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Low Protein Cream Cheese *159159* Field of the
I nvention The present invention relates to cream

cheese products and nore . particularly to crea
cheese conpositions having relatively | ow protei n]"mwl 'II“"“I'"I'I'““I
contents (i.e., below about 6.5 percent and prefe

between about 5 to about 6 ipercent) and .whi ch have *159159‘

accept abl e baki ng prkﬂ;‘@!rﬂﬁoé% GreamiGhesise i n t hese

cream cheese, conpositions is preferably at | east

about 25 percent. wheFigldafahs.Infestienound of the

| nvent Irfﬁfnﬁ 1o Cream-cheese i s made by mxing sweet mlk -
Presgnt Ivenkien relatesie aream Qiteﬁsradqroﬂut:ts and more .

?&*ﬂf’rﬂ}l afly! g&‘é’fda}h tRebS égmﬁgsﬁl‘éﬂ %gvhgerefﬂt Wlswgﬁrotem

teurrze honogeni ze coo
t eopterds e, bétoyspabahﬂ 6.5G2réeit)and preferablyetietveeplalsi e d to

C W ctic bacteria and i ncubated unti l
@fbppkgé?ﬁfc fiﬂwa@ hawe acspriable,baling @reperties. The protein

SEPHAd GRaff cﬁé’ééta Epﬂgb!‘@@ts Jslérgf_%r%bf)ﬁ%tqgéglt atl‘?d(;hrt 25 pgroent

process nmay, - I ona
Snidy pratainnt of rennet. After the curd i s separated.
fromwhey (e.g., using a centrifugal separator; see,
U S. Patent 2,387,276), stabilizers, salt, and other
i ngredients are addgdckbrSahiet th fnve gt i's '
packaged and chill %ﬁr—m‘a‘?‘mﬁsﬁ%"thl S process
have b@eannclnemha:nsdnadednyghrxtrf@psweetrrglllgseekmnﬂtk Wil sweet
US Patent 5 Pat ent 7

t%ftt%t doatent isualy & ot gwenf) SThegiigtyre is

797; and Patent 4
92°F) It is then inoculated with lactic acid bacteria and rncubated until

.Gpégﬁu?%d hbr%og@ﬂfz%@ltarfd éé&eé(t% #tgﬁ-\g térip&fture. (typically 62-

sufficient acidity has developed to cause the separation of curd from whey
The coagulatlon process may, optlonally, be alded by the addition of a smaII |
amount of rennet. After the curd is separated from whey (e g., using a
centnfugal separator; see, U.S. Patent 2,387 276) stabilizers, salt, and other

. rngredlents are added. Finally, the product is packaged and chilled. Many

variations to this process have been introduced through the years (see eg.,
U.S. Paten_t 5,656,320; U.S. Patent 5,079,024, U.S. Patent 5,180,604; U.S.
Patent 6,419,975; U.S, Patent 6,406,736; U.S. Patent 6,558,761; U.S.
Patent 6,416,797; and U.S. Patent 4,597,971).

Under the current Standards of Identlty, cream cheese i is reqmred to
contain at least 33 percent fat and no more than 55 percent m0|sture One

way to maintain these parameters and to reduce raw material costs is to -

-~ lower the amount of proteln present, However, when proteln is reduced

SIgnlfrcantIy below about 6.5 percent, baking propertres tend to be adversely
affected partlcularly with respect to the firmness of baked goods. For

* example, New York-style cheesecakes made using cream cheese with a low |
~ content of protein may appear uncooked in the center. For this reason, the
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Under the current Standards of Identity, cream cheese

is required to contain at |east 33 percent fat and no
nore than 55 percent noisture. One 25 way to maintain
these paraneters 'and to reduce raw material .costs is

to | ower the anmobunt of protein present. However, mhen
protein is reduced sjgnificantly bel ow about 6.

SRt of DIRBIRigeapbr aTeam Ghrese PIos Ugis, BRS epiiained relatively

afigpcted, particularly with respect to the firmess of

- baRed goods For exanple, New York-style cheesecakes

made udt wouldrb=adesitetds, ethEre:jfbra tob qmoﬁdecmlmlxeptotefnhcream cheese
pr appear C e e ¢enter For t S . '
PBictCa B ¥R 5bS SR gseirkesdiaiia sl ToabRIoRtR |
C i
CERYEILE 808 ALK EnbfeCa B Bl UL INA Mo oam chocse

ppmduots beving kil pseteinlevels. . T pheseant inlertiomaevides such a
FPeese akes havi n% simlar organoleptic 5 properties

i &regp eheRs&cakes nade with conventi onal

cream cheese products having high protein |evels..
The present invention provides such a |ow protein

cream cheese. Sumrvar Suaimianyg of te ihvemtiGhe present
[ rovi des cream cheese con‘ggsn tions

£eSe RAMRASIRNS ¢rNtaining
P&EletisPtWE SRibIlZ2rd thatefbaethe ‘@rbféiH‘ie\ﬁel 1§ wRSedftick without a

reduction with respect to per f or mance.
Coigsiantirlgedugtionr V\uﬂ;u regpeuﬁn bakmg) perfermancear@hﬂrmkes

?ﬁﬁ%ﬁgﬁl% gﬁgﬁﬁé\% cre_rmm Uh8bEed appakf ?utHy cdokel'SsE
maintain a desirable firmness in their centers. .
| The'present invention provides a low protein cream cheese
composition comprising: (a) about 33 to about 40 percent fat; (b) about 50 to
about 55 percent moisture; (c) less then about 6'.5'percent protein; and (d)
about 0.1 to about 0.9 percent of a stabilizer composition comprising a first
stabilizer and a seco.nd stabilizer, wherein the first 'sta‘biliz'er'is selected from
the group consisting of carob gum and tara:gﬁm and the second stabilizer is
selected from the group consisting of xanthan gum, carrageenan, | |
maltodextrin, pectin, inulin, starch, gelatin, and agar. Preferably, the second
stabilizer includes two selections from the group consisting of xanthan gum,
carrageenan, maltodextrin, peetin, in’ulin; starch, gelatin, and ager. More
p_refe'rably, the first stabilizer is carob gum and the second stabi'l'izer includes
xanfhari gum and, optionally, a third stabilizer selected from the group

. consisting of xanthan gum, carrageenan, maltodextrin, pectin, inulin, starch,

gelatin, and agar

The low protein cream cheese compositions of this invention have
acceptable baking properties and are ideally suited for the preperation of
cheesecake products. For example, the low protein cream cheese |
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. mal todextTin, pectin,

The present invention provides a | ow protein cream

cheese 15 conposition conprising: (a)' about 33 to

about 40 percent fat; (b) about 50 to about .55

percent noisture; (c) |less than about 6.5 percent

protein; and (d) about 0:1 to about 0.9 percent of a
stabilizer conposition conprising a first stabilizer
amnepwtmndf thisbivieintien canprowids a Newacrrktstﬁe Thiekszeske with

ORGSOt B SHbeS Bt phab 65 B3seals dene generally
f i@ Ahé PEndl SLURLSQBOS1d ﬂ@?@haé@élé hgﬁr Ebﬁﬁpgﬁ@cﬁ ?)91?;26?&' cream

st ar
agmeeserf@rvmga@bqut 5 perm @notein, maw|thoubmer s1abmde|sccbmposrtron

S dlsBE AR PreRE e e R oV edInai Vb afe Sheesecake
* gelie hlyiel@Rere8s 2t itsantor tSHIS\fvee[tfb*Pr't ¥25

Bcals' .
stabili'zer is carob gum and the secon?astggl ?hd fhore typlcally at

i @M&Owszar& halsodancamparispn purpdses; com/etrmornal cream
rom.t he rou con

< SRERER (G i BERLAE I RIER A S abieprovides a New
| NBri st Iéhﬁbébecal@ﬂvﬁh'y“eld%@r@s@%hs -EBﬁtér%‘Ho%cqldﬁ Bascals and

cream cheese conpositions of this I nvent1 on

adyripebabl R pAgCHBoperti-es and are ideally suited -

bt 0GR e efl oS- ELARRRANE BORAISE Aol o about

0f0.8 Ipescart\of e statsiteeropvpakitich. Newfdi@bly, hy lstabilizer
cheesecake with yield stress at its center of

t he
c ROFRQSIQN GORMAINS2BOWHY ¢ 4p aboyh . Sgpereeal ofytherfnrshetablllzer and

0 o P9 1500 RE R SR By

buhe stabiliper . cotﬂr}:msmcabcbntaﬁfs ammcmr(lj 5 R@Eg&ulf e&ber’tcehhbﬁthe first -
Ciradlanandabath B3P o BLbaroant ot terresondkestalilizer, and 0
ahg %oﬁ?é aﬁaﬁ fit Bthe FRSsthiifb&a! ﬁr%f@r%bﬁeglﬂ% fi?s'i%'tabrhzer is

pascal s. for conpari son purposes,
crcasob ghaeard (hae gecorﬂid Stahilizee ig xgmtbérigurmi t h carob as

- bi | Yor k h
i ¢ hy ROt EaPest Pednkifaf s P Ba ahesamc

20

| conipuitictls avahg 580t BBI6 Abdut @G@)%rré’éﬁmat ta'b%u‘t? '596161 about 55

cheese conp03|tron cont ai ns about t o about
péeestit rapisture, abaut § rOzebowcﬁ:@@erqerﬁ @roterrefamob@ Icgombmetlon of

o SPRHHE RS by SEPHAE 358 rcbobRuARA rinusea o
akmelpar@ d NepeYosnstytd chdessmakeNgraviddy & Nesv YoM s/le S
c ESESé’érE/e have a stress value at its center comparable to a conventional
New York stype cheesecake prepared using conventional cream cheese (i.e.,

about 6. 5 percent protein and contarnrng carob. gum as the stabrlrzer)
Typically, the low protein cream cheese composition of this- invention can
provide a New York .s.tylel cheesecake with yield stress at its center cf the
cheesecake ebové 625 pascals, and generally in the range of about 800 to

about 1200 pascals. - For comparison purposes, cream cheese having.about -

- 5 percent protein, but without the stabilizer composition used in this p'r.es,ent



15 the stabilizer conposition contains about 0.15 to

abouf. 0.3 percent of the first stabilizer and about

0.06 to about 0.1 percent of the second stabilizer,

and 0 to about 0.25 percent, of the-third stabilizer.
Pteferably, the first stabilizer is carob gumand the

second stabilizer, is xanthan gum In another aspect,

t lirventioemigeoarally pjomeles dbw Yodk siglte cieeserake with a yield stress at

B BgtuRe A 3a$p8rr§q?8 tupicaibof 260w Sabpscals.
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15

6.
WS RICBTp NI bilmoSes, Convenighartreah Modid [9,bn, B8 Bercent
winsateirs witht carpb eqsaa etamllmevy provikles tayilNewcYierksstgieksheesecake with

Ne Y h ke h t
- DAl 4GB A R cler stiscaditpeseels ane iealy shapoogascals. -
Nestreberkalgéy ﬁ%ﬁ@ﬁé&?ﬁﬁ%@ﬁ%ﬁgrﬁé’n H%e?@qﬁcﬂﬁ%ﬁﬂ%ents and
creamcheese (i.e., about ercen

- cdne apntery of staltlizguseay bédetaraindd fzren) cofppsiti@insyand methods

| WA BLR T TRE oS bbﬂzéPsc%Eeetgﬂ%ta@ of carob

Wil 6 ¢he flﬁétrsﬁl?étﬁh?ér drfosxé“rﬁﬁéﬁpuﬁ'f tﬂ%%@@@ﬁ& %?é??ihzer

above fi 25 pascals, and genera e ran

-about $d@nerallgs @pwerred@nakm%astgs Eerceml(r@g i atmout 25 to

P 4bBAP AR b TRTOE MR Bk SRR cBaBEE SaninANebe derived
pfmwﬁhe? EDMWh'eth@?ﬁ%t@ld Yor Rt WRSy H?dve‘fpédsmammg
| e cheesecake with a el d stress at |ts center

derialsqan %@@dgaaégrt&e ammheesg/ pboyidsitiants diwing processing

.5 |
ciéﬁeéﬁ%?%‘rﬁﬁ desfed ey R BORM L POl eent i ot ei n

with cém ahottmreaspeablthé iriehtion Gy tilested tVMEREd Df Yhaking a
ield stress at its center above

S Ew(lesecake wi t h %
. gty BERIRH) <reamcheste Qomprisingi06Y) RseBakng a mittvkasef cream and
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| AREITIOURS 16) RO Teg e A8 AR bToIRE G nizec

dmrﬁﬁrﬁ ;r{en hemr:mg ﬂmmOmog?nueddmm:iJrgﬁlbra)dsttmmbmwm of

S e erred stablfl zers are

rabiregie poedfel ™ yahaddRgiacrenm eheese pilltaie toshe -
X BOfnidgentread tﬂﬁ(t@ﬂée é)%@&‘l?atﬁi%@fe' thB&lire ?’Pst@ﬁr@ ?c%)nl g Pbggd of

is preferred that ‘at’ | east per cent
t aboulfH i akoubEd benrs aba seﬂmggempzarature arndie formecards and

CREGI S0 aRRath, O Rl o e ot Tortiilin ey o) 8de)

natidinga stabanebeomﬂﬁ)@moh%tthé s@bﬁ?éﬂa@ ftﬁﬁé@ to form the Iow protéln
conposhélons during processing ‘to achieve the desi

WHERTHFBPRFS V&'Eﬁﬁeéhthe low protein capamiehieegspeemprisae about 33 to

t
BORATB 1A b 8010 BN ol TS g 4 an avous
nssstmereenf pmtaar(paefdral:ae boliE5 /0 tocatiewet; 6.0(gBrcent); and about O 1

%L@'Z mxturetoforma honogeni zed
%@%r ‘F@th e stadilzensgamasiioni wherein the atabilizer

-Sc%JhEBQItlbﬁ BRR ﬁ%"a Rist sfafb‘?l %dt% 8398% s¥48liz&rand wherein

a crea ese cu
the f|rst stabilizer is selected from the group conS|st|ng of carob gum and tara

gum and the second stabilizer is selected from the group consisting of
- xanthan gum, carrageenan, maltpdextrln ,pectln inulin, starch, gelatin, and
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- second stabiFizer' is sélected fro

20 honogeni zed m xture;. (e} incubating the m xture of

step (d) for a period of about 8 to about 18 hours at

a setting tenperature and to formcurds and whey; (f)
separating the curds fromthe whey formed in step e);

and (e) adding a stabilizer conposition to the -

separated curds to formthe | ow protein cream cheese;

wegyaei rPref&rabtywtr[H secand stabiize cinelesies dwoselextionsifoom the group
33 to, ercent fat; abou 0,to ab

p&ODSIR bfs?iah”f‘ Blé%‘s Cﬁﬁéﬁe%%tmalt‘%é rRPéﬁ't“ 'mﬁ"‘ starch,
p:%ﬁl&t'lﬁ‘ 4] Qéﬁrr Mbfo ﬁFé%‘rtabgl thé ﬂrs"%ké%t;mi%r(?s B&f ur)n and the

about to about. O per cent t he sta |zer

| ccaqw@dtstahljlze\hlenleldasvclaetraragunnuemlr optionplys |atthaml stabilizer

ri,s rst stabil.izer and a second
S4B 31dtn o6, o SRttt of Ol dbeTedy matoiahif legtin.
nﬁunih Csﬁﬁr%hspbmmoéné AP wmemmﬁ greg%?% ggm;ﬂeﬂenh RBurce
c anixtuei ia gpasteurizadtbefaregiomogenizatieenan, nal t odextrin,
.pectin, inulin, starch, gelatin, and -4 agar.
Preferably t he second- stablllzer i ncl udes .t wo

sel ections fromthe gr QygtailedBeséripdofl xant han gum
carrageenan, maltodextrin, pectin, Tnulin, starch,

gel ati. nThapcemmvelmuoa mowﬂes @ma}m cheleeefqonmosmons contalmng_' '

s:?g ' l ' ‘(?V:?aslf@ %‘%Bnﬁﬁﬂ gbqt p%gﬁn‘algeg #uce‘arwnhout a
s tsalbjstdrR red@tRANGh fééii@ci t@bﬁklﬁgﬁneﬁﬁﬁﬁiaﬁbén@r@éesecakes
carrageenan, maltodextrin, pectin, -inulin, starch,

| génade MSI%%M%@nearrPﬁl@e%s%appeafefuﬂy @aﬁk%angm@leiam a .

' zed before hoanenlzatlon =
'De g?'?goé%@rl p hgﬁ%%ﬁiﬁ{é present invention provi des
cream C‘l’f&;éstabdflmpOsMpo@nEbm@éécBiMhGQJreééntahvém cbmams at

stablll%ers that allow the protein Ievel to be red

ed’
vileasa fiest stailizesand:a seeend slakilizpr« fhediptetabiliger | is selected
b
031885545 BRSBInE T EREAPHED op TS g B TG Socone

' deﬁablabéresfseﬂeutedﬁronmthmgrdupcmnssstmg d?rvearﬁhalblghm,marrageenan
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t d t-h t t t t
“RRBaNR egih, by BIATER. Hlat SEUBA st abi |1 ror

The fi "Sipetirbhisi e ihaicBRdPHatTat brofdThcefcERREfons of below 6.5

consi st ng of carob gum and tara gum and the secon
strescentda creamsehessee tharedsratdieeay cotrplaﬂmsb@wee@ tbe protein

- SRRRRtEh of i BEH" 8eesd Bk S fies (eprepsadgea stress

hajegud)nstichelesdcalkey balkdd DEPGEhE creaRedtiderlo. OTHe pfesent invention
bel ow 6.5 20 percent in creamcheese, there is a

dii® besed elppanaeu@ﬁntﬁ@a\&@e #f speciicsasmbinationt ehstakilizers that can
f f
Olpd Q&d&{/ gf e)%{?ﬁﬁﬁsﬁgée‘égg%gﬁg lbwgﬂgfﬁtaﬁaﬁ(@{t?ﬁ&e@bﬁt 8.0 to about

stress ream-
clgze perceripwhictswliitprovidentheasameé sleirablé biaidmg tharacteristics

identifi catl on of ngem fic conmbinations of stabilizers

t iexhikited Dy,ereama sheeses MIRHIgheRIICIRAQYSlg (B Swef-S percent or

.prrﬂbfé N BT &sIfs ér%bé’dihmréd%); Bsi%%mbmatlons of carob gum and

xanthan gum However, good results can also be obtained by usmg
: comblnatlons in which either carob gum, or carob gum in combination with
~ xanthan gum, are combined with other stabilizers such as carrageenan,
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25 6.0 percent) which will provide the sane desirable
baki ng characteristics . exhibited by cream cheeses
wi th higher protein levels (e.g., 6.5 percent or

nore). Best results are obtained by using conbinations
of carob gum and xanthan gum However, good results

Tl £l A, P G ST M S b
)6(18 carr a'gﬂég?féﬂ?%. 5 ﬁ??gmeﬁ?ﬁcﬁ!&%vggté?‘?érﬁﬁlﬁeﬁ%ad in the
stfaod indugdtysior a, numbderaafpurpssés.of t hese stabili zer

o Bl ARSI SR R B oo
PYOPRSSSition BoRAMHIAG %bﬁﬂpgﬁl *tc%ﬁﬁbut 40Peldbretat 8BolF50 to about 55

directed to a cream-cheese 5 conposition containing
alaueentampstenso abous fdoahaut B0 pertent praein, @ababib 0t15® about

Drbp ERlodsBleb Gurt bta pigto s plucetEriiEn gy, andoto

akmdut ©.85 percan® ot ahitd @eh@anronéﬁgﬁabﬁiaeggélbcmmfr_@?i e group

about 0.35 percent of a third or ‘additional stabilizer
s dlogsistiagraf cariageegaoupaltedextris: peetinfingi, stayebngelatin, and

g e L BBl L, e B4 Rl Bbrtdins carod

C QIR SInG @htisam hahmand & ibludedThané cietih ke Borfisbdiion at a -
included in the cream cheese conposition at a - | evel

t de\tﬁ'dOiRﬂ@V'dﬁa?PUDQﬂ§ toorkeis -3 pescqry casoR gum 96%@06 to
abgyle @ gek‘ént Qgﬁfﬁa&nf)%%m Hrﬁﬁtﬁ?@ea@ hg?rg? %g[ﬂdd%n‘:ﬂf.

cream che Se conposli ererr ons O

- st abi | iRreferred somiimetonstaf stabitizers@ise appear tbexisEles eream

conposi tions c¢ont ai ni n%ir§¢’£ECi f.l.c percent

o CHSE88 GOMP A aNS COHAMIRG §pPitia PRERIEASSP! BIoiRip within the

Feqled TR CREr ERAMBR, g%l"%}%ﬁﬁfeﬁéééé wnpoémgglslc%mammg

percent protein, p nations of st | zers

 i.ratloudl 6 paroent prd1din, pefaied combisatimcaistabiicets ipohide about

- 20

25

30

r : 0, Q b 0,08 - h u[m. .
21 2388boRt O3 eHRLaPrin s dons 58 5368 08 porcn
Ph@inthdh gdfh. PFET E8rhBEsiten® coatdiniAg bout 5318 berc®int protein,
i ncl ude. "about 0.18 to -about 0.23"percent carob gum e

arifetestast cambinationaies stakilizes ipelude gbokbAtifaie goewt 0.23 percent

SR Eb aof R B BERAAIERe SRROR SRR I S5Peny
storbam ctesescampbsitiohs contaiving 505 persem ipsdieny wiif preferably
abh%lszte- a combination of étabilizers selected from the group cbnsisting of about
0.22 to about 0.24 peréent carob gum and about 0.06 to about 0.08 percent
xanthan gum. | | B : |
' Although less preferred, the present invention also includes cream
- cheese cdmpositions having a similar fat, moistufe, and protein conteht tothe
compositibns described above but which utilize combinations of stabilizers |

other than carob gum and xanthan gum. For example, stabilizers in these _

compos'iti'ons may be selected from the fol_lowi'ng'combinations: about 0.15 to. .

~ about 0.35' berceht carob gum and about 0.01 to about 0.03 percent

.--6-
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0.22 to about 0.24 percent carob gum and about 0.06
to about 0.08 percent 2s xanthan gum Although | ess
preferred, the present invention also includes cream
cheese conpositions having a simlar fat, noisture,
and protein content to the conpositions described.
above but which utilize conbinations of stabilizers
otdmeagelaaan;ammh wmm@adoumeaepermnhcaﬁob gexagbaut 0.06 to

7 pBrt B Sarcanl v BanBLRaATBARo bl b apauf § 0¥ pefcent

St SR L TS R s o0

paboehto 0.83qtergent pediing abOubd6.16d0 adoad .35 pérqwtm%b gum and.
a ut 0.03 percent

B%Qﬁ@é%ah? 0. aggnﬁg%%tﬁgchlgégwﬁé’ 8539 qp&u@&gs pafeant carob
Yt (hPafld 38Rt 0% 0 gegggmeﬁtqn&h R B0REE 6O pBRAI g about 0.25

ercen 'carob ¢
apetaerm cafolt gufn 85d |about3011 5stbaboiut Oeﬂﬁapeménl@eiailrammabout

Roth 1 5650 58 PRsoath EAAP Sui 2 aPodt 95 iaialtd. 68 Percent
8 PnitifeatthsAltiPdlofGbbait 59 FErestit: xaQrtﬁ’én RSSRIY pergent carab,

gef atin; and abou 0.15 to 'about 0.35 percent” carob

.gandammwmeroentlagar abwupe@edBngesrafdhe mdwldmahmgred@nts in a

nS|s LN of abqu ent xanthan, abo
e sl oBmrts i oeadbBRa b aye e ibsaston they el weight of
pﬁé&@a&@%ﬁe@éebﬁhﬂd&ﬁldﬁ dual ingredients in the
stabilizer. conposition described above are based on .

~the towdhowghdhe %eamtqﬁ@e@aé@mmm desgyihad hefein meet.

el oA BAR AP R AR, ORISR fiich these.

- "phafdmeters @ponasiet Ia@@alsmcmhf)afbléfvaaethe sthbilizer aoripsitions -
~are varied are also conpatib

e wth.the stablllzer

c8apor#ed baecinedOuspite $ablizer carmbinations ay@isq beused W'th
¢ émldé%‘fai’g?eémych% e3ds %ﬂdﬁ&gm%ﬂéésg%erﬁé(ﬁﬁ%frﬂ@héf fiffiture
eeses and cream chéeses having a

coomemtt Stinifatigrthy, mxtdrﬁuannsmmpainbll@vwihrmean’obhaeeseémontalmng
cream cheeses containin of the flavorin

canboAia Nagerags FRIaTaBS, Rreseriatines and aterdoBR Adsiiives used
UFrPﬂHe arg0 #rﬁ EdHﬁ%nafHe invBnléid tdyPe UsBE fot %W%dt@ &4

. used [.ow pr otein cream cheeses I n :
pcbe@eslrawbnchepillapwemstafedehacedwplﬂas otifergypeeioh protain and, in

c BB BB BIRIEE AR ool Bh Tty BnaffBs & Stbstanta

pb@hﬁjﬁbﬂh@&@f&l préteyn prsdepg, for producing cream cheese
known in-the art maybe used 25 to nake the

conposANydnstheskioripsedudiag eTeammeese knave inihedad may be used

T b BB o 5oL Rl SRR BT PR g tner

cpstigitneferm &f aidreamychddse ‘*brueﬁhouchesseftar nﬁnctnabraaypucany
either, be ingested directly or used in th

ofuRgt i RIBRIIC aentaiTarE. [Siauiatly.dhg. creaah@é%mp@duq%s iy either
Sﬁ%nd@éﬁeﬁ%&%ﬂ?r@r%ﬁaqﬁ?hé‘ﬁ}’éﬂkﬂaﬁoﬁ'o@'?)?ﬁelpfo%ﬁ@ B.g.

cheesecake, in the same way as cream cheeses havmg a higher pr_otein

content.
 The preseht invention provides a method of making a cream cheese

. product having about 5 to about 6 percent protein and in which stress _valu-eé

-7-
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.25

30 content. The present invention provides a nmethod of
maki ng a cream cheese product having about 5 to about
6 percent protein arid in which stress values in a

New York style cheesecake prepared using the cream

cheese product are maintained at a |evel conparable
to that seen |n standard New York style cheesecake

nepbierdYaEs siylechanseenke prrnared sigind-thecyeanophegss prgduct

CarB, pRREA A DRSE orBAEE /ing} BEoRT PSRRI XA Fgk stve

m Xing Cream an I at

Icrheesdcaketprepalmsuslm B donyphtierdlcredrnldhet8etoontdining 6.5
14 percent, butterfat The preparatign i s, then '
HeRRS§BH PERIgINn: faeneralyi thetrecess ivalvesifisstyaixing eieasyand a milk

i BT R Ry BRI AN B B 14

| pericent battdrfab.c (Téwel preparationus tinen hotmogeniddepréferatiiy the
preparation which is then incubated at the 10 setting

- tIeRguretsRastewized beferehoaogenizatisnt fand teen cosled t‘bﬂlsett'ng

clRbA ARy R liout COABIRRE BoALUA 1St A BUEICHR)

hen separ a

paokalgnmn@ thensddded foztae prepaasiohiveticls ¢ 'ettenadctlbated atthe
those descrl bed  above, |s. added fal ong Wi th ang/g ot her

srifinaiiemperatiiefor pariad oLime|sulsieRco alio Codaulayomto ocour
S@ﬁbl&&lﬂ/ aﬂé.rtl-@gdfﬁﬁo&’tt f?ﬁ&‘bl%ﬁebnu‘r’d i s drated from whey.

cent'ages and rati.os Int present Fcatl o

“aPeobip pml@gmggaetabmzer corapositiah smdjed froim thosef deea:inbed

| RGN R BBy Vil ERYBER ndeeiels ik s bt Paloring, that

ChagBe’desifese (having varying. protein levels) and
conventional cream cheese were. prepared as foll ows:

Unless otherwise indicated, all percentages and ratios in the present
specification are by weight based on the total werght of the final cream

cheese product composrtron

| Examples .
- New York style cheesecakes were prepared from both inventive cream

cheese (having varying_ protein levels) and conventional cream cheese were
prepared as follows: ' " |

1. Preheat oven to 350°F;

2. Soften approprlate cream cheese (1135 g) at room temperature for
30 mlnutes cream cheese temperature should be between 48 and 52°F;.

3. Combrne Salerno Graham crumbs (115 g) with Land O lakes

meltéd salted butter (43 g), and granulated sugar (37 g) with mixing until
- evenly moistened,; form crust by pressing onto the bottom of a 9-inch .

spnngferm pan;,
4. Bake crust for 10 minutes;
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1. Preheat oven to 350F; 2. Soften appropriate cream
cheese (1135 g) at roomtenperature for 3'0 m nutes;
cream cheese tenperature shoul d be between 48 and 52F;
. 25 3. -Conbi ne Sal erno Graham crunbs (115 g) with
Land O | akes. . nelted salted butter (43 g), and

granul ated sugar (37 g) with mxing until evenly

noi st engd P|Jcer¢rgarrva{eé@é (ﬁﬁgﬁ@gﬁ@ r}ﬁ@bepg@a PSREI" BH}A/Pfad't‘i 206 g

9-inch springform pan;

a granulammsegmr edry ﬂdnﬂeaed(mlgﬁagjlalextnélct ahixrorAspleed 4 for one

Ia ed sugar, 27 g flour,

_ arﬁH'ni‘ﬁe Wﬁrﬁqﬁ‘%{n%ﬁpaée&‘r n. speed 4 for one

m nut e ehebpaéﬁcag@wr WEIENL: tﬁé’r‘i mdiagmbsg%eg & an2AddHiShal minute

bow well en mx on spee ditional mnute
5 wihile scraprr@amtgtmnmgttmwl; ng bow; 7. Add egg yol ks

o ot A kS BB A Al 858 0 one

©afhe Mt m%(lﬁ@' Q?Qpe@d 15he0¢ sbBoﬁiﬂ@éﬁéF 84én %ﬁé%‘ edaéagm

(245 g) at speed 1 for 20 seconds to formt
8. Blend in Breakstone’s sour cream (245 g) at speed 1 for 20

seconds to form the filling;
9. Pourthe filling into the baked crust; .
10. Place in heated oven and bake for.one hour at 350°F; .
.1 1. Cool for two hours at ro_om temperature; and
12. Refrigerate 12 hours. '

- After cooling, the yield stress was rheasured using Haake VT550 -
viscometer (Gebruder Haake GmbH, Karlsruhe Germany) at a.constant.

- speed (0.1 rpm) for 120 seconds in the center of the cheesecake. The peak

stress, reported as the "yield stress,“ is determlned from a plot of the’
measured stress versus time using convention techniques. _
- For comparison purposes, a New York style cheesecake made with. -

~—conventional-cream-cheese. (6.5 percent protein) was fully cooked in the

center with a yleld stress of 1004 pascals. A New York style cheesecake with-
a hon-inventive crea.m'cheese having 5;5 percent protein and using only
carob gum appeared uncooked in the center and had a yield stress of 614
pascals. | o o - |
" Example 1. Inventive Cream Cheese Composition With 5.0
-Peree_nt Protein. Cream (1011 Ibs) was mixed with 1389 Ibs of mikk. The
" mixture was pasteurized_,_homogenized, and cultured overnight wft_h cream
cheese cultures. Upon culturing,_ the mixtere was separated to obtain 721.5
Ibs of curd with a_mei's'ture content of 56.9 pereent. A blend containing 2.7 Ibs
of whey protein concentrate (34 percent protein), 16.3'5. Ibs of dried whey, 5.7 |
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10 9. Pour the filling into the baked crust; 10. Pl ace
in heated oven and bake for one hour at 350'F, 11.
Cool for two hours at roomtenperature; and 12.
Refrigerate 12 hours. After cooling, the yield stress -
was neasured usi ng Haake VT550 15 vi sconeter

(Gebruder Haake GtbH, Karl sruhe, Gernmany) at a

C sdiogilt, 1568 R dfGakob R, fcpe I8 6f ReatRad Yunt) drite1.5 Ibs of
center of the cheesecake. eak ., stress, reported

agnaligslextrin wag agidedde the rcyrdieifge finabenbty @nh@vmgoa composition

B ahplE S oS0 U, A3} A58 AR GENETROR0 5. percom

Cbﬁ@t@&ﬁMﬂBd@erWtbhvhey) washeated to 195°F for frve minutes, cooled
------ ventlonal-crear t a- - ch- eese. 5(o ¥ percent -
©OhP

pth)f' 8b A, h%lg for,20 ynigetase @ndithen goolestoedd Wi actﬁaene

it Ny XOPC oBRTFldsqcatadd ot fp i ealiES %ié‘%&ﬁheese'

- pissfully 306ket inthecsdniter WithTaoPie et sansia8 RYpassaeked

in the center and had a érel d stress of 614 pascal s.

25 Exaf¥ample 2.nlnventive Cream Cheese CompesitiaroWith 5:6

5§%§ FALPEMeif £rEkh o2 (A BT e k" o

. Wa%%aa@édnied tHoneegenigad) ani cittdrbd @v@ﬁﬂghﬂhﬂﬁﬁeam
cultures

on- cul turj ng, the m xture was separated_t
oeheese PHUSS. | Wigor PR, NG ik WAS SeRATalashi el 17.45 lbs

B BuRER B e LSRR PRSP AL BLaiito 4p s of
dlwt‘tﬂi' potdin conéentPate (34 percent protem) 7.43 Ibs of dried whey, 4.88
Ibs of salt, 0.65 Ibs of carob gum, and 0.6 lIbs of xanthan gum was added to .
the curd. The final mixture, having a composition of about 54.6 percent
moisture, about 33.6 percent fat, and about 5.5 percent protein ('70/30' casein
to whey) was heated to 195°F for five minutes, cooled to 185°F, held for 20
minutes, and then cooled to 45°F for packagrng '
New York style chees-ec_ake made from this inventive cream cheese
was fully cooked in the center with a yield stress of 873 pascals. | |
Example 3. Inventive Cream Cheese Composition With 5.5
Percent-Protein. In another example, cream (924 Ibs) was mixed with 1276
Ibs of milk. The mixture was pasteurized, homogenrzed ‘and cultured |
overnlght wrth cream cheese cultures. Upon culturrng, the mix was separated
to obtain 71 7.45 Ibs of curd with a moisture content of 56.9 percent A blend
_' c_ontamnng 18 Ibs of whey protein concentrate (34 percent protein), 7.44 Ibs of

~ dried whey, 5.25 Ibs of salt, 1.725 lbs of carob gum, and 0.15 Ibs of

carrageenan gum was added to the curd. The final mixture, having a- |
composition of about 54.6 percent moisture, about 33.6 percent fat, and
about 5.5 percent protein (70/30 casein to whey), was heated to 195°F for

-10-
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‘center with a yield stres

I bs of salt, 1.65 Ibs of carob gum 0.6 |bs of xanthan
gum and 1.5 Ibs of maltodextrin was added to the
curd. The final mxture, having a conposition of about
54. 6 percent noi'sture, about 33.6 percent fat, and
about 5.0 percent protein (75/25 casein to whey), was
heated to 195F for five mnutes, cooled 5 to 185F,

S 5 M a0 BB 4E R i o 5

| fivepacherging.eam cheese . was fully cooked |n the _'
pascal s.

.
| nvent iNeWCQrk s ebsesesaladsn eir@nwmﬁ l@%\tw@r%ﬁm ‘Eheese
P .
R i QU e s

cul tur e&:ixmpllmngfmemn Ermesercmhpesmcwlwuheaso Moant Protein.
culturin mx was separated. to gbtain 717. 45 | bs

o Crearai81a o5 was edavitbAeen Psomilkss Toe Bixas then

Dhiosans el odiodfedPang bulthed B BhWARRSERN Gitse,

ofcuttatds. 0p65 du!uarmg mermix vmmepmdtéd 1) bbmanZZaBﬂ Ibarof curd
gum was added to . 15 th urd. The final n xt

héN)Vh@ fﬁo'ém@ﬁniﬁfﬁﬁfoﬁﬁ %BS[ﬁenMA@lE@? @Qﬁﬁa“ﬂlﬂgswuﬁé lbs of whey -

(P Eohiedir 485 dhseertiftofl b 8 BRF IR WARY 528 los of
msait ¢535 ibsaif ediroln quB‘xSEnd Pe83Ibs @f xadthamgueswasadideddo the
AR G R B A A e
C%‘H&%‘i’ SBrBEégﬁce?ﬁ 'f%lte_hnWa‘bButiG)d ﬁer@eﬁf %heélno(ﬁoﬁ'?é3 casein to whey)

pasca S I nventive. Cream ese osition

“WWwas Be&terddodlﬁﬁ anoomue mmnytesanoolledrtoeb&ﬁﬁﬁ aeld:fcaaaﬁ minutes

(92 bs th 6 | bs of l k. Th t o
%%‘9{123({9%?%%88 éﬁgﬁlﬁdﬂeﬁlﬁé@g N%nd cul :nur ed ovgrm gh?r ° .
Wi th Crr@&m%}ﬁ%ﬂe ChbbYsEie HRas de’rhttHi%HHGenﬁ\feecr@aﬁw cheese

was separ at ed to obtain 717.45 Ibs of curd wt
mvas ﬁuﬂy acokedrin thé ceated witkra yield sttess oh848 cnaseaha ng

B é?o{ 2,3 %Sp[.fgrte%',rﬁ] onc%és}p%:;s égnR&it?\(ﬁ Percent Protein.

20

25

30

L4 %%oltr%r éatarﬁeleoer@am(mmb mﬂa'é m%muﬁaueagesmm The mix -

gum was added to the curd final . m xture, ‘having :
a'waspasteurized, mmageultzeQAam p@itu;r@ﬁltownm wath ereem cheese

ChotufREERbn Blrerl B aPa g B 1ERR R Y g os of oure

with a moisture content of 56.6 percent. A blend containing 21.3 lbs of whey
protein concentrate (34 percent protem) 5.25 Ibs of salt, 1.725 lbs of carob
gum and 0.15 Ibs of carrageenan gum was added to the curd. The final
mlxture having a composition of about 54.6 percent mousture about 33.6
percent fat and about 6.0 percent protein (70/30 casein to whey) was heated
to 195°F for five minutes, cooled to 185°F, held for 20 minutes and then

~ cooled to 45°F for packaging. _ .

New York style cheesecake made from this inventive cream cheese

was fully cooked in the center with a yleld stress of 1024 pascals.

-11 -



five mnutes, cooled to 185F, held for 20 m nutes, and

then cooled to 45F for packaging. New York style
cheesecake made fromthis inventive cream cheese was

fully cooked in the center with a yield stress of 747

pascals. 5 Exanple 4..Cream Cheese Conposition Wth

6.0 Percent Protein. Cream (810 Ibs) was mixed with

11390 | gl reférencébeited kewsls atdnly nhoonp@wtiedd:!y reference Havmg
asteurlzed and cul tured overnight wit creamc

DYy degpdbed the WPH@P”,t'h‘él"rﬁ%(uﬂﬁ%mé%bﬁﬁ'é%ﬁq of skillin the

OBHANRL A2l BB oM AP SHHE R e rango o
pconentuunsppammheteteam@meokﬂ(e; ewithqmt effecting thk 4pirit bs sebpe of the
dri ed whey, 5.25 as of salt, 1.35 Ibs of carob gum
altyentign qranyemig Wﬁmt@%ﬁﬁ%s added to the curd.

"The final. mixture, having a conposition of about 54:6
. percent noisture, about 33.6 percent fat, and'abouf_

~ 6.0 percent protein. (70/30 casein to mhey) _
heated to 195F for five mnutes, cooled to 185F held
for 20 mnutes 15 and then cool ed to. 45F for
packagi ng... New York style cheesecake nmade from this
i nventive cream cheese was fully cooked in the center
~wi'th a yield stress of 849 pascals. Exanple 5. Cream
Cheese Conposition Wth 6.0 Percent Protein. In
anot her exanple, cream (708 |bs) was m xed wi th 1491
Ibs-mlk. The mx 20 was.pasteurized, hoanenlzed
and cul tured overnight with cream cheese
cul tures. -Upon-cul turing-the-m ~was- sepa-rat ed-to-obta
~~in~21-:6 Ibs of curd with a noisture content of 56.6
percent.. A 'blend containing 21.3 1bs of whey protein
concentrate (34 percent protein), 5.25 |bs of salt,
1.725 I bs of carob gumand Q.15 |1bs of carrageenan
. gumwas added to the curd. The final 25 m xture,

- having a conposition of about 54.6 percent noisture,
about 33.6 percent fat, and about 6. O percent protein
(70/ 30 casein to whey) was heated to 195F for five -

m nutes;,; cooled to 185F, held for 20 minutes and then
cooled to 45 F for packaging. New York style
cheesecake nmade fromthis inventive cream cheese 30
was fully cooked in the center with a yield stress of
1024 pascal s. '

-12-



-11 . Al references cited herein are fully

i ncorporated by reference: Having. now fully descri bed
the invention, it will be understood by those of skill
in the art that the i-nvention may be performed within
a W de and  equi val ent range of conditions, paraneters
and the like, without effecting the spirit or scope of
the 5 invention or any enbodupmst hereof. -12 CLAI'MS
What is Clained is: 1~. Alow protein cream cheese
conmposition conprising: (a) about 33 to about 40.

pwﬁgﬂg élgmeyﬁ): about 50 to about 55 percent

nol st ure; ess than about 6.5 percent protein;
and (d) about ‘0.1 to about 0.9 percent of a stabilizer
conposition conprising a.first stabilizer and a
second Tst AtPWiPselein oeare heesr compasitionasmprising: | s

- sel ect Joltly g of carob. gum and .

. tara gg% gmt%’;]{% secorﬂéfgg%gm @ is selected from
t he gr qupaboutsscto mmeRF@ifobﬁﬂrrmiémre carrageenan, -

mal t odextrin, pectin, inu starch elatin, and

agar. Z¢)lega “I‘WBPkbtt%fSrPfof‘%trﬁr@F%@s%n onposi tion of

claim f

about (15d)1é@§u Egé% %8ugg gsé?%tgﬁf b ?%thhzcerseci '3] X '
_sbemprlszreg aifssbaiabilizer eg\ﬂnaa#ecahd &tatﬂhﬂtﬁ wne&tm the ﬂrs’t%tablllzer
p?sr selecfed from the group consisting of carob gum and tara gum and the
second stabilizer is selected from the group consisting of xanthan gum,

carragee_n'an,-maltodextrin, pectin, inulin, 'stareh, gelatin, and agar.

2. The low protein cream cheese composition of claim 1,'where_'in the -
first stabilizer is carob gum at about 0.15to about 0.35 percent and the _
second stabilizer is xanthan gum at about 0.06 to.about 0.15 percent.

3. The low protein cream cheese composition of claim 1, wherein the
low protein cream cheese composition contains about 5 to about 6 percent
protein, ' ' '

4. The low prdtein cream cheese composition of claim 2, wherein the
low protein cream cheese composition contains about 5 to about 6 percent .

protein.

5. The low proteln cream cheese composmon of claim 1  Wherein at
least 25 percent of the protein is whey proteln

6. The |ow protein cream cheese composition of claim 2, whereln at
" least 25 percent of the proteln is whey protein. '

-13-



3. The | ow protein cream cheese conposition of claim

1, wherein the |ow protein cream cheese conposition

contai ns about 5 to about 6 percent -protein. 4. The

| ow protein cream cheese conposition of claim 2,

wherein the |ow protei-n cream cheese conposition

contains about 5 to about 6 percent protein. 5. The

| ow pr gt €Ty Fb’weﬁfatéi"r‘ueﬁéﬁnﬁﬁﬁﬁéé%' c&L Bodfiort bRt irk 3, Wherein at
wherein at |east 25 percent of the proteinis :
plasst 26. pagcentef thewrptein i whey peoteitheese conposi t | on

of claim2; wherein at |east 25 percent of the

protein is whey protein. . -13 7. ~The low protein
cream @heﬁwmpﬁrﬂﬂéintmeanpéhe‘és@ EBrapodtisn o E‘:|aﬁﬁ1 4 '\ﬁﬁéFem at
25 percent of t roteinis rotein. 8.

pleAss 2R Rereant Qﬂié@iﬁctﬂﬂhiﬁ)whey @note .claim, 4 wher e| n
at |east 25 percent of the protein is whey protein. 9.
The | ow protein cream cheese conposition of claiml,

wher ei 9, tTigg fow pfotélrﬁérbhh‘?@rﬁeés% wﬁp@sng@ﬁbf Mhﬁfnei théﬁ‘am the
second stabilizer is xanthan gum and wherein the

sfirgistabilizerds spah gumm whereinghe sespnd stabilizaris xanthan gum,

< PR EBln 1 Sabfes RO ol iifer GitfodteLfafity stabilzer

- gebRrctad frandthaggoupdonsibligldt\wa %b@hﬁn Cﬁ\%ﬂﬁdéﬁﬁﬁ}s‘bectm
conposition of claim5, wherein the first stabilizer

i Q‘“-&'Hr stargiurgelalinranchagde second stabilizer is xant han
gum- and wherein the stabilizer conposition further
conprises a third stabilizer selected fromthe group

_. ConISi stlOngrhe Iﬁo\apro;igmmeam %lvéésed@ompbmh%n@ftblalms wherein the
~ipuli Starch, gelatin, an The | qw protein _
o Neststabilaatas earaugtim, ineseindd seeend stabiasy Te wenthan gum,
£
| Ry B it gor s Aot A i6ed BAADH stapiice
coelectad from tthergrbep consistingesf carraigeedant mialtodestrin, pectin,

- selected fromthe up_consi sting of carrageenan,
"?Bdgg‘?lr?h rgelﬁ%ﬁg'}go "ﬁrul in; starch, -gelatin, and
agar . o :

11, The low protein cream cheese composition of claim 6, wherein the
first stabilizer is carob gdm, wherein the second stabilizer is xanthan gum,'
and wherein the stabilizer composition furfher comprises a third stabilizer
selected from the group conéisting of ca_rraQée_nan, maltodextrin, pectin,
inulin; starch, gelatin, and agar.

12.- The low protein cream cheese composition of claim 7, wherein the
 first stabilizer is carob gum, wherein the second stabilizer is xanthan gum,
“and wherein the stabilizer composition further comprises 'a third stabilizer

selected ffom the grdup consisting of carrageenan, maitodextrin, pectin,
inulin, starch, gelatin, and agar. | o

- 13. The low protein cream che.ese composition of claim 8, wherein the |
first stabilizer is carob gum, wherein the second stabilizer is xanthan gum,

14 -



12. The low protein cream cheese conposition of claim

7, wherein the first stabilizer is carob .gum wherein
the second stabilizer is xanthan gum and wherein the
stabilizer conposition further conprises a third
stabilizer-selected fromthe group consisting of
carrageenan, maltodextrin, pectin, inulin, starch,
gahdtwingreimtheagtabilizéBcombesitiomw fprivdresompriessra dhiee stabilizer

' Y f claim8, .wherein the first stabil] .
" S8RaTes) MM e Bl Gonsistngesd A ageanRn; MEtoRgKigian PRgHn
9tHDIlin; Starchn el‘é{ﬂﬁ{@r‘rdﬂ he stabilizer conposition -

lin; g tabili
further conpri ses a tﬁ?rd stabilizer selected from
the group consisting of carrageenan, maltodextrin,

ectin,, ipulin; starch, latin, .and agar. . 14. A, . =
et hod 18+ AdRetpdptTaeking & e prolela sTeatbatieese, comprising:

- conpri gh)gre airﬁinghﬁﬁaré Bfcreaf éﬁ&%j)t%ieintsro%%‘and a .

protein source; ) homogeni zing the mxture td ferma
honogerfby Bamagenirirg thecixterat torformreehbmoggeidedemixture;

Sor. B Se e BroniFRReRt o i FanbEr b o
hegpageiag®29FXt ure; (e) incubating the mxture of

step (d) for a period of about 8 to about 18 ~hours at
‘a set t i(dpaddinger ataane cheese oultwertodoe thomogenibey mixtye;

Zﬁgar at(erﬁiebggtiﬁbl 'ti%je,s rribEtBig BP §m%"i‘é¥f&°& HEiioc‘i r;‘)f Sat)%Bt S)te about 18
hours at a setting temperature and to form curds and whey;
(f) separating the curds from the whey formed in step e); and
| (e) adding stabilizer to the separated curds te form the low prqtein '
cream cheese; - - o |
_ Wherein the low protein cream cheese Compr_ises about 33 to about 40
pe'rcent fat; about 5'0't.o about 55 percent moisture; ab_eUt-s to about 6 o
percent protein; and about 0.1 to about 0.9 percent of a stabilizer
R .composition;- o _ |
_' wherein the stabilizer composition comprises a first stabilizeranda
ﬁecorid stabilizer, wherein the first stabilizer is sel_ected from t_he group
censisting of carob gum and tara gum and the second stabilizer-is selected
from the group con,sis'ting of xanthan gum, carrageenan,' 'maltodextr'in, pe'ctin, '
inulin, starch_,_ gelatin, and agar. ' '

'15. The method of claim 14, wherein the mixture of step (a) is
~ pasteurized. |

16. The method of claim 14, wherein at least 25 percent of the protein
- in the low protein cream cheese is whey protein. '

-15.



(e) adding stabilizer to the separated curds to form
the low protein creamcheese; wherein the | ow protein
cream cheese conprises about 33 to about 40 percent
fat; about 50 to abouy 55 percent npisture; about 5 to-
about 6 percent protein; and about 0.1 to about 0.9
percent of a stabilizer conposition; wherein the '

'st abi | | Yér Therpelsicdichslaianit, wherein therfirst stabiizer isecarob gum at

<l G 15 8 BoRFtEeb i FronsHHH e pesdbl wbBlizes bagntpen qum at

C adbsdut 0I06 andbbat @18 weresst, the second stabilizer is .
sel ected fromthe group consisting of xant han gum

carrageenan, maltodextrin, pectin, inulin, starch,

gelatin a 15, The. pef . wher ei n .
Lo e ] il SR Tl Bt E IR oum o
mes ot oois ¢d abﬁutless\rmeemrar&t tHeeeédona%taemﬁeﬁ’e »ainthare gum at

protein in the | ow protein cream cheese is whey:

| prQﬁQé‘ltrQ 06 {gabagt 0.1Apeie@Mod of clai m 14, wherein the
first stabilizer is carob gumat about O 15 to about
0. 3b percent and the second st abi lizer is xanthan gum

at . abtaut TReGhethod P etdin16,Svherehe e first stkbilizER®s carob ger at
method of clajm 15, wherein the first stabilizer is

. ca?rtzﬂsﬂ&uﬁ 1 abaylB5 perepntanshiha senaps Babiizat isammthare gum at
t about 0.06 t
SRR gRAgH abaT 018 B Uod of "ol ai m 16,

wherein the first stabilizer is carob gumat about

0.15 to.ab ent . and .t he sec nd stabilizer

i's xant%@ ?Eﬁrﬂ‘% Odé’g& 1‘86‘”’9%’%31% gt stabilizes ds,earob gum,
2Qyhdrit tHY Sebrif stabiz&r r%‘k o \Lhé%ﬁn the stabilizer . *

b s Buty
stabilizer 1s carob gum ere € sec
stmpmertwn furthexraonzprisgsm thirdistabéizer selebtedsiraim thiezgroup

- SOTRBRoR eSS TosRE sl phglbndl raigiby aniatin, anc
rrfﬁgarpplext rin, pectin, inulin, starch, gelatin, and -
agar . - R _ _

21 “ The method of claim 15 wherein the first stabilizer is carob gum
wherein the second stabilizer is xanthan gum, and wherein the stabrlrzer
composrtron further comprises a third stabilizer selected from the group
consisting of carrageenan, meltodextrin_, .pectin, inu|ir1, starch, gelatin, and
agar. '

_ 22. The method of claim 16, wherein the first stabilizer is carob gum, .
where_in'the second stabilizer is xanthan gum, and wherein the stabilizer |
-' eom'position further comprises a third stabilizer selected from the group
consrstrng of carrageenan maltodextrin, pectrn inulin, starch, gelatin, and
agar .

- .23. The method of claim. 17, wherein the first stabilizer is carob gum,
wherein the second stabilizer is xant_han gum, and wherein the stabilizer

- -16-



21. The nethod of claim 15, wherein the first

stabilizer is carob gum wherein the second

stabilizer is xanthan gum and wherein the stabilizer
conposition further conprises a third stabilizer
selected fromthe group consisting of carrageenan,

mal t odextrin ectin, inulin, starch, gelatin, and
ag@@m PQQI'IIOTITH@TtEet mpasea pahird Stabilidesselacted éron tisa group

21 S8 of Ga Rt ShatossiiRstuh il Seden goaiin, and

co a@sition further conprises a third stabilizer
. selected fromthe group consisting of carrageenan,

mal todextrin, pectin, inulin, starch, gelatin,. and
agar. . 23. ‘The nmethod, of claim17; wherein the first
stabilizer is carob gum wherein the second
stabilizer is xanthan gum and wherein the stablllzer
-16 conposition further conprises a third stabilizer.
- selected fromthe group consisting of carrageenan,
mal t odextrin, pectin, inulin, starch, gelatin, and .
agar. -17 ' ' -
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