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i ngredients said:anmount t 0. 25%ashyBeiight of the granul at ed- of

seasoni ng |ngred| ents |$r£1i t he creany Irllase ro%jft @E’g?%é%f’lug&t?@asom ngs
enpl oyed in 20 san e ‘“Foas By ey Rosy! se
preferred chunk: sf'tﬁeqleam’éﬁ ut- B ﬁ&fg?%gmgkeg % ?g ngredi ents, by weight of
t he chunk provi de espectoaﬁd Boadle| chaip o chunk styl e peaCrear?fﬁPlietsyl e

peanut butterolllSlSﬂUSmtantl a ushe sanddisn  nut Additives € F%e‘nt age of
t he seasoni ngfpfsg'l f“?éﬁts P%‘I’et“o re (ﬁ%’["(’%&ﬁ’fy tn ﬁf}%é’?’ chu %r peanut
t he sel ec]E ed wecgma d,amgpm\ _ pgsss) o c;ta, phlagh\yent: on
consist o : e

menti oned creany4yphase conp#3-&ing finePyo peanut, B@Dter i s t#e0 novel chunk’
styl e peanut . gf®und roast.8%Wanuts, péathut oil, flI%vorings 538D butter '
di scl osed herein35in the pr#®red pro?00 and hafd0f at st ab?d§ zer wherei n
the granul ated c®sk, chunk, &3 e peanuf-Butters cdfPbe fornmetf® roast
peanuts have a pidicul ate s$%¥® of fronf’\%l ch presér?P substant¥&l Iy all of
the organo- 0. 5 ecm to 1. Fffocm and? eferably QProm 30 . e tic

qualities:-of con e;ntl onal se¥fs¥ned st abit 7.00. oo 0.80
cm, in largest PSS sect i of] '5 ized cr eérﬁ& styl e é%ﬁnut buttgx)f& This pre
- and the said cglebarry phase fiapi ng addeEI eget 70grred proggss i's

especi al |y signfifant wher ei 50 abl e oi o Pref erablygspeanut. ok, to provide

a the selected sgasoned stabg{ gzed cregrgy style qigtal oil gsodwtent of 53%
to 54% by wei gh§3 peanut butéegy .. is esggcially, G}Qﬁl rable aggdy in the
sai d creany phass.s Here al sogi.dve gr anul 1,085 acceptmbl e, as skpyn for °
exanple, by its som at ed 92rsmasted peasoit s conprirpe 18% t8.25% nerci al
success. . 54.1 co 93.00 by Wejoght of themotal prosiuct
90 Thus, a - : :
formul ati ons s=h01wﬁk stylerpeaa‘ut bth&r a:roﬁaﬁgnn umvcas‘&lmm&r@t Stt;&aﬂxi cfudks.a the
foll owi ng Tabl e eI g/y ground
A

roast  peanuts si‘ﬁ ‘r&% at}isg ?g% q# ﬁ iaP‘l‘é‘H 0 plus:
vegetabl e 0i |, S@aagithdidse aiden s T gesée/muaasﬁddlgi An0hyar stabilizer
in the case stadmahutzseutef; 'Hndaxtr k9as lmufeair@/dieﬂ(&asdlarmeaﬁnlﬂ%chuﬁlf pdahits Cr eany

base. with an oi | PEY rﬁ‘ nf 16 a“‘&\)’éﬁ e dlav SZ‘E‘; fiallsy om 0. 15
o 53 8% ThelRim Slsdc i Eein o scagé% S &3%‘;%1 T ent oross
section, said crearry Ilustratlons of ractlce _ l'owed 1 n the base
havi ng a t ot al Thepefeadl amﬁu lstyqshaam tb{ittefs3%he ﬂ oeamm:e ofnﬂmwsmxmpremred
preparing a asuiw@dlhy miging {1 fghgfég ¥ forave Vehﬁh““hrzgnt’“mﬁf
creany pha e ’F‘P‘&‘rﬁ‘l’. 'ﬁn Q‘“ ol h{?ﬂgﬁ@fafﬁy i Ly
content su hciﬁa RO credinyt Nevalug@d® Sritdy & Pl I’siyﬁldproalﬁﬂ Sai d

total oil corﬁhAa-’sat lg:asfa SoI [ ds Content c Mhosk skilled| ia tpeanwoubluph)m wih oduct
of this Inde Glflm r ©f critigisms by) . rragep, tS g‘eagty m xed
o' bty SR G FRES gy et e B o
provi de a ¢ huakci cﬁﬁrghuga;anh& soiptitiny resalest abmlangreﬁﬁv stgle paouwti ngs, Obvauslexanpl e,
sal't and sugabsined In this% plmmﬂeamwsanutw thhy ‘PE:CEY g FFFl anug Shf@e%ﬂ‘ e a

total of fr C!‘L“ "@F%‘“ % Z‘S,g"& @“
conpar abl g5 oer ceeb,uylfg,hasgmndely,s nes

when. usi ng dlct—a‘aﬂyeyph ;hﬂﬁdblftﬁfs will a:blrkqmmit sacae;;tabhou hdeslhbls@eanuhadtebeedl
i ncl uded fi ne¥ithin 4 gagnsplang; giclepray &Re Prok e?elmawméhuﬁk%% ‘fmﬁy@&ﬁuﬁm@f ound in

t he Creany pl”f%g anothdﬁwﬁ:d:eg@ﬁ ﬁy?c ymtl: m?@r aﬁﬂf&% uttt:e;ro—du:: n: product whxch is-

20 the granulated peanuts for the new chunk  surprisingly superior in all organoleptic pro- 40
style peanut butters of this invention. Secondly, pemes o conventional chunk style peanut.



1,462, 240 5 TABLE || Creany Base
Forrml ations for Novel Chunk Style Peanut Butter* Adjustments for

as close as.possible, the desired 53% o0il content in the
crearry-‘-’ﬁﬁas‘e of the new chunk style peanut butter. G ound Roast Peanut

al Creany Phase G| in Gound . Peanut s :
Addi tion Addi tives G| Content Roasted Peanuts (’Percent by
(Percent by (Percent by (Percent by (Percent by wei ght of °
wei ght. of wei ght of . wei ght of . wei ght) . . -CLeany phase)
gr tzagrry pbase) cr earry phase) cr em zahase) 49.0 - o 83680

7 N 50 butter. The o ducts of our mventl ar, 18 bring the total oil con

. : now superio ng%;adabxhty, resistance Eg g to 53%, to 56%, by Wt:%e
7.00 separation, favétbalance, and mouth 5 far stabilizer such tha
6. 50 the prior att?b:@ﬂcts For the first tim&SBer® Sdreafhy phase has a Solids &6ntéHd Index of
6. 00 S can be obpm substantial organ@gmg O 53 5 5 and 50° F, 1.5 to 3Bat(30° F and -

5 00 : duphcanon chunk . and creamy5 15 at 102° F addm@snd‘—)guformly :

. peanut butte in a given brand,ie &gy tg rsing roast granulated%gm havmg .
4.50 the exceptio; oﬂ@e texture difference erage particulate size of WS 45 o
4. 00 ' the chunk nfitsQyesent. All this is atBidhed 520(8cm in largest cross sS&nm’ﬁGnto the' . 3
50 10 by combi (wo components, eachrpf whicls > 2. @eamy phase, ‘and: then g the chunk - 3.00
200 are rejeéggg gcﬁepgable peanut utters nut- butner mto 5t5ally sealed o
7.00 : In prepﬁﬁg @heSbvel chunk style peanut 91 desxrably, the proce?s QBpri rises add- 50
7. 00 butters of His. @veg@m;uhe peanut granules @a 1§@d peanut oil to bridg B total oil
7 00 15  may be o ny; of the conventional - f the creamy phage Ofrom 53%,

: : methods st g slicing, or granulat- y weight and. dega resulting
7.00 ing. The  be prepared accord- phase to rem ined and
7 00 ing to convério ﬁrécuie as described earher: %cl d air, chilling said bdde t5070° F, pre- 55 -

.00 in ﬂ“s specifi arfietablp e ﬂ@rFm@ﬁ i arg adding e case 18%
by wei gtft @l“mfjﬁ ﬁ . s"@f‘ed— “'G')‘G salt =,
dn‘keoTwFl -at i _3' ]

1.30% har tbasgt phase
The sugar - - f addmmixsea $omiatl pnssiblealvatet—re&zo id Fhall &agggu@aﬁ,mat S
b eamrmmmrefm ext ra

found | apravesgggmazstp s Py qheg%?ea
seasoni Mysygs ok ‘@2{) e a churk
A a,,s; Icﬁf € sane. as:

style peanuModetsﬁeaﬁcaw QU BloceRy eﬁaﬁhhg‘lg

t he desi ramfetfqdr tyéﬂt mlt jpatcemsutontaint t er . The ard 1 at stabl |zer enpl oyed
i s _.the#ba “E‘F’%‘ S?Eﬁsln CSU—;“} tent' 3,6Y1, 267.
The: pr 1 erioftnth m*’&mﬁ erxﬁade aﬁg e cr eany
type prepaen&nerthe aarc reffucig g i3 m:r‘ekﬁvﬁrﬁ wae m:Hé‘%iP&ﬁ Ly for ©
t he novel b‘m@%‘t dzamm gron e fihelss \god peasBdingningredientsfof the ey ghisase dis- i
but t er py E’ P8 S fndyf JopiEel cand e b‘FnP?_ erg lint 070 ©
. . I ulustrative p POSES ; .
uniformy 13%’10 \¥eLard % &8 phith FblloWws, Gepidds th %Q:F *- when 25
roast peanditthegpeann batger, mgﬁmd begetﬂﬂeampcts. eval’ uated- strl ctly: ‘ds a cream:

styl e product. phase. 'ﬁ ’ Those skilled in
the art would object with A nunber of cri-ticisns m ght- be raised by reason
to creamy type products prepared those skilled in the art' in evaluating the
nerits espeC|aIIy as. a creany phase for the novel 10" of "t he present g
devel opnment. -However, these chunk-. style product had it ‘al one been packed;
30 criticisns hlghllght the surprising results out as creany style peanut
butter. CQbviously.obtained. In.the first place, the creany. peanut - the v
coarsel y- granul ated peanuts, the chunks butter .customarily used in the past
in making thensel ves, cannot be characterized as peanut the new chunk P
styl e peanut butters may not butter. However, putting the tmo conmponents !
15 now be enployed. Two formul ati ons for together_-- the required '
creany phase, un- 35 . = T



creany type peanut butters will be required acceptable as a desirable
peanut butter, and within a given plant; a creany type packed the peanut
chunks al so unaccept abl e per se out as a desirable creany style peanut
butter, as peanut butter - conmstitute a synergistic and another type
prepared especially to receive conbination to produce a product which is
20 the grarul ated peanuts for the new chunk * surprisingly superior in all
or ganol eptic pro- 40 style peanut butters of this i nvention.. Secondly,
pertie$ to conventi onal chunk styl e peanut -6

1,462, 2404 1,462,240 6 butter. The new products
of our iTyertTomrare Ort—tO0 bring the rotal oil _content of t{he creanmy now
superi-or i A spreadabl l'ity, resistance to oil . base to 53% to 56% by

wei ght, and adding separation, flavor bal ance, and nouth feeIa . hard fat
stabilizer such that the oil in the 40 the prior art productsy Fo'r t he
first time there creany, phase" has a Solids Content,|ndex (3‘3.8@ can be

obt ai ned "substanti al { or ganol eptic B.0-tq 5.5 and 50[err]n~§,21 5to 3.0
at 80 F and. duplicqti: etween chunkfand qreany style 0.5¢tscs 1.5 at.
102[err]. F; -addigng jang u LO[&”‘ pganyit -butiter withfn a gi vgriﬁrand i.e.,
wth di spersi r$g n&a ran atedZzpeanut s jhavi ng the excep§|g(§1 of the
texture dlfferenc,_e fue t9 average palticuljate size of from‘- .25 cmto 45
the chunk nuts @#denf. NI this . is ajtaindd. - 1.00{c v% est cross
section into thg-4q by ¢onbining two|conpgnents, each of lecfg creany
phase, and then“adkagi ng the chunk afe rejlectabl e qs accepg e peanut
butters style p_,e%trﬁ hufter @ ntp ferpeticdlky sgal fd per ngg -

adc

containers. In g&eq ) | tde showel Schunk stiybe peanfit I\/bre;j@e@ rably, the
process conpri sé’;s O butters of |[thisinventioph, the pggnat granules
ing. |iquid8peadsd |oi bring the.tgtal Joil 15 fray be ohtga;in_ed by any
of the conv@nti &l ¢onfent of the cfeamny |phase to]from 53§/<En$'t hods such

as choppingz slg_gl | D Graukats {o 54%By wdi ght and dfég)%y ng the

resulting- ||39 &e Phase—tar bg¢ pregared accprd- cE SRy phase to

renove entr%:l ne oend_ to conventi gnal pgractice fs- descrgtaegi e_arI ier

occl uded alt;,, cmal ing sqid base to 7Q[err] 'F, pre-} 55 in -zrﬁ§

speci fi catr@n Iaw"edwp t he -chunk ferablly to 75[err]- F ts_ﬁ F, and

addi ng afd £0 fut 4 g ¢ @ hegr eguig e cyeany |phaseg the gr anurgea uni formy
Jtd gl anul-at el shoyl d bd fied on & conti Q,t:g;.,bam s into

t he pe&uks. pref.4 Fapl y | havi ng a p@t i cul ete%i z@ it eany base st he vol une

a
h

t
di spersi iy 6he Foa
f
i
|

of whichtat g he tine f 0.40 cm Iargesg-ucr sectloﬁi‘= B the of
admi xture i$ small as|pogsible. Pref.% red §r§ea|§;§ bhgse, FAE §Enally
packagi ngt he cgunk 6P ppocessi ng nﬁ hods mg@l 7} OEG@II nggtjrg pr o-
styl e peanug bRE®L dhdeq inert gaz,«,- ﬁref-erﬁlgy g% id Gﬁs fglrar:g‘_goxi dative
degr adat i onZf rdd 2 I% iwrogem &n hernetligal | & séat;@lgcqglfar‘gers Wi th
tinme of roastl‘e IQ*’H rﬂcl@gmﬂgﬁ {8 oxFgeh -ER@Eeng °r%;;'the head
space | ess ﬁhaa bpeg¢i fically the|procgss of rram‘a%&’ % | owi ng
packing in salﬂocpo.ﬁ‘tc‘a 3 preferred. ¢hunk |styl e pepng Butg’ cont ai n-
ing 18% to 25% roa$t ¢ranul ated pepnuts 2 o Exaapies 1-6.
65. 30 involves forningla creany phage cornfpri si ng | sk L% peanut
butter products were ting peanuts| coolling and pl gr&hi r@:iagre made in
accordance wt hwt_gae Sapove teachings r povi ng t he dete_qtj&e--gl_gtﬂg- r educi ng
in size wher erzn;v@ ] QRS ower,oe .rrada in fthe oil.'conﬁq)hg_-téaggg anched and
sorted -nuts to ﬁéoﬁ-g&t_ TheTy ~ and Seagoni ng T ngredi enes of 3 g@rearry
phase. ground s 1§ peaput paste, adfling 4al't and %Er&vgﬁi
unaccept abl e -pr 6duct’s|wefe in- 70 35| sugdrs: to br|ng &%‘eigjrﬁgpec'ﬂ ve
increments cluded fpr {llustrative purpoges; Tablf FKe t“a)‘sﬁ %to 1.7%
and to 2% to 4% by we whi ch follpws, ffeports the'fati g&gt he pr o- of
the; peanut butter aifling 1iquid vegetable| ducts. | I1Zxan~S&F3 -
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1,462, 240 71t [err] 8

1,462, 240 8 The Control product is a
typical prior art a) finely ground roast peanut paste chunk style

peanut butter. This product was . having a total vegetable oil.
content: rated unacceptable on the basis that the pro- of fron15396to
56% by wei ght of 60 duct contained a |low | evel of chunk nuts, — * = _

sai d creany phase, 5 -exhibited poor spreadability and: presented a - ..b):
an amount of hard fat in said total poor flavor profile since ne addltlonalff
season- 8 oil content such t hat samdzmmtal oil ings were added tog - o
conpensale Tor. tHe ranul ntent nas_a bOIIGS Cont ent__ T e a_ted?-F

chunk nuts . 3) ﬁ“ St pagnut pagjey

1.5 to ﬁigfm% pedn r‘?b%ﬂsg g’ﬁi;sqgtog%ctt as baSI st f&ﬁﬁ-g a to l %@%L il cor;tegf-; :
80[err] F dodl . coftaibedt © 1dw &vatoflﬂﬂ{nehﬁt}, ., 10 sad cedngy ucts was poor ;
and the ffra\?’dtlbltpdf ofidr SEfeadabﬂltY ndi Pugentebaor i néd at?emwnavﬁdmdl fn nSfH dients = :
wer e ) € i{jﬁ ”E j salt ang‘%ﬂmﬁ for the -ﬁ
granul at o0 Gld Qiank muts. Produ ugatasz Wil aattdarmunt Olof 3.6 QIR mutss:os Gei Brove
spr eadab| I | mpthﬂsle rmrthe basis_that spreadability .7: 0% by 807ngaht! Otﬁtoslaﬁ ai lﬁz‘eﬁrry 70 L

wor ki ng & °'F e they W’P’f’?ﬁbl | sepa oal pha

even- at roo & gﬂl & arous ol faand 4 wé eﬁpm ﬁ%‘ﬁﬁ? a&;ﬂﬁ

The chunk stn TP EimBtbbe lapf&atdwmﬁawﬂal szxm?d accepanbg. byngdu&tsaﬂ @e‘dﬂy blms :
pooF spreadworkmaotthapmdu_t_tswtselmwmmtdqmrasalt IS pmwent in an ab| lity and:- ;
Product 2% e % %Lé;c}&édas anount, g f L%e:w}egéﬁ Ty wei ght. o
of . agai nst . % exlnblts spread- .m clalm I :ﬁ'ﬁrm ghd the L
sugars are pmmsem PttﬂEthOexhxbns dtasxt@ ntmabe 7eg<ayrpbngs oof -in an..

amount o fﬁmlz%sewum/ t he thmpemtmw adt 19 ghts 18%
chunk %9 k‘ﬁm ; ﬁﬁﬁ j‘t,;\jgwfﬂ ﬁ’é‘bﬁ? gt addedo i
a Sad '

3. The Chunlﬁuts gada{ea ai s Tﬁx&xﬁ&mﬁmm&eﬂx@%ﬂﬂaents -
were rated a:&&&akomnglxﬁgrdélehtberbrecitéd meirt-or inceitheir nlmﬁh Wrehigi Ziwheckin thalage,sst able

and supe oﬁblf @od h‘épeeefn % Cr ffese-ses dypeat 88 d .
oot 2 Sl T e e T LR fie e B 2 T

from O0.15 ¢ba aztdOuZIwaQ p&r&re @At byMhbdd whe ONEUdMERR 3 whtreithé TardeQ Meosskaqiony al Ua-
4. The. chunhorsta @e [ohe coburik sm:tmredu;'als ps:ﬁal mﬂonehsaﬁrmamtmm@swf@heﬂ eslssz 1

by those g WA ar s chional | $ouse v
t he chunize{\/n {ﬁﬂéseg‘}hg 1 bu Oth theqiqg’gnsg%q%-l(ﬁ :a'fe 2l s ” CJ’ i _.-f'rom:_é:
0.4 ferenceoilﬁreiehﬁn@f'oﬁw ﬁxtiyaﬁ-. 29 eiiket titllsveis m beforemsmbed) :B ettm ol S

85 30 by thoé;tﬂﬂmmm ke and bu lTboth lesﬁiﬁa?{fﬁa 'ﬁt‘ﬁ? sty

peanut buytt m@ ﬁ/ o&%nt rg
t he precg“lt’:ll %ﬁhaéd% 'alie gft\g‘é pgg utb daanPrwﬁ .
required ichuak s lea;&aﬂmetbwsb thrsendm.‘mrl atdtgl n-either of | n. th| S | nvention.:

Exanpl es 5 an oced res en oned n.de the “process
for makipg l?—.*;’:ga | ds {? Lli{;},,ﬁzgz‘ Bt VFRE °it'8 "l gpit
(I'iquid pe@t@&e wptat; esh B ¥enfo each Zekah THE 1082, abyd whightCotfat ) of o

t he creany [ghaﬂe or the precedi ng: cI al m; vxhcreﬂmmheﬁeewme'wprl ses chunk

;t gl}lﬁcfeiguggﬁa iy ‘Ez ?ﬁﬁ%ﬁ;ﬁ?ﬁﬁiﬁ from &&%@éﬁﬁbﬁéﬁgﬁéﬁf T?gast

40 ture of “aR@uithe LepfaRAlofl ghasd ¢l te@na-t hr ough aitotal vegetable oil compana né;rlatnul es,
and lyzed by the dilgtometric method described by - 53% to 56% by wexght of sai _ '_-
: Fulton et-al (Journal American 011 Che:msts . _ creamy- phase, o
Soc;ety, Vol 31, page 98, 1954). o ' b) an-amount of hard fat i in Sald total - .. I
: ' R oil ‘content such that said total oil . - ..o
50  WHAT WE CLAIM IS:—m o .~ content has a Solids Content Index . 105~~~
o L ‘A chunk style peanut butter exh1b1tmg- - of 3.010 5.5at 50° F; 1.5t 3.0 at =~ . = .-

good spreadability and resistance to oﬂ separa- -80° F. and 0. 5 1o L5 at 102° 'F'; o -

" tion. compnsmg a mixture of _ and SR
: © ¢) ‘total seasonings compnsmg Salt and- S
(1) from 18% to 25‘7<2 by wexght of roast - " sugars in an amount of fromi 4.2% ‘110" .. -
35 peanut granules, and : . 10 7.0%, by welght of said- creamy -

(2) from 75% to 82%, by wetght of a - phase
creamy phase compnsmg ' o .




sieve, viz. 30 nesh,to renove the gross péanut (2) from 75% to 82% by'

wei ght of, a granul es. creany phase

conpri si ng (b) Thg creany base is then heat eq 3.60[err] F held at that
tenperature for peanut paste 45 30

8

mnutes, and then, fitht ©omebl prodd®® £ typikal Fprior art a) ﬁﬁt@v gﬂ&lda(iﬁﬁdpeanut pasteiv

vegetable oil to glqhenk(ayle Phreut ara’ﬂlecbrmiutt wlase i s t hoimgarteal vegetable oil contme
tot al .vegetabl e oi I'”é% Fhﬁ’é’d by the & %Mfﬂ%’o bovaighel of

destcri bed by 5 Tai “°“$§2“":%"°' wkl gsai d Fiy $i0kndahe ¢ m&%eﬁ&w:

Anericcan *G | Chem s;tosr ﬂavor proﬁle slﬁd‘ee.ariydx SeasonSOCi et y, MDkomeB:lsudDﬂﬂﬁsaxd total oil -
98, . 1954) . mzs Wete ad:f pempaesesn for alie an’d fat in cwmfent hape §plidgContent Index

and 0toSSat50°F,lSto30at
Eﬁ CLAIM EEF andOStBISatIOZ

content such that

content has a qul rﬁhunk sty peanut” buft

exhi biting wik p erteOntﬁﬂaEmahg %rcmpnﬁw&et O 3 Oc)atotagﬁﬁldmngs comprising salt and

spreadabi I'i tyand - re@ﬁ%‘ ﬁ‘{!@“&%‘eé‘?"d‘ tgd ch 49 amgunt °5fratl 4202
spreada ility  with more . 10 q./ bz e%‘t%{ said creamy

F. tion corrprlsmg tedmoﬂ pha d "¢) I

seasoni ngs corrpnssnn,g eeeaatr fg%fto 25% by WEI ght of roast:

sugars in an anount Bfodtﬁqrscﬂmm 42%re alic&ﬁ;e&a as un- e 3hp rhunkrsgylepeapst bugterdhs claimed

. Bet
w “‘Q&? t
to 7. 0% by wei ght a 1!1 an W %?ts poor stabuhty ;E‘mcgﬁl;gtlzo frol:% ‘1 mf’; y weng‘l‘:t?:; '

pha eany phasegg the peanut butter and the

nut past erthttintmkon

chunk 128t Product 5 was testedSwisth the Caumyol plaas egranE!es e fdom[¥i. 15 th acnrcm

ity and pﬁl‘;@% teparpers in an m-ht% § %Ev \L cﬁ s?/lape vt byegrds @l@meq
o proft | Sl ST AT et R U T

oi | mgs;eM%Q,m afdr ndorc cont en
Sol'i ds Ooﬁﬂerwgom%ml; l&%@uﬁ bslhtbnthsmgt '_ Pr odui;t'Ehel:htathetylzpmutémmtaedamed
of 3.0 to 5.5 at 50,k PO nig |d ta“‘
spreadability ofl Pl i, nfduﬁs‘gé% S e as %%5 naméﬁzﬂ]’—m"e 01%"&?%’&% [ Stther
products was poor; awmse &eduidsamayewrnoieudnﬁmngme anel AVgBoc® @ér MikiEethé) @hunk style
flavouring ingr a8 eﬁwbés Gmeet Index ) thcw&lols@a\sd)mmg\st bwiepps clpimed smpry epachf the

added to conpensat €, Hg‘ “fk preceding s claims Swhith procestomprisey
from4.2%nuts. To |mng;gr5 esat?)lftea acrglt?q%lil R mor &g to 7.0% by .

wei ght ‘of said creamga) TH mkzl i8 @ronght tuh @ t«mpaﬂuct s(l)rfﬁmulr,edo Emoylwe@mpﬁrrast
phase. 15 tion“@vepreat abowm20% ﬁpelrdaﬂméhrmmho’duct ;
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an ability and Prodect F4hem<hu hiat &que:@tnrestoalabdut t y ara) Uintly m‘wuhd Gmsf.L Pia%nt paste

1. 7% by wei ght &P 2§ qs, eﬂdlth%l IFTC having added veggablc,eil i give
but t e¥*and the sug {% °" a:E oduct s %%‘ﬁqﬂeﬁ ry\}ﬁ" HHcCof said
ples:-of in anﬁ atal @JoufnhIOAR cﬁﬁ%‘ {/ wei ght ﬁylpm@ntlon -
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'i=he Cont r ol I 5 cm t¢ °
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tion and it was preferred 2:1 by those who in claim3 wherein the |argest
cross-sectional normally use the chunk style product in pre- dinension of

sai d peanut granules is fro enc
and cmto 0.8 cm <o - 85 30 by those who Ilike: -and
buy both styles, 5. The chunk style peanut butter as clainmed The

Sol i ds Content 1ndex of the liquid in any. of the precedlng clai ns and
substan- qjil present in Products 5 and 6 are as required tially as

herei nbefore described in either of in this invention. '
Exanpl es 5 aad 6. The procedures enploybﬂﬁﬂﬂ)deterntnlnq the 6. A profess
for maki ng The thunk style I ex of the total oi
(liquid peanu butter as cIalnggv ﬁplhﬂﬁL g@gl| and hard fat) of

t he creany phase or the preceding cwannﬂnwhm process conprises chunk:

styl e peanut butters of this |nvent|ogfﬁmnbﬁ$ are as follows: (a) The
product is brought to a tenpera- 929 ‘8% to 25% by wei ght of roast

40 ture of about ] ranuIes
and a%u%w.@"ée:&&%gi*ﬁ%%% Sz sesmedlSR CY
(2) from 75% to 82% by weight Wchamg%mbesmm S
creany phase conprising (b) The creany base is then heated to 160 F hel d

at that tenperature for about a) flnely ground roast peanut paste 45
30 minutes, and then filtered at 160 F. havi ng added -veget abl e
oil to give (c) The separated oil phase is then ana- a total
vegetabl e oil content of from 100 |yzed by the dilatometric nethod

descri bed by 53% to 56%. by weight of said Fulton et -al (Journal

i\ggzl)can o Ch?m Ste b) an armunflMHWflmwmm ai dvt)lt)t al31’oi Faggntggnt
such that said total oil 50 VHAT WE CEAIM §S:*™

content has a Solids Content Index 105 1. A chunk styl e peanut butter
exhi biting A of 3.0 to 5.5 at. 50[err] F; 1.5 to 3.0 at good

spreadability and resistance to oil *$epar a- 80 F.. and 0 5to 1.5 at
102[err] F., tion conprising a rmixture of T - and c¢)
total seasonings conprising salt and (1) from 18%to 25% by wei ght of roast
sugars in an amount of from4.2% '110 55 peanut granul es, and

to 7. 096by wei ght of said creany (2) fron17596 to 82% by weight of a .
phase..- creany. phase conprising 9 ' N ‘ o
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