[ Problem] To provide a | owfat pudding,
pr oduct s,
[ Sol ution] A pudding which conprises a mlk protein concentrate

bql\écsﬁ @JFL@’Q %gﬁa nonf at mIk

appearance simlar to conventional
sane.

and/or skimmlk as tqiaz)sﬁa:pmﬂﬁn :::

solid content o e an

a color difféPe %é&&%ﬁ&

t he sane.
43) B 2RA

2012 &£ 3 A 1 H(01.03.2012)

of 72

whi

ch sustains a flavor and
and a nethod for producing the

HWWNHW&MHWHHHHWHNWNWMBWHHMHMWQ

10) EELHRES
WO 2012/026385 A1l

(GVEl S E R
A23L 1/187 (2006.01)

1) ERHBES: PCT/JP2011/068664 (81)
(22) ERHRER: 2011 %£ 8 A 18 H(18.08.2011)

(25 EFEHBEDSE: HAE
26 ERRAFRDEE: HAE

(30) BEIET—2:

458 2010-191581 2010 £ 8 A 27 H(27.08.2010)

HEA CKEZBRETOEERIZDOWLT): &
BH }& (MELJI CO., LTD.) [JP/IP];

71
A=+

JP

?

1368908 RIRMIREKHB 1 TH2H105 4,
Tokyo (JP).

(72) ZEBRE; LV

(75) FAF/HEBA CKEIZDOVWTOHF): ERE H

FE(NARAHARA Yoshiharu) [JP/IP]; T 2500862 8%

NME/NBRTRES 4 OKXEHEA

{5

AERA Kanagawa (JP). & EEF(KISHI Mariko)

[JP/IP]; T 2500862 FHZS

74 REAN: BEH

NE/NBIEHRES 40
B EHABHEAIIN Kanagawa (JP).

& 4T (HIROSE Takayuki);
1040042 HEREPREAMI—8—7 H -0

?

TAVYILENLIHE EEERFHFEHERN
Tokyo (JP).

BEE (RTOLGEWVREY ., 2 TORBEOENR
#AVE[BE): AE, AG, AL, AM, AO, AT, AU, AZ, BA,
BB, BG, BH, BR, BW, BY, BZ, CA, CH, CL, CN, CO,
CR, CU, CZ, DE, DK, DM, DO, DZ, EC, EE, EG, ES, FI,
GB, GD, GE, GH, GM, GT, HN, HR, HU, ID, IL, IN, IS,
JP, KE, KG, KM, KN, KP, KR, KZ, LA, LC, LK, LR,
LS, LT, LU, LY, MA, MD, ME, MG, MK, MN, MW,
MX, MY, MZ, NA, NG, NI, NO, NZ, OM, PE, PG, PH,
PL, PT, QA, RO, RS, RU, SC, SD, SE, SG, SK, SL, SM,
ST, SV, SY, TH, TJ, TM, TN, TR, TT, TZ, UA, UG, US,
UZ, VC, VN, ZA, ZM, ZW.

BEE (RTFDODGEWVRY ., 2TOEEDLER
% HYE[EE): ARIPO (BW, GH, GM, KE, LR, LS, MW,
MZ, NA, SD, SL, SZ, TZ, UG, ZM, ZW), A —5 7
(AM, AZ, BY, KG, KZ, MD, RU, TJ, TM), 3—H w /%
(AL, AT, BE, BG, CH, CY, CZ, DE, DK, EE, ES, FI, FR,
GB, GR, HR, HU, IE, IS, IT, LT, LU, LV, MC, MK, MT,
NL, NO, PL, PT, RO, RS, SE, SI, SK, SM, TR), OAPI
(BF, BJ, CF, CG, CI, CM, GA, GN, GQ, GW, ML, MR,
NE, SN, TD, TG).

AT AFRERE:

EBRRAEHRE (FHF 21 £0)

(5%%%’\]: (&) ZIK%EEII,
liﬁﬁ?:"élﬁﬂl g, EIBEL
72UETHBTY

WO 2012/026385 A 1IN0 R0 1000

E5OaR

(54) Title: LOW-FAT OR NONFAT PUDDING AND METHOD FOR PRODUCING SAME
G4) EHDOBH EBEHITEEHDO T DRV ORIESE

(57) Abstract: [Problem] To provide a low-fat pudding, which sustains a flavor and appearance similar to conventional products,
and a method for producing the same. [Solution] A pudding which comprises a milk protein concentrate and/or skim milk as the
starting material(s) thereof, has a nonfat milk solid content of 7 wt% or more and a fat content of 9 wt% or less, and has a color
difterence (L value) of 72 or greater, and a method for producing the same.
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