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5        tion, vat cooled to 100[err] F., and seeded with    7. A product
as claimed in any one of lactose in an amount equal to 0.045%  (by  claims
1 to 6, where sucrose-water solution        weight) of the product, then
cooled to 70[err]  is present in 60% concentration in the final        F.
and canned, all as described above.       product.    5     Reference has
been made hereinabove to    8. A  process of preparing a sweetened  70
butter fat and coconut oil, but it is to be  condensed reconstituted milk
product-accord-        understood that other oils and fats may be  ing to
claim  1, comprising disfersing skim        used, such as peanut oil,
cottonseed oil, soy-  milk powder in water, heating the dispersion,
bean oil, sesame oil, palm oil, palm  kernel  adding to the dispersion an
amount of edible   10  oil, dehydrated butterfat, and, in fact, any  fat
less than  the amount of skim  milk  75        of the well-known edible
vegetable fats, and  powder, and an amount of sucrose greater        the
same may or may not be hydrogenated.   than the combined amount of skim
milk          It is preferred to use granulated cane sugar  powder and fat,
homogenizing the mixture,       or beet sugar as the sugar constituent.
sterilizing the mixture, cooling the mixture   15    In using the lecithin
as described herein,  and seeding the mixture with lactose crystals  80
about O.05%  of the total mix is. preferably  when the temperature of the
mixture is 90[err]       used, as set forth in Example 1. Not more  F. to
110[err] F.       than about 01%  is used, and not less than    9. A
process as claimed in  claim  8,       about 0.04%  is employed.
wherein the lactose-seeded product is cooled   20    The viscosities
mentioned hereinabove are  to a temperature of 60[err] to 80[err] F. and
there-  85       at the time of manufacture of the product,  after canned
under aseptic conditions.       i.e., the initial viscosity. It has been
found  10. A  process as claimed in claim  9,       that the packaged
product, on standing, i.e.,  wherein the skim milk powder is dispersed
in storage, tends to thicken and may reach a  in water at an initial
temperature of 40[err] to   25  viscosity maximum of 100,000 centipoises.
100F.       However, continued agitation of such pro-    11. A process as
claimed in any of claims       duct reduces the viscosity to a level as low
8 to 9, wherein the water-skim milk powder       as 50,000 centipoises.
Thus, the viscosity  dispersion is heated to a temperature of 80[err]
range may vary from  100,000  to 50,000  F. to 110[err] F.   30
centipoises on the same product.                12. A process as claimed in
any of claims  95         The product of this invention is smooth  8 to 11,
wherein the mixture is homogenized       and free of sediment, i.e., there
is no pre-  at a temperature of 80[err] to 140[err] F. at a
cipitation out of proteins or lactose and there  pressure above 500 psig.
is no free fat separation. It is useful for    13. A process as claimed in
any of claims  35  coffee in place of cream or milk, for infant  8 to 12,
wherein the homogenized mixture is 100       feeding, suitably diluted
with  water, for  sterilized at a temperature of 180[err] F. to 200[err]
baking, and for making candy. Also, the  F. for 8 to 20 minutes.
product has many uses such as are well known  14. A prodess as claimed in
any of claims       for sweetened condensed milk.                8 to 13,
wherein the cooling  of the mixture  40    WHAT WE CLAIM  IS: -
to the seeding temperature is effected by  105         1. A liquid
condensed reconstituted milk  flash cooling.      product containing an
amount of skim milk    15. A process as claimed in any of claims
powder dispersed in water, an edible fat, in  8 to 14, wherein sodium
citrate, sodium      an amount less than the amount of skim milk  phosphate
or calcium  chloride is added to  45  powder, and sucrose in an amount
greater  the skim milk water dispersion to control the 110      than the
total combined amount of the skim  viscosity of the final product.
milk powder and fat, said product having     16. A process as claimed in
any of claims      an initial viscosity not more than 9000 centi-  8 to 15,
wherein lecithin is added after      poises at the time of manufacture and
a sub-  heating the dispersion to depress foaming of      sequent viscosity
up to 100,000 centipoises.  the product.                                115
2. A  product as claimed in claim 1, con-    17. A  process as claimed in
any of claims      taining separately added crystalline lactose.   8 to 16,
wherein the sucrose is cane sugar.        3. A product as claimed in claim
1 or    18. A  process as claimed in claim  8,      claim  2, which
contains about 72%  by  wherein the water-skim milk powder disper-  55
weight total solids.                       sion is prepared with the water
at 70[err] F., the 120        4. A product as claimed in any one of  edible
fat is added at a temperature of 110[err]      claims 1 to 3, containing
sodium  citrate,  F. of the dispersionthe sucrose is added at a      sodium
phosphate or calcium  chloride.     temperature of 120[err] F. of the
dispersion, the        5. A product as claimed in any one of  dispersion is
homogenized at a temperature 60 claims 1 to 4, containing lecithin.
of 120[err] F. at a pressure between 500 and  125        6. A sweetened
condensed milk product  2500 psig, the mixture is sterilized at about
as claimed in any one of claims 1 to 5, con-  190[err] F. for 10 minutes
and  then flash coded      taining, by weight, 42%    sucrose, 21.5%   in a
vacuum pan to 100[err] F., at which tem-      skim milk powder, 8.5% edible
fat, and 28%   perature sterile alpha lactose hydrate crystals 65  water.
having a particle size between about 3 and  130           6
928,592    5 microns in diameter are added to the  70[err] F. to 100[err]
F., using a high-speed, high-    extent of 0.045%  by weight of the
finished  shear mixing blade.    product, and wherein the product is then
23. A process as claimed in claim  22, 20    cooled to 68[err]F. to 70[err]
F. and thereafter  wherein the final mixture is cooled in a steril- 5
aseptically canned.                          izing vat to 100[err] F. using
scraper blade agi-      19. A process as claimed in any of claims  tation,
seeded with 0.045%  by weight alpha      8 to 18, wherein the water-skim
milk powder  lactose hydrate, vat cooled to 70[err] F., and      dispersion
is formed before the addition of  canned.
25      the sucrose.     24. A liquid condensed milk product as. 10    20.
A process as claimed in claim 19, in  herein described.     which the
sucrose is granulated cane sugar.   25. A process of preparing a sweetened
21. A process as claimed in claim  19,  condensed milk product as herein
described.     wherein the sucroselis granulated beet sugar.       22. A
modification  of the process as             BEATRICE FOODS CO. 15  claimed
in claim 8, in which the skim milk       Per: BOULT, WADE & TENNANT,
powder is dispersed in a solution of the     112, Hatton Garden, London,
E.C.1,     sucrose in the water at a temperature of             Chartered
Patent Agents.    


