cold store 5°C

{
[ Fill in packaging \
[
{
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Figure 7
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SUBSTITUTE SHEET (RULE 25)



Force g

WO 2015/061057 PCT/EP2014/864256

1200

1000

860

800

400

200

9/10
Figure 8

Hardness

Process 2 Process 4 Process 2 Process 4 Process 2 Process 4
QU7660 GDL WPC AC (27- QU7860 GDL WPC AC (27- QUY880 GDL WPC AC (27-
74°C (20-02- 02-2014)5°C 74°C (20-02- 02-2014) 21°C 74°C {20-02- 02-2014) 30°C

2014)5C 2014y 21 2014) 30°C
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Figure 9
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