wo 2015/075210 A1 [ I 000 OO0 00 O

(43) International Publication Date

(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT)

(19) World Intellectual Property Ny
Organization é
International Bureau -,

=

\

28 May 2015 (28.05.2015)

WIPOIPCT

(10) International Publication Number

WO 2015/075210 A1

(51

eay)

(22)

(25)
(26)
(30)

1

(72

74

31

International Patent Classification:
A23C 19/09 (2006.01) A23L 1/01 (2006.01)
A23L 1/0534 (2006.01) A23C 3/00 (2006.01)

International Application Number:
PCT/EP2014/075341

International Filing Date:
21 November 2014 (21.11.2014)

Filing Language: English
Publication Language: English
Priority Data:

13194129.6 22 November 2013 (22.11.2013) EP

Applicant: CRISP SENSATION HOLDING SA
[CH/CH]; 1 rue Pedro-Meylan, CH-1208 Geneva (CH).

Inventors: VAN DER KOLK, Bianca; Silenenstraat 14,
NL-5212 XH 's Hertogenbosch (NL). MICHIELS, Wil-
helmus Johannes Gerardus; Hinkert 82, NL-6031 GB
Nederweert (NL).

Agent: BROWNE, Robin, Forsythe; Hepworth Browne
Limited, 15 St Paul's Street, Leeds LS1 2JG (GB).

Designated States (unless otherwise indicated, for every
kind of national protection available). AE, AG, AL, AM,

(84)

AO, AT, AU, AZ, BA, BB, BG, BH, BN, 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, IR, IS, JP, KE, KG, KN, KP, KR,
KZ, LA, LC, LK, LR, LS, LU, LY, MA, MD, ME, MG,
MK, MN, MW, MX, MY, MZ, NA, NG, NI, NO, NZ, OM,
PA, PE, PG, PH, PL, PT, QA, RO, RS, RU, RW, SA, 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.

Designated States (uniess otherwise indicated, for every
kind of regional protection available): ARIPO (BW, GH,
GM, KE, LR, LS, MW, MZ, NA, RW, SD, SL, ST, SZ,
TZ, UG, ZM, ZW), Eurasian (AM, AZ, BY, KG, KZ, RU,
TJ, TM), European (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, KM, ML, MR, NE, SN, TD, TG).

Published:

with international search report (Art. 21(3))

before the expiration of the time limit for amending the
claims and to be republished in the event of receipt of
amendments (Rule 48.2(h))

(54) Title: STABILISED CHEESE PRODUCTS

(57) Abstract: A method of producing a frozen microwaveable, coated food product, comprising the steps of: providing pieces of
mozzarella cheese, the pieces having a maximum dimension of 1 cm; mixing the pieces of cheese with a stabilising composition
comprising: protein component 1-20%, modified starch 16-35%, polydextrose 30-55%, gelling agent 1-10%, cellulose gum 5-25%,
wherein the percentages of the ingredients are by dry weight and are selected from the ranges quoted to total 100%; water; wherein
the protein component, starch, polydextrose and gelling agent are added as solid phase ingredients to the cheese with mixing, fol-
lowed by addition of a solution comprising: cellulose gum, and water; the method further comprising the subsequent steps of: mix -
ing to form a homogenous cheese dough; forming the dough into portions; freezing the portions and maintaining the frozen portions
for at least eight hours; applying a pre-coating to the frozen portions to produce precoated portions; applying a batter coating to the
pre-coated portions to produce batter coated portions; applying one or more layers of crumb to the batter coated portions to provide
a crumb coated portion; frying the crumb coated portions to produce fried portions; and cryogenically freezing the fried portions.



