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COVPCSI TION Field of Invention The invention relates to a grpqmﬁfzwm
conposition and use thereof in whitening a beverage such a coffee or
tea beverage. The invention relates also to nethods of making the said
creaner. BadX@eyea@7of the Invention Conpositions for creRBGPER24#855wel |
known in the art. Mst creaners are rovided in dr owder form for

addi tion to beverages th%{“s?%EWlé‘I%BCWF&n?Om’B?I%%‘EOr ding to the
preference of the consuner, require whitening, lightening or creaning.
Creamer formul ations are also available in liquid form These are often
encountered in single serve packagi ng, such as capsul es or sachets as well
as mul tiserve packaging. The liquid energes wirth a m | ky appearance.
However, thEieldoEIngntion, cei ved to be a need in the narket place for a
product that functions as a creaner, but does not initially appear to be
one. This invention describes a creaner that does not have the appearance
of a dairy Thedewntion yethtes tonatieansr dompulsitioarand ubetheravdén whieniaglded to it.
Summary of the Invention Agcording to a first aspect of #he i nvention,
there is pr89YHReF HchRg A feeeb%gm%ﬁq Thedpvendioprelaes alsedi® . I n an

enbodi nent B{e}% Jf'ﬁ’(aﬂﬁ%@l@’saitd"b??aﬂe?.a”er conposition is colorless. In an
. it e

al ternati ve enbodi nen i's colored, but renmins transparent.
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Background of the Invention

Compositions for creamers are well known in the art. Most creamers are
provided in dry powder form for addition to beverages that, in the perception,
or according to the preference of the consumer, require whitening, lightening or
creaming. Creamer formulations are also available in liquid form. These are
often encountered in single serve packaging, such as capsules or sachets as well
as multiserve packaging. The liquid emerges with a milky appearance.
However, there is now perceived to be a need in the market place for a product

that functions as a creamer, but does not initially appear to be one.

This invention describes a creamer that does not have the appearance of a dairy

product, yet functions to whiten a beverage when added to it.

Summary of the Invention

According to a first aspect of the invention, there is provided a creamer

composition that is transparent.

In an embodiment of the invention, the creamer composition is colorless. In an

alternative embodiment, it is colored, but remains transparent.

CONFIRMATION COPY



In a preferred formof the invention, the creaner conposition conprises at

| east two phases. In-an enbodiment, at |east one phase iq Enﬂﬁ?qﬁmys phase.
The conposition may conprise a lipid phase. In an enbodi nent] the
conposition conprises an aqueous phase that is continuous and a |lipid phase

that is dis r0§/35 i, the aqueous phase. Preferably, the %E?&%Vu gnposi tion
is in the ormoP an enulsion. In a preferred formof the invention, the

conpositionis inliquid form In an enbodi nent, each phase of the
conposition has a refractjve index that is l.east substantially

equal...or at
equal to t e peer oam%M?W’Wﬁw‘?ﬁo’gww%@mwﬁs red form of
the inventi t St KLl k28 9qdectRlpubg. i n sufficient
guantity f%e%&atg?)%qa?%g I‘P%{g%]r.@%r act |t’\%?%ﬁgogf(@?glt hat qphasgﬂto a val ue that
equal s or approximately equals the refractive index of the or each other

phase, to provide a .clear conposition.. The refractive ipdex of each phase
in the corrﬂl%iﬁ‘fpm@ﬁSlP@nB}aéffCQmS?aiﬁ’ﬁl Phese- @ soRpdmet®) 43 to  about
1.48. In a | . IoRS il ' ase and a
lipid phaggﬁgté%gbﬁg&égfl%%ggni(\ag I nclp%é%gh?ﬁg?iﬂéﬁl g‘gﬂ%&@gﬁ?@ _a wl;lr ef erably,

t he aqueoushatphdisperssdinths squebuophasbobiefettlily} the atvauter 88%pbsitiowisght sol ut e.
In an enbodi nent, the solute is an edi bl e carbohydrate. The carbohydrate is
“pr ef er abl y in thegigrmef e GmalsiQRei ght car bohydrate. Preferably, the
carbohydrate is a non-reducing sugar. Further preferably, the non-reducing
sugar is non- browning. The non-reducing sugar nmay conprise sucrose. 2 1 7
JUL 2006 \@nQ3efRaed fork(HY the@R/ehtioinGhd compositivndsiimiquid fotme aqueous phase of

the creaner preferably conprises from
Tn an embodiment, each phase of the composition has a refractive index that is

equal or at least substantially equal to that of the or each other phase.

In a further preferred form of the invention, at least one of the phases

comprises a solute in sufficient quantity for adjusting the refractive index of
that phase to a value that equals or approximately equals the refractive index of
the or each other phase, to provide a clear composition. The refractive index of
each phase in the composition is preferably in the range from about 1.43 to

about 1.48.

Tn an embodiment, the composition comprises an aqueous phase and a lipid
phase and the solute is included in the aqueous phase. Preferably, the aqueous

phase comprises from about 40% to about 85% by weight solute.

In an embodiment, the solute is an edible carbohydrate. The carbohydrate is
preferably a low molecular weight carbohydrate. Preferably, the carbohydrate
is a non-reducing sugar. Further preferably, the non-reducing sugar is non-

browning. The non-reducing sugar may comprise sucrose.



about 40% to about 85% by wei ght of sugar, nore preferably from50%to 80%
and nost preferably from about 55%to 70% by wei ght of sugik‘uﬁnz%garrpl e
of a suitable sugar is sucrose. In an enbodi nent, the cre conposition
has a water activity of about 0.9 or |ess, preferably about 0.85 or |ess.
In an enbodiw@e¥sea7he | i pid phase conprises an edi bl e oi | PCIVERS2/@4855 | S
preferably hydrogenated. Preferably the oil has a nelting point of about
35C or less. In a preferred enbodinent, the |ipid phase conprises about

25% or | eg3 JQfenitdBichét Ahe UGHBNE pREselofehL o8B preferibDs tdrhpises divan nor e
pr ef er abl yq?ragr%n{bgbout ’50/3t abogt 20% t her eof .p Accor di nggto a further

aspect of  tabeut 4096 o alsowt 85%est Weighbof swgen, frzese prefferablal fram 88Mele 8gPposi ti on
conprises prqviding a first c ¢ L ect ed .t o.hav r ut hf eel
char act er i @30St RFdEra yltfﬂr’éagﬁg‘ﬁosg@%\/@&@%&W‘?@t%?‘?ﬁ% ﬁ%regg%% ase and a
second Com%ﬁtaﬁlg {418 &ics§eond phase when mixed with the first, and
m xi ng the tirst anc? econd conponents together to provide a clear

conposition. In a preferred formof the invention, the step of m xing
i ncludes formng an., enul sion of the ases. In an enbodi e met hod
i ncl udes ad[j“d’é‘tq%?@ gnty @FP&%“G@W&@E% 549 Wﬁtgﬁg?twq{g'ngagﬁggs%g :0?) equal or
subst anti al he or each ot her phase. In a further

1 XSﬁ]ﬁfoﬁ‘ff tah | o 20,85 oPlesd.

preferred for nvention, at |east one of the conponents is a
liquid. 3 1 7 JUL 2096 WD 03/059077 PCT/ EP02/ 14855 In an enbodi nent, the

first phase conprjses an_.edible |Iipid constituent..t ptayide a lipid
phase. The E’eﬁ%fﬁ'a{’ &t ﬂ’&ﬁl ‘ipgq?eé’aﬁ‘@gﬁgs gkl pily g‘tﬁgl%l\/l%‘(de

preferably hydrogenated. Preferably the oil has a melting point of about 35°C

or less. In a preferred embodiment, the lipid phase comprises about 25% or

less of the total weight of the creamer composition, and more preferably from

about 5% to about 20% thereof.

According to a further aspect of the invention, a method of manufacturing a

creamer composition comprises providing a first component selected to have
creamy mouthfeel characteristics, when diluted in a beverage, to form a first
phase and a second component to form a second phase when mixed with the
first, and mixing the first and second components together to provide a clear

composition.

In a preferred form of the invention, the step of mixing includes forming an

emulsion of the phases.

In an embodiment, the method includes adjusting the refractive index of at least

one phase to equal or substantially equal the value of the or each other phase.

In a further preferred form of the invention, at least one of the components is a

liquid.



an aqueous phase. In an enbodi nent, the nmethod includes the step of
dissolving in sufficient quantity in one of the phases a solute for
adjusting the refractive index of the that phase to a vﬁdeULhﬁMgequals or
approximately equals the refractive index of the other phase, to provide a
clear co ! In a further preferred formof the f..L he
inventiogPQ@hébgg‘ﬁte is dissolved in the aqueous phasg?&pﬁggﬁﬂg%bodinent,
the emul sion of the conposition conprises an oil phase dispersed in an

aqueous phase. According.tq.third aspect of the [nvention, a nethod of
creami ng awmegnﬁeﬁ?whﬁ%?ﬁ@?%s%e‘%‘@‘fv‘é@a@é"ﬁs@lﬂﬁ@t%nder ed creany,
provi di ng {idang s GHEL o] 1xihg sufficient
of the sai Sproconpogﬁ?ﬁor;s evm'q:tﬁﬁ S%dﬁgﬁaﬁﬁﬁgﬁ%ﬁiﬁg@&%éwa es on a
desi red creumymcmmgdawamhmandmbmﬁmwnﬁﬁmnndhé@hﬁmm%sﬂﬁ@k?nﬁentiOn, t he
Ccreamer co osilt.i on | ﬁin liquid form In a further g}r{e erred formof the

i nvention, THECPEIHEHIES tfygh ong of heqhpers @ sohte Enadinstiag hef orm I n an
enbodi ment QkatR inAMESE ihe ' | Eser f or m of
the inventi on,a there iIs %r g%/aithg%eg‘?\é‘?%@rg%é%%ﬁg%??f%ﬁﬂw&rzrl?)el]{'géllila at | east
two phases thavéfmaptivgimlexof theudthéraphiabg td provifeal cléfcoapbsivien. Insi ces so as to
render the gonposition substagntiall ransparent. 4 1 7 JUL 2006 WD

03/ 059077 P@Fﬂ%ﬁ%‘“ﬁgﬁ%ﬁ%&&rﬁﬁ{lﬁ%e} the mvyeation Jegsqlets 1s dissalsed i sur pri si ng
effect is odggahﬁ%g?,hm_en the clear creanmer conposition turns the

beverage, to which it Is added, creany. A further advantage is that the
creany effect is obtainable w thout necessarily

In an embodiment, the emulsion of the composition comprises an oil phase

dispersed in an aqueous phase.

According to third aspect of the invention, a method of creaming a beverage
comprises providing an beverage to be rendered creamy, providing a

transparent beverage creamer composition and mixing sufficient of the said
composition with the beverage until the beverage takes on a desired creamy

appearance.

In a preferred form of the invention, the creamer composition is in liquid form.

In a further preferred form of the invention, the creamer composition is

provided in concentrate form.
In an embodiment of the invention, the beverage is aqueous.
In a further form of the invention, there is provided creamer composition

comprising at least two phases having equal or substantially equal refractive

indices so as to render the composition substantially transparent.



using diary-derived constituents. Detail ed Description of the Preferred
Enbodi ments The invention relates to a creamer for a bevenggp m%@ge t he
creanmer does not have the appearance of a dairy product L vi ded as
a clear transparent conposition. The conposition may be a liquid or in the
form of a fIlvoowedsseo77sem -solid, such as a gel or paste. Vieneeihassed by
being added to a beverage to be creaned, it provides the beverage with
creany organoleptic properties. It is preferably provided as a

concent r at e Adl acvanpipefof esielvédionis iHat B apksRo CHRAGE bbtairtaBicWhidh ABAGUe and
creany on bejing diluted by being added t0 a geverage that IS to be

whi t ened or ciqa@gyﬁgmer Fomposiden Wi the beveragn, tawhichdinpddéd, cmangyonpr i ses at

| east two phases having equal or at |east closely matching refractive

i ndices for each phase. Preferably, the refractive indices are equal prior
to dilution A furthee aesgigadethaptherénBPEmsht is ottaHAlle W&ﬁoﬁ@ﬂ&@éﬁ%ﬁﬁ I ndex  of
any of the phases be changed, the conposition becomes creany I

appear ance. Usipgliay-denived ponstituentinge t akes pl ace when the creaner
conposition is diluted in the beverages to be creaned. In preferred

enbodi nents, one of the phases is dispersed in the other or others,

pref erabl y DetailédDiesiiptioncsTthé PeoferdaeEhbdHiifefi9POSI tion in preferred
enbodi ments thus conprises a continuous, aqueous phase and a di spersed,

|i pid phase. The phases have respective refractive indices that are at

| east subst Is A nd preferabl.y are equal, The conposition na
i ncl udeua cg%gﬁ%ér#l ogg’%igll‘gf goda I%a@leggocsl V?Wgﬁﬁg_yefﬁthﬁﬁéea@ei dgg’%]w 2006 V\é
03059077 PGR/EMRApABRAITIREyFRodMbut 19D idRA A& rablpadgfiUst s the

refractive index of the phase in
composition. The composition may be a liquid or in the form of a flowable

semi-solid, such as a gel or paste. When diluted by being added to a beverage

to be creamed, it provides the beverage with creamy organoleptic properties. It
is preferably provided as a concentrate. In a preferred form, it has the capacity

to turn opaque and creamy on being diluted by being added to a beverage that
is to be whitened or creamed.

In embodiments, the creamer composition comprises at least two phases having
equal or at least closely matching refractive indices for each phase. Preferably,
the refractive indices are equal prior to dilution in the beverage to be creamed.
Should the refractive index of any of the phases be changed, the composition
becomes creamy in appearance. In use, the phase change takes place when the
creamer composition is diluted in the beverages to be creamed. In preferred

embodiments, one of the phases is dispersed in the other or others, preferably

to provide an emulsion.

The liquid composition in preferred embodiments thus comprises a continuous,
aqueous phase and a dispersed, lipid phase. The phases have respective
refractive indices that are at least substantially equal and preferably are equal.

The composition may include a component selected to dissolve in one of the



which it has dissolved so that it at |east closely approxi mates the
refractive index (RI) of the other phase. Preferably, after adjustnent,
the refractive indices of the phases are equal. In an efrbpdilie 88 the
creaner conposition conprises an enul sion of the dispersed phase within
the contin e as dispersion nedium The refracti j f the
di spersed p az)g/[??gﬁsel ected or adapted to be substanti al F)E}T g%ﬁgﬁsgto t hat
of the continuous dispersion nmedium In a preferred enbodi nent, the

refractive 4 hase, i dj ust.ed to.correspond to the
refractive éﬁr%ggg;sog%atﬁ Egcﬁatﬁ%%@é%higg@pstﬁ@e Iiﬁgf%;%‘ﬁetlp&é‘ ‘?ﬁ?ﬁ%}?ﬁ‘@f’ BRhe lipid
phase typi cwhich ivessidissolviedsd that & at Badt Ahely ARRORALRS 1R YchBG oI ce of |ipid
constituent. Preferred |jpid phase conponentsS include lauric fat, such as

is present iden k therpthergbpsea Repfergblynafteraidjustrhent, thgrefeactiRt of about 1. 45
and non-| aut.i )éﬁmr:: canola oil, having an Rl of about 1.47.
Wth regar&h?%e% ethg gésggs pdz‘fglé, as the refractive index of water is about
1.33 at normal roomtenperatures, to provide a clear enulsion when an oil
is added, jts Rl needs to be adjusted. To adjust it, in this case by
raising it ¥gneyebadiment, the creamer tampositiomeemprisss ah eaulsivin ofthei ng conponent

is dissolv 1Nt 4 . ol ecul ar i ght carbohydr ates have been
found to acﬁlsﬁeé\gseédt hlagé':‘ Eié"frﬁellF rgéggm q@ﬂ%@%ﬁ%&ﬁﬁ?‘ﬁ?é@%‘ fi- r educi ng,

non- br owni ngfiaciyar iadexofStht disperSed PiRise & selicted crudadtedRESd ABsiahfaf, _ _
requi renents i s sucrose. Should a certain degree of browning be desired in

the |iquid e at of dhctinuensHsnersioymedir. | i ke corn syrup may be used.
This alternative gives the transparent liquid creaner a brownish hue. It
wi |l be appreciated that other colorants nay be added to the creaner to

provi de a dies preferedlentbodithanahspefrdetive Rldes bethefagRebus paas el | 6 1 7 JUL
2000 )
adjusted to correspond to the refractive index of the lipid phase.

The refractive index of the lipid phase typically varies from 1.43 to 1.48,
depending on the choice of lipid constituent. Preferred lipid phase components
include lauric fat, such as is present in palm-kernel oil and coconut oil, having

an RI of about 1.45 and non-lauric fat, for example canola oil, having an RI of
about 1.47.

With regard to the aqueous phase, as the refractive index of water is about 1.33
at normal room temperatures, to provide a clear emulsion when an oil is added,
its RI needs to be adjusted. To adjust it, in this case by raising it to the level of
the fat, a water-soluble, RI-raising component is dissolved in it. Certain low
molecular weight carbohydrates have been found to achieve this. Preferred
such carbohydrates are non-reducing, non-browning sugars. A suitable choice
of a sugar meeting these requirements is sucrose. Should a certain degree of
browning be desired in the liquid creamer, however, a browning sugar like corn
syrup may be used. This alternative gives the transparent liquid creamer a
brownish hue. It will be appreciated that other colorants may be added to the

creamer to provide a desired color. These may be selected from those well



WO 03/ 059077 PCT/ EPO2/ 14855 known in the beverage art. It is therefore not
beyond the scope of this invention to provide transparent] $riAn2B08 i qui ds
havi ng bl ue, green, orange, red, mauve or brown or other tinges or hues,
as may be desired. In liquid formenbodi nrents of the creamer conposition,
the |ipid phvasesospoiref erably conprises from about 0%to 25pctyprosaisght of the
total creamer conposition. Preferably, it conprises fromabout 10%to 20%
by wei ght of the creanmer, nore preferably from about 12% 18% by wei ght,

and nost pr eg,g{gg Uty ;4 3% 9 lgm, ot al conposition.
Advant ageous %ﬁﬁg’e%n g%b?@%?@%@h@ﬁéﬁ pﬁgéog%gﬁé%?d have good

oxi dat i on stmfzintion yo proctide tramsparest|créanger hiquids ha¥ing fobueg gtegn drengs,| has a

mel ti ng point_ of abou&? 35C or_less. The oil is ﬁrsfergbl y lightly

hydr ogenat eded:inauve of REawn protheriinges gr huas, 3 maehe dedddoes not increase the
melting point or decrease the refractive index of the oil. As excessive
hydr ogenatiron |l eads to an increase in nelting point and a decrease of
refractive intiguid formreatpdimémgbfithg ceatmer composiidom tthe ld{d phaseent of the Rl

of the aqueous se woul d be requijred. referr enbodi nent s,

t her ef ore, e’%gfye?ﬂ}%mﬁ%?@“b Fb‘%’ég %Vebgmegglggfgh@ftotﬁﬁge@gﬁﬁ)%i tion. Of
the total c Lbhon s APe to 33% by
wel ght and TOREResoar EraPiaBl, ATk i S b O AT ey S TG 0 2
enbodi ment s crdaaies, mbre mrefeaabdy froomgbost 12%+1 8% bp medght] @d most pesferabbl i d  form

t he conpositjon conpri sufficje hydr.ocol l ojd gymto rai se the
Vi'scosi Ly sdTamabo, K by weig #@I’é@%gqtalm@noﬁlﬁpa- Aawagrauslay tHeon may
al so be sui 13@1%1‘? ' 1 ghrdi : it 1y be
provi ded as Oté g J@Pﬁ%q}sl?qid@g?g% eS%rras S agrs %%%8%@%??%2@?@% dr%:ae
hydr ocol | oi dngltiyg peingePtefergblydhe oibhasyeklting. polftefabouts SAY dr tessl | oi d
selected is non-gelling, for exanple 7

The oil is preferably lightly hydrogenated, i.e., that the amount of

hydrogenation does not increase the melting point or decrease the refractive

mndex of the oil. As excessive hydrogenation leads to an increase in melting

point and a decrease of refractive index, correspondingly greater degree of

adjustment of the RI of the aqueous phase would be required.

In preferred embodiments, therefore, the aqueous phase comprises the balance
of the composition. Of the total composition, water comprises preferably from
about 20% to 33% by weight and further preferably from about 25% to 30% by
weight.

In embodiments where the creamer composition is presented in semi-solid
form, the composition comprises sufficient hydrocolloid gum to raise the
viscosity so that flowability decreases. The lipid phase proportion may also be
suitably raised. In such embodiments, the composition may be provided as a
gel-like squeezable mass or spoonable paste. The hydrocolloid may be gelling
or non-gelling. Where the hydrocolloid selected is non-gelling, for example



1 7 JUL 2006 WD 03/059077 PCT/ EPO2/ 14555 xant han gum a paste-like product
results. Wiere it is gelling, for exanple alginate, the conposition assune
a gel form In the case where the Rl -adjusting conponent §9§ dsuzpes, it
preferably conprises fromabout 50%to about 60% by wei ght of the total

conpositi Onwo%?)ﬂsmﬁme preferably, from about 53%to 58% B¥/E¥\6?zi/19§%%' In the
aqueous phase, however, the carbohydrate, such as a non-%rownl ng sugar,

may conprise from about 40%to about 85% by weight thereof. In preferred
enbodi nments, the aqueous phase conprises_from about 50%to 80% and, nore
pref er abl y,xmﬁaﬂ%%@tpaé@a)aqmr?é%%w t@s‘éfww@ﬁkn& tFAIRLG | vity A of

the liquid i | ess and desirably no nore than
about 0. 85.£gf%1| s’ﬁgg&%{ﬁ)g%igg\i}%ﬁstl%%eg%% orkgv'i ating the need for a high degree
of sterilization of the actual conposition. It is desirable that the

conposition be filled int septjc packaging in cases where the water
activity. Jarthg e %%eﬂg&fﬁgsmgﬁempppmtﬂsaﬁ&gar,dmef%wwm ues, a hot fill
and hold p i I i, di o] shelf life.
The additi o‘% ? @Hgar Egﬁg/%rtgtafe)&&%@}‘tg‘{eﬁgggg{ﬁg@ﬁgé% Os?‘gl sts in

| oweri ng t handAwory preferablyr frotebouti3th te 68%dsi weight. Further ingredi ents of
the conposition may include an enulsifier system a buffer system a foam
stabiliser and a flavorant. The flavorant may, for exanple, conprise a

cof fee aro”&tﬁ@'&éﬁ&uﬁgﬁﬁ B e‘?,rth%_@&}éﬂg;;d}% St %Qhﬁ?l-bg&% d aroma of

fl avoring conpon I'se enulisitier sys ernlIil ere used,

i ncl udes a fugastmanedmprisedroragbait 400@to abeuv 859 byaveiglatkertofc dal escence of

t he di spersed gl obul es of the di spersed phase, tj;eepg&% t hem i n suspensi on.
om a

The first epiofared apbodiments; the agugons phase SPRPEERS S0% 1080%n 1rom up
to about 2. 304 RiELEERLY, HotaaesE, 18709, wéd¥ by weight.

Water activity A,, of the liquid creamer composition is 0.9 or less and desirably
no more than about 0.85. This has the advantage of obviating the need for a
high degree of sterilization of the actual composition. It is desirable that the
composition be filled into aseptic packaging in cases where the water activity
value approaches this upper limit. Atlower A, values, a hot fill and hold
process is acceptable for providing sufficiently long shelf life. The addition of
the carbohydrate RI-adjusting component assists in lowering the A, value for

the total composition.

Further ingredients of the composition may include an emulsifier system, a
buffer system, a foam stabiliser and a flavorant. The flavorant may, for
example, comprise a coffee aroma constituent. However, any other suitable

desired aroma of flavoring component may be utilised.

The emulsifier system, where used, includes a first emulsifier agent that serves
to prevent coalescence of the dispersed globules of the dispersed phase,
keeping them in suspension. The first emulsifier agent is desirably present in

concentration from up to about 2.5%, preferably from about 1% to 2% by



8 1 7 JUL 2009 WO 03/059077 PCT/ EP02/ 14855 wei ght of the total conposition.
Sodi um caseinate is a preferred exanple of such agent. G fefyindgggi mting
exanpl es that nay be enpl oyed include soy protein isolate, wheat protein
isolate, non-fat dry mlk solids and nodified starch and conbinations

t hereof . ToW@e3ds#r7 i nprove the stability of the enul si onPCEEPOAEHS5T i onal
emul sifying agent nmay be included in the conposition. Non-limting

exanpl es of such additional agent are distilled nonoglyceride or

nono- di gl ycerighe of hedotatcompesitiary | Sddaah vhseirete diagqwefeyded eaarhpleiof aci d ester

of nonogl yceri des (DATEM and. conbi natipons thereof. Suitabl e exanpl es of
mono- and nd¥d-agegt ﬁéﬂ Aoy hgyiting @Waggesstgqﬁgn@h%?mp]%{eg medie’gfe D npdan

BPTK or Panggdan, i . Ng thii@ { I nc of New
Century, Kaﬁsas, Jr%g%@?x?éﬁédgﬁgétgiﬁ%%é}g@mam S, % ﬁgdsgdglggﬁ ergul si fying
agent i s soktatheandreoniténdtions thergdfase and conprises from about 0.2%tol.5%
of the total conposition, but nore preferably from0.5%to 1% by wei ght.

The conposition may further conprise a systembuffer. This is useful to

buffer the 'f'fuﬁf] . I Ohtl| AN st-abilise the
pr ot ei n. P;Ig er a%ﬁlgﬁrétﬂﬂggﬁggﬁggﬁh% eﬁhé%%é%dd%ﬁ?gp ‘g?l]g};l%r e preferably
from about agedh nhay be inclulded imthetcbmppsitiom Nbednitiag geanplss dbfemehl t o i nprove
the emul sion__stahili tty of thle | i quid creaner on‘iig it.is in the beverage.

S tyged

Non- | i mi t i ngddiignshaeent as¢ distilled promoglyesrideor gpenog de odumy ot assi um

phosphat e, i hGar [ & i J 1 phosphat e.
These are p?fe% & mﬁ‘: 1&%? @gﬁl%ﬁ%%#éég%ﬁo%ggg% %@?M? ﬁlédt ot al
wei ght of t kembonrpioss thetsof. Fhitalde sxxmsilés eimomy ahd midierdighcetidts age f oam

stabiliser, especially where a degree of foam ness is desi,r%fl in the
creamed bevdhosgsol ef thefrase agme; dan BPTK or Panodan 160, available

from Danisco Ingredients USA, Inc of New Century, Kansas, USA.

In preferred embodiments, the second emulsifying agent is soluble in the lipid
phase and comprises from about 0.2% t01.5% of the total composition, but

- more preferably from 0.5% to 1% by weight.

The composition may further comprise a system buffer. This is useful to buffer
the pH of the liquid composition upward, so as to stabilise the protein.
Preferably, the pH range is from about 6 to 8 and more preferably from about
6.5 to 7.5. Having the pH in these ranges is found to improve the emulsion
stability of the liquid creamer once it is in the beverage. Non-limiting
examples of suitable buffers are salts such as potassium phosphate, sodium
bicarbonate, sodium citrate and sodium tripolyphosphate. These are preferably
present from about 0.5% to about 1% of the total weight of the composition.

The composition may further include a foam stabiliser, especially where a
degree of foaminess is desired in the creamed beverage. The foam stabiliser
may comprise a suitable gum such as carageenan. Alternatives or additional

options for inclusion are, by way of example, guar gum, CMC, locust bean



may conprise a suitable gum such as carageenan. Alternatives or additional
options for inclusion are, by way of exanple, guar gum CMC, | ocust bean 9
1 7 JUL 2006 WD 03/059077 PCT/ EP02/ 14855 gum MCC, sodi um fljgilgat &08nd t he
| i ke. The stabiliser may conprise from 0%to about 0.3% of the total

wei ght of t ition. Manufacture of the creaner co Lo may be
per f or med b@sﬁgﬁﬁgﬁng toget her the required ingredient ggg@h%élgé%ﬁg t hem
into a m xing vessel containing a nmeasured quantity of solvent and form ng

awet mx wth.t at. derate.tenperature. .for example ip the range from
Sbout 70t AT Eliup TSR GA METI, T34 Pyt Ruhst b

honpgeni sedy%, ke BBaItI06T% of BiesbRi dight bfthd chbMPositiagle pProcess to forma clear

| iquid concentrate which may then be filled into containers as required.
Preferably, the tenperature of filling is maintained for a hold tinme of up
to about six mnutes. pi cal | a period of bout,.2 to 3. mnutes is
suffioien Senuaciuror b Breaferombodtion B8y Pe peduaint WortheB8e5c R 111 ng
may be in apyethed thalk il‘éﬁriﬁ%rb %ﬁts,élfaf%ﬁéﬁﬂeﬁiihﬁﬁhhﬁiﬁé'v@@ﬁbﬂe bottles, jars
and the like to flexible tubes, sachets, pouches, bags and the |ike. The
creaner of c¢dutaning\semedsured gantityrod selyensend formipg e webmin sdthibematl y wit h

traditional r everages such as hot coffee, tea olate and malt
dr i nks. bt TAREBIAEPRERHS G PrReRs o fee gt el o BITA": a”and

m | kshakes. prefdraT ¥roh 88b1R §3 364, t PhekaBiinh? Be BBMofEHEddTh@kRerand i ce cream
dessert drinks such as floats. It may al so be applied in desserts and

creany desspreferabdppi agwo stagel prdsess tp iferm T plgabliquid soncentratarvdrichmpybe packaged

to provide 0 .conprising a_ conta ner.hay ng a transpapent wal l
portion def &Wﬁh&qﬂﬁ&g tch}?’ Bfaeg %Scfngeﬁn?ﬁe“f%b&ﬁﬁhﬁ mBSIRAET OO sual | y
cl ear creanRmaRERRAIfb § RoldHifle BRGIRIBoNBNx niflutes. Typically, a period of

about 2 to 3 minutes is sufficient at a temperature in the range from about 80°C

to 85°C. Filling may be in any suitable container, from relatively inflexible

bottles, jars and the like to flexible tubes, sachets, pouches, bags and the like.

The creamer of this invention is found to be suitable for use not only with
traditional warm beverages such as hot coffee, tea and chocolate and malt
drinks, but also with cold drinks such as iced coffee, iced tea and milkshakes.
It may also be added to granitas and fruitshakes and ice cream dessert drinks
such as floats. It may also be applied in desserts and creamy dessert toppings
and the like.

The beverage creamer may be packaged to provide a product comprising a
container having a transparent wall portion defining an internal space within
which is contained a visually clear creamer composition. The package may, in
an embodiment, comprise a sterilised transparent glass or plastics jar or tube
with a suitable sealing lid for multiple servings. Alternatively it could be
equipped with a dispensing device associated with the top of the jar or tube —

for example a dosage system or nozzle arrangement. Single serve packaging

10



an enbodi ment, conprise a sterilised transparent glass or plastics jar or
tube with a suitable sealing lid for multiple servings. A fejiplati0igly it
could be ‘equipped with a dispensing device associated with the top of the
jar or tube - for exanple a dosage system or nozzle arrangenent. Single
serve packagiogos®@71 7 JUL 2006 WO 031059077 PCTI EPO2/ 148&&rmmy/idsec| ude a
seal ed, transparently-walled capsule or canister having a renovable
seal i ng nenbrane, such as a peelable lid. Wien subjected to a shelf
stability tesdy incladevasedledinehnipraénthiwalledapgnilogr Odnidthechaviy ai ner, the
creaner conposition exhibited a shelf [ife of at |east one nonth at

ordi nary rodemevablesesling sembiang; suchasgererledla C t o 25C. The | ow AWof the
product - desirably controlled to be below 0.85 - inhibits the growh of

m croorgani sns and enabl es the product to remain shelf stable at nost

anbi ent  corwhén subject@iern shblfetabite fisf 4t waddouHd gRe afer speal dfithe of the
product is found even to exceed one year. It will be appreciated by the
person ski | lcentaingr,ithe creamer perpoitinyy exbibitedwashelfdide pHatdesphgneymontide to t he
relative pr : | i of th (4 ; , W thout
departing f%ggﬁr#%ag%%%ﬁ??ﬁ%ﬁgﬁ}éég g{égheor né%éom@vggyégﬁﬁ”ﬁggﬁ)&%m e,

vari ations ReypltusBddesiably dogtiallél fode beldve 0SB QiiRlEbRS thergdbwihfdfer, such as
sodi um casei nate, wheat protein isolate, soy isolate, nodified starch and

the |ike THaicropsganisms ansi enabled theepyoduct &3 remyedn spdfsiable at mostpmbisatnpl e t he

sel ection qof | m ker ne coconu canol a .oC al oL sunfl ower
oil and the COP%&IS@V% gft%raoas?ﬁgg. m&lgo%egdgﬁ%ﬁlgen%e gfqrd*lnétrlg ﬁ‘ﬂmr%ef ractive
index, the ¥e éxdleed 6h3Ka2L1 ON woul d depend on the Rl of the oil

selected. The lipid/water/RlI-adjusting solute ratio: In the case where the
Rl of the

It will be appreciated by the person skilled in the art that numerous
modifications may be made to the relative proportions and selections of the
various components, without departing from the spirit and scope of the
invention. For example, variations may be made with regard to:

e The choice of emulsifier, such as sodium caseinate, wheat protein isolate,
soy isolate, modified starch and the like

e The type of lipid and degree of hydrogenation — for example the selection
of palm kernel, coconut, canola, soy, corn, palm, or sunflower oil and the
like. Since each of these has a slightly differing refractive index, the
eventual formulation would depend on the RI of the oil selected.

e The lipid/water/RI-adjusting solute ratio: In the case where the RI of the
aqueous phase or phases needs to be adjusted to match that of the lipid
phase, as the lipid content is increased, the water and solute content
necessarily decreases. This is because at higher lipid levels, there is less
water present. Consequently less solute needs to be added to raise the RI to
match that of the lipid.

11



aqueous phase or phases needs to be adjusted to match that of the lipid
phase, as the lipid content is increased, the water and sol ute content
necessarily decreases. This is because at higher |ipid |eVelslUlt 28t is
|l ess water present. Consequently |less solute needs to be added to raise
the R to t at of the lipid. 11 1 7 JUL 2096 WO O
PCT/ EPO2/ 14 gg/%?gﬁpl es The following are non-limting gég@rg égSS(S)f
suitable fornulations of the <creaner of the present invention. Exanple | A
creamner |i gui d conposition is prepared fromthe ingredients belowin the
foll ow ng S A quantity of water to namke up 30% by wei ght of the final
conposi ti ORw ool A1; %%o bt 1 i phosphate is
added, fol {Tg&g%ﬁ%ngsaodl? ?}ﬁ%ﬂgas %g{@é&ﬁf‘é@%ﬁ%?ﬁ& gﬁgfgl?ul sifier. The
t enper at ur eréamet af thechrésent mwentiom. nt ai ned at about 75C. Sucrose is added
slowy while the ingredients are continuously m xed. This provides a wet
m x. The mx is then honbgenised in two stages, at 2500psi and 500psi
respecti Vel]%ca Eﬁﬁ)re being filled as a clear liquid into a container. The
t enper at ur ling is maintained at about 82C for two mnutes hold
time. The coofesit liquidebmpbsitibh ipprdparedrfrosi the ingrediertsvbelgtindhe 30% Wat er
Sucr 0se55% .

following manner.

A quantity of water to make up 30% by weight of the final composition is put
into a Lanco mixing vessel. Dipotassium phosphate is added, followed by
sodium caseinate, flavorant, oil and emulsifier. The temperature is raised to
and maintained at about 75°C. Sucrose is added slowly while the ingredients
are continuously mixed. This provides a wet mix. The mix is then
homogenised in two stages, at 2500psi and 500psi respectively, before being
filled as a clear liquid into a container. The temperature of filling is maintained
at about 82°C for two minutes hold time. The composition of the liquid

composition is (weight %):

Water 30%
Sucrose 55%
Palm kernel oil 13%
Sodium caseinate 1%

Emulsifier (Panodan 160K) 0.3%
Dairy flavor 0.2%

Dipotassium phosphate 0.5%
The composition is tested for shelf stability. A 100ml volume is retained in an

uncovered container at 23°C for 30 days. At the end of this period, it exhibits

no rancidity or other noticeable off notes and has a clear appearance.

12



Pal m kernel oil 13% Sodi um casei natel% Enul sifi er (Panodan 160K) 0.3% Dairy
fl avor 0. 2% Di pot assi um phosphat €0. 5% The conposi tion is testfedyf dfi§hel f
stability. A 100m volume is retained in an uncovered container at 23C for
30 days. At the end of this period, it exhibits no rancidity or other
noti ceabl e ofd oamsbozs and has a cl ear appearance. 12 1 7 JbdT/R200648580
03/ 059077 PCT/ EPO2/ 14855 A second such quantity is retained in a seal ed,
transparent container for | year after which it is opened. It too exhibits
no di scernall : : : b1yl SefitdontiserfoF yéart ed from
the foll ow %gﬁf%{sgg?gﬁﬁt}@mﬁggiﬁmi?gée!rlrligg’etgant%%get her and horr]ryogeni sed and
filled as i aftevelnph & id openedt 3t tap exhibitgho dipernytdle of28%6Sucr ose51. 9 Pal m
kernel oil 18% Sodi um casei nat e1% Sodi um St earoyl Lactylate 0.2% Dairy
flavor0. 2% Di pot assi um phosphat €0. 5% Pol ysor bat e 600. 2% Agai n, a cl ear
l'iquid emul g ulted and was filled into glass containers and seal ed.
The crearnerﬁlxglﬂ e in this way passed a one-year shelf stability test in

A liquid creamer was formulated from the following ingredients, which were

mixed together and homogenised and filled as in example 1 (units are weight

%):

Water 28%
Sucrose 51.9
Palm kernel oil 18%
Sodium caseinate 1%
Sodium Stearoyl Lactylate 0.2%
Dairy flavor 0.2%

Dipotassium phosphate 0.5%
Polysorbate 60 0.2%

Again, a clear liquid emulsion resulted and was filled into glass containers and
sealed. The creamer stored in this way passed a one-year shelf stability test in
the sealed container and one month in an open container. When added to a
coffee beverage, it exhibited strong whitening performance and gave the

beverage a creamy mouthfeel. No coalescence of oil droplets was apparent.

Example 3
A third creamer liquid composition is prepared from the ingredients below in

the following manner.
The measured quantity of water is run into a mixing vessel. Dipotassium

phosphate is added, followed by sodium caseinate, flavorant, oil and emulsifier.

Temperature is raised to be maintained at about 72°C. Sucrose is added slowly

13



t he seal ed contai ner and one nonth in an open contai ner. Wien added to a
cof fee beverage, it exhibited strong whitening performnce and gave the
beverage a creany nouthfeel. No coal escence of oil dropl e?q \g@? #jggar ent .
Exanple 3 A third creaner liquid conposition is prepared fromthe

i ngr edi ent j,;n the follow ng manner. The neasured ' of water
is run int ng%!r;]ll%)g{?’ﬂg vessel . Di potassium phosphate is agg'g@%;&?%*?omd by
sodi um casei nate, flavorant, oil and enulsifier. Tenperature is raised to

be maintai neqd at abouf 72C. Sucrose, i s added slow,y .13 7 JUL 2006 WO

03/ 059077 éésﬂsésmﬂ?lée fa W&?@ﬂ?%ﬁ’i’%‘%‘?’%‘y‘ﬂ‘?& SR nuously to
forma wet g4 Di 0 X 4 b B S0h s ey tiS 6] at 2200psi and
500psi resrt)llééétﬁls\rlneq%ﬁlsg%@ore S%?’%Q?Wg? as gsc ee%Hré Iiggti%gorie_nto sachet
cont ai ner s beihigefiltedrp arciian liquidfinfo sathet gontsinasi Mhaitereperatirabbiiiling0C f or about
three mnutes hold tinme. Th conposi tion, of the. l.iquigd conposition in

wei ght % i 88 W@F%‘%ﬁﬂ%@%ﬁ/@%gﬁﬁe Wﬁ%@%gﬁm sei nat e1%

Ermul sifier 9 FalelP i sphate 0.5% The conposition
provi des accﬁgggqﬁﬁaﬁﬁglﬁ%gqéﬁﬂﬁﬁtﬂ%rézﬂ an/gﬁgpaque when diluted by being

added to water. In this formit is served as a rich and creany dessert
topping. In tea and coffee it exhibits the sane perfornmance.

Water 25%
Sucrose 58%
Canola oil 15%
Sodium caseinate 1%

Emulsifier (Panodan 160K) 0.3%
Dipotassium phosphate 0.5%

The composition provides a clear liquid that turns creamy and opaque when
diluted by being added to water. In this form it is served as a rich and creamy

dessert topping. In tea and coffee it exhibits the same performance.

1t will be appreciated that various modifications and variations of the
exemplary embodiments disclosed above may be made without departing from
the scope of the invention as defined above and with reference to the appended

claims.
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It will be appreciated that various nodifications and variations of the
exenpl ary enbodi nents di scl osed above may be nade vm'thou!t dﬁ@arzmg]g from
the scope of the invention as defined above and with ref ez t he
appended clains. 14 1 7 JUL 2009 THE CLAIMS What is clainmed is: 1. A

creamer conposition conprising aﬁﬁﬁ@ﬂﬁﬂvﬁﬁo phases havi ng equal or

substantially equal refractive i as to render the conposition
substantially transparent, and an enulsifyer system conprising a first
enul si fy‘%vgg agent. 2. A creaner conposition according to claiml1, wherein
the firsthaiafeimed sy agent is selected fromthe group consisting of

sodi um casemate, soy protein isolate, wheat proteine isolate, non-fat mlKk
solids, and nodified starch and conbi nations thereof. 3. A creaner

conposi ti.o @cauerdiongposition campriding htaltast swe phased lesing equalforcsubstangially
conposition accardi.ng.to claiml1l that is colored but transparent. 5. A
Creamer co ll?g Fﬁaﬁhv‘g@&ﬁeﬂ PSS tf)cfe?:‘igéh}ﬁ cpmpREfien é‘t‘bsfaélgé{ly Hﬁ‘gipﬁ‘ic% ﬁ’é‘? phases
i's an  aqueRémuRigeesys@m AntirRMES iGPERORIiheAgagcording to claims further
conprising a lipid phase. 7. A creaner conposi §| on according to claim®6
wherein the aqueous phase is continuous and the |lipid phase is dispersed

in the ueous._phase. 8.. A _creaner co sition according.£0 claim11 in

[ quid for e Bmesuion s B i SRR bereh R ERLIR e 5ef Ny (e
phases conpélestes framsit gioRpiconsisitof dfGb@iRn cAsanite 9y peiteiadidiat, wigkat he
refractive index of that phase to a value that equals or approxi mately
equal s t he PFet¢ing ésojaje nppdebmidk selids, and reedifiedstarsh apth gerabingigonsgheseofde a cl ear
conposition. 15

3. A creamer composition according to claim 1 that is colorless.
4. A creamer composition according to claim 1 that is colored but transparent.

5. A creamer composition according to claim 1 where at least one of the phases is an

aqueous phase.
6. A creamer composition according to claim 5 further comprising a lipid phase.

7. A creamer composition according to claim 6 wherein the aqueous phase is

continuous and the lipid phase is dispersed in the aqueous phase.

8. A creamer composition according to claim 1 in liquid form.

9. A creamer according to claim 4 wherein least one of the phases comprises a solute in
sufficient quantity for adjusting the refractive index of that phase to a value that

equals or approximately equals the refractive index of the or each other phase, to

provide a clear composition.
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1 7 JUL 2006" 10. A creaner according to claim9, wherein the refractive
i ndex of each phase is in the range fromabout 1.43 to iaﬁout 1. 48 11, A
creamer conposition according to claim6, wherein the aq cSuéU

conprises a solute. 12. A creanmer conposition according to clai m 11

wherei n the aqueous phase conprises fromabout 40%to 85% by wei ght
sol ute. 183A Cmameémrdm@mmf? ovherade thedefeptive indegiofreach phakeais én thet he sol ut e

is an edi r cr eamer according to claim1ll, wherein
QJ %e ﬁ&fxtﬁgg&/tq 493tt% abgsﬁ"t 1 &

the solute’l nol écular wei g car bohydrate. 15. A creaner according
to claim1l, wherein the solute |s a non-reduci ng sugar. 16. A creamer
accordin to claim 15, wherein, the non-reducing sugar is non-browning. 17.
A cr ear’ré? A ErIMaT %nwlt&naﬂcmrﬂmg t%@%@ﬁn“’hﬁ@l@g@aﬁm%ﬁﬁwg eQMRHEFdse. 18. A
creamer acg@fiding to claim 15, wherein the aqueous phase conprises from
about 40%to about 85% by wei ght of sugar 19. A creaner according to
claim1l having water activity of about 0.9 or less. 20. A creaner
corrpomhgvs‘g accordin to cl ai st one of the phases is a

lipid p CIEZHeT GOTRPQSHHALY ACEY; P\té,r Eiéc\i’ﬁ?rﬂﬁnﬁg © AYCLPSPIRSQBOMMRSS ei n t he

l'ipid phasgorﬁgmﬂ@%toagg%gglm t@hte. 16 1 7 JUL 2009 22. A creaner
conposition according to claim?2l, wherein the oil is lightly

hydr ogenat ed. 23. A creaner corrposi tion according to claim?22, wherein the

ofl has 19, K%lretalrn% c r(r)qlx?stitlé)r}c accSrahs ng to cisalm lq wixerem the solute is an edible

carbohydrate.

14. A creamer according to claim 11, wherein the solute is a low molecular weight

carbohydrate.
15. A creamer according to claim 11, wherein the solute is a non-reducing sugar.
16. A creamer according to claim 15, wherein the non-reducing sugar is non-browning.
17. A creamer according to claim 15, wherein the sugar comprises sucrose.

18. A creamer according to claim 15, wherein the aqueous phase comprises from about

40% to about 85% by weight of sugar.
19. A creamer according to claim 1 having water activity of about 0.9 or less.

20. A creamer composition according to claim 1, wherein at least one of the phases is a

lipid phase.

21. A creamer composition according to claim 20, wherein the lipid phase comprises an

edible oil.
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24, A creaner conposition according to claim 22, wherein the ILpiﬂ phase
conprises about 25%or less of the total weight of the c}da;% 106
conposition. 25. A nethod of manufacturing a creaner comnposition conprising
providing a first conponent selected to have creamny nout hfee

char act &5 o dréfner ofihodtibl hErdifle  c1RRY 1. Rrcih d AT Wiidhfiy T St phase and a
second conponent to forma secon% p%ase when mxed w he first, and an
enul si fi er hygrogemateslonpri sing a first enul sifying agent, and nixing the
first and second conponents, and the emulsifier systemtogether to provide
a clear conposition. 26. A nmethod according to claim25, wherein the step
of i xi ngp, w&buﬂ&%&g{o_ﬁmﬁ a8ddrdiB Y Sh 29 widdgn A Efas adheltifig PEInPOL
according to claim25 including adjusting the refractive 1 ndex of at |east
one phase ebow@3&l oplessubstantially equal the value of the or each other
phase. 28. A nethod according to claim25, wherein at |east one of the
conponents is a liquid. 29. A nethod according to claim25, wherein the
first phasen eesmed @agositiot dtddréink tdéldim SO NGhdréit €Y lii@ pRise\cb@Prides! | pi d

phase. 30. A method according to claim25, wherein_ the second phase

conpri ses #ROWddEversless|theiefal thoight elthgeresmes gorapepitigfhase. 3 1. A met hod
according to claim26, wherein the enul sion conprises a |ipid phase

di spersed in an aqueous phase. 17 1 7 JUL 2606 32. A nmethod according to

cl ai m 2725.dompthiodiofi gnatdii fasimkivip ngrdames ubrhpesitdt copaizing providingreefirsof t he
phases a solute for adjusting the refractive index of that phase to a val ue
t hat equaICQmBPn%{‘ﬁﬁ?lﬁ%?#;@t}@ng crsgtrRoythisel charagteristics, Whedilwed e ot her

phase, 10 REE4hEE tdforml st HREPARI 4 §2Bnd SotnpdhelBio18En 2560 pRgkelwhen! @l M 32,

wherein the solute is dissolved In the agqueous phase.
mixed with the first, and an emulsifier system comprising a first emulsifying agent,

and mixing the first and second components, and the emulsifier system together to

provide a clear composition.

26. A method according to claim 25, wherein the step of mixing includes forming an

emulsion of the phases.

27. A method according to claim 25 including adjusting the refractive index of at least

one phase to equal or substantially equal the value of the or each other phase.
28. A method according to claim 25, wherein at least one of the components is a liquid.

29. A method according to claim 25, wherein the first phase comprises an edible lipid

constituent to provide a lipid phase.

30. A method according to claim 25, wherein the second phase comprises an aqueous

solvent to provide an aqueous phase.

31. A method according to claim 26, wherein the emulsion comprises a lipid phase

dispersed in an aqueous phase.
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34. A nethod according to claim 32, wherein the solute is a non-reducing
sugar. 35. A nethod according to cI ai m 34, wherein the aqueous phase
conprises fromabout 40%to about 85% by weight of the dudafUL 2806 A met hod
of cream ng a beverage conprising providing an uncreanmed beverage to be
rendered creany, providing a transparent beverage creaner conposition
according to claim1l and m xing sufficient of the said corrposi tion with the
bever a ithodt e thak . 37. A
ot hod a2car ot EEBFLE om0 RmaRifk HSSI R AR BRRRAL AR 5, ot o

form 38. Kthephwscs asdue cﬂmrrajjusung theirafr86ive wiiek eif that plmse teamsue tatposi ti on
i's provided

wherein t heequafg V& %}ggg)%gtgarceiﬁ G(é\@gsstﬂ]e iegfactlve 1mceie)tl gtd the ot er 8111 tE) %rocvll I m 36,

clear composition.

33. A method according to claim 32, wherein the solute is dissolved in the aqueous

phase.
34. A method according to claim 32, wherein the solute is a non-reducing sugar.

35. A method according to claim 34, wherein the aqueous phase comprises from about

40% to about 85% by weight of the sugar.

36. A method of creaming'a beverage comprising providing an uncreamed beverage to
be rendered creamy, providing a transparent beverage creamer composition
according to claim 1 and mixing sufficient of the said composition with the beverage
until the beverage takes on a desired creamy appearance.

37. A method according to claim 36, wherein the creamer composition is in liquid form.

38. A method according to claim 36, wherein the creamer composition is provided in

concentrate form.

39. A method according to claim 36, wherein the beverage is aqueous.
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