[err] 928, 592
5 tion, vat cooled to 100[err] F., and seeded with 7. A product
as clainmed in any one of |actose in an anount equal to 0.045% (by clains
1 to 6, where sucrose-water sol ution wei ght) of the product, then
cooled to 70[err] is present in 60% concentration in the final F.
and canned, all as described above. product.  ThisSheet HasPREHBRAGR has
been nade herei nabove to 8. A process of preparin 70
butter fat and coconut oil, but it is to be condensegllﬂﬂgmyﬂmmld m |k
pr oduct - accor d- under st ood tMBSTRAGEr oils and ing to
claim 1, conprising disfersing skim used, such as peanut oil,
cottonseed oil, soy- mlk powder in water, heating the dispersion,
bean oil, sesane oil, palmoil, palm kernel adding to the dispersion an
amount of edi B erecdivewni I(4)ddhy dradeddbdt tier faatmpabmdline f(@xt) ang af at
| ess than the amount of skim mlk 75 of the well-known edible
veget abl &yfd$s padsapedesa) angvan gaaRuilp i / SKEE08€ FORv@AlvVE (SV) 1isthe
sanme nmay or nmay not be hydrogenat ed. than the conbi ned anount of skim
mik  providdd ifopr ol etk iy Usks repHl aletheans BHGAEecRYEE! (and fat,
or beet sugar

honogeni zi ng the m xture, as the sugar constituent.

sterili zis ] X1 ol Lng the.m xture S ln using_the l.ecithin
s descr THa o Ev b € iRE AT Ry A a TS o miitl qrs kel CFybife 855,
about O Q5%__ of e.total mx _is. preferably en the tenperature of the
n1xturei%§ﬂ%ﬁe?$r 1s Tullgegloge ett?%r?ﬁepﬁggﬁéﬁﬁgé:fa¥¥ﬁ K%YE 18 to
110[err] F. t han about 01% is used, and not |ess than 9. A
process &P nedfinthepaidefresting opepationods execafifdyedAt the
wherein the | actose-seeded product is cool ed 20 The viscosities

ment i oned Mdridlnahiage a0t the defeopeiaguppendtbOher thet op@l/aihujt-B.f fand
there- 85 at the time of manufacture of the product, after canned
under asemlwe cOfd)tienelosed. Whén,at B€skchialkigdl- pMipxCasdriyerAtubas Tiaeen
found 10. A process as clainmed in claim 9, t hat the packaged

product, @ops ali &9, bé18w: a %g&%rﬂeah%eﬁbg%%%,p%@%pieﬁ/%&ﬁﬁ%%efd

in storage, tends to thicken and nay reac in water at "an initial

tenperat WA ARLerid &?oseg.S Wﬂ%ﬁcgﬁiet }iigﬂﬁiag%@ﬁpgg%Ogegxggr%%ﬂtriepqlidses'

100F. However, contrnued agrtation oOf 'suc process as
clained i aly f c¢lai,ns duct. reduces the viscosity to a |level as |ow
8 to 9, vél}erel ntoot 2 e sakisrﬂerﬁliftlé% eratureyg tg’@, OL PSR &Sk .
Thus, the viscosity dispersion is heated to a tenperature of 80[err]

range mayXRATSIPRNT21YE, 060 i Fc@oePered: fo1po[seqified gpening.

centipoi ses on_the sane product. 12. A process as clained in
any of clig® defrosting dmerptdductl sofcanp ketadenthen opsemsivbuti-offto 11,
wherein the m xture i s honogeni zed and free of sedinent, i.e., there

is no prealve (BWenperapaned din 80[myadide cd[ecrand Rhealnodor-operat-
cipitation out of proteins or |actose and there pressure above 500 psig.
i's no freal fextpesppiasmatidiive | (5) Sdefddudialy opehzd. A process as clained in
any of claims 35 coffee in place of creamor mlk, for infant 8 to 12,
wherein the honogeni zed m xture is 100 feeding, suitably diluted
wth water, for sterilized at a tenperature of 180[err] F. to 200[err]
baki ng, and for naking candy. Also, the F. for 8 to 20 m nutes.

product has many uses such as are well known 14. A prodess as clained in

any of clains for sweetened condensed m | k. : 8 to 13,
wherein the cooling of the mxture 40 WHAT WE CLAIM | S -

to the seeding tenperature is effected by 105 L. Aliquid
condensed reconstituted mlk flash cooling. product containing an
amount of skimmlk 15. A process as clained in any of clains

powder dispersed in water, an edible fat, in 8 to 14, wherein sodium
citrate, sodium an anount |ess than the anount of skimm |k phosphate
or calcium chloride is added to 45 powder, and sucrose in an anount
greater the skimmlk water dispersion to control the 110 t han t he
total conbi ned anount of the skim viscosity of the final product. .

m | k powder and fat, said product having 16. A process as clainmed in
any of clains an initial viscosity not nore than 9000 centi- 8 to 15,
wherein lecithin is added after poi ses at the tine of manufacture and
a sub- heating the dispersion to depregg foam ng of sequent viscosity
up to 100, 000 centi poi ses. the product. : : 115
2. A product as clainmed in claiml1, con- 17. A process as clained in

any of clains taining separately added crystalline lactose. 8 to 16,
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