COATED STABI LI SED M CROMVE HEATED FOODS This invention relates to
food products which can be cooked or reheated using a m crowave oven. The
invention relates particularly but not exclusively to foodstuffs conprising
5 a core and a coating surrounding the core, for exanple a battered or
breaded product. TheQA¥EDIYINBRISED MIGROWA PEHIRA PEBIIRGODGOd products and
to ingredients for food products. This invention al so includes products
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generated fromwth The process of heatlng can be very rapid so that
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the substrate; wherein the aqueous coating conprises water and about 0.1 to

about 5% by dry weight 5oL cellul ose gum
Attempts have been made to limit the escape of moisture during microwave cooking by

25 coating the product with a composition which forms an impermeable film. This is unsatisfactory
because the natural distribution of water within the coated product is lost through any coating as
steam and due to internal pressure. Furthermore an impenetrable coating or film is detrimental to

the taste and mouth feel of the product.

30 W097/03572 discloses a method of stabilising a microwave cookable or reheatable
food material by impregnation of the product with a stabiliser composition comprising cellulose

gum, modified starch, polydextrose, xanthan gum, egg albumen and pea starch.

According to a first aspect of the present invention there is provided a method of

35 manufacture of a microwave or thermally cookable or reheatable food product wherein the
1



15-35% nodi fied starch 15-50% hydrocol | oi d 20- 30% pr ot ei naceous conponent
10-20% 10 wherein the percentages of the ingredients are sel ected
fromthe ranges quoted to total 100% and optional further ingredients;
applying a first crunb coating of fine crunb to the aqueous coating to form

a | ayer ofrodwt E&ﬁpri‘séyH@utﬁ&@t@%bﬁﬁriﬁﬂep@w@%ﬁ“Fé‘&l@jz, 8PRIeY, Neh @r RedekBle, fruit or,
conposition to the first crunb coating to forma batter coating; and
opt i onal | daitgpprdsi the mgthod comarisingitie sepael ngixgfre evmsingg unb to the batter

coat i ng. - . f i fi ~ r pn.the stabiliser
conposition is aB}?lglfr%?gB%&%@%rﬁqggout O%%g%%%% tg %Jt??tlai%% nore preferably
from about 15%whercabthataqddd¥s comime cpmefies atatey ahd amuabdub ab&¥eSYobrboulei s %
The gEt hoo(%° of the present invention confers the advantage that coating of
pi eces of heat, poultry or fish with a pre-dust before applying a batter
conposition is avoi dedinlddsguaf a 25 pre-dusts-3m@s the di sadvantage that the
pre-dust powder is transfened to the batter conposition during the course
of a manufacturing pF]Bé]é’%sqa'Qdi ng to an in]ér%%e in viscosity and a change
in the chem cal conmppgirbdopBidof the batter. A s the pre-dust can becone
airborne leading to contam nation of adjacent equi pnment and a potenti al
hazard. This is partPetfizeeaps gpaaensaht ageoud-#4%| ar ge scal e i ndustri al
prodyction. The invention finds particular application 30in conmerci al
scal e production of food products, for exanple, having a throughput of nore
t han 50kg/ hr, fdercextrpesenpge df Haning@Oickiy/a selqptedfiermalieyrangasajubtedno BE0
kg/ hr. 0%: a The protein containing conponent may conprise ingredients
sel ected 1'fOr g’m I%Che group consisting of: egg al bunen, protein isolate and
m Xt ur es t her eoptionAl Suthtaibgiedipriof ein i sol ate i s 35soya protein isolate. Use
of egg al bumen a;l)pslyigé %ff%'gtrc?rgﬁlb coating of fine crumb to the aqueous coating to form a layer of

15 fine crumb encasing the substrate;

applying a batter composition to the first crumb coating to form a batter coating;

and optionally applying a second crumb coating of outer crumb to the batter coating.

The amount of modified starch in the stabiliser composition is preferably from about
20 15% to about 40%, more preferably from about 15% to about 40%, more preferably from about
15% to about 35%.

The method of the present invention confers the advantage that coating of pieces of

meat, poultry or fish with a pre-dust before applying a batter composition is avoided. Use of a

25 pre-dust has the disadvantage that the pre-dust powder is transferred to the batter composition
during the course of a manufacturing process leading to an increase in viscosity and a change in

the chemical composition of the batter. Also, the pre-dust can become airborne leading to
contamination of adjacent equipment and a potential hazard.  This is particularly
disadvantageous in large scale industrial production. The invention finds particular application

30 in commercial scale production of food products, for example, having a throughput of more than

50kg/hr, for example more than 100 kg/hr, preferably more than 500 kg/hr.

The protein containing component may comprise ingredients selected from the group
consisting of: egg albumen, protein isolate and mixtures thereof. A suitable protein isolate is

35 soya protein isolate. Use of egg albumen is preferred.
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2 Preferably the substrate is inpregnated with a stabiliser
conposition before coating with the aqueous coating solution. Use of a
stabiliser is especially preferred for mcrowave cookabl e or reheatabl e
products. 5For thernmally cookable or reheatable food products the step of

i npregnat i on ofprdthgbls uisdubatRe WihpPreh e @A bthisiRier BBYip e @Befdr@oating with The
stabiliser may conprise a stabiliser conposition as described bel ow or may
be as di sf asisgus spailgssy Usepdpistapilisglrip gspexialppisterigd pr micropgive cookablen 3
prefeiTequéggﬁﬁbg@x&p§.invention the stabiliser conposition conprises an
aqueous solution of: cellul ose gunb-25% nodi fied starchl16-50% 15t hi ckener
conponent 32- 79% wherein the percentages of the ingredients are by
dry i ght and.ar cte rom | n otal 1009

The Bmoant of HouCFTEYBEbEahe T PRERCRRY Rk Eht Beb Xt d¥hen o 1)

f r om abouinb260H the atabiliserdhdy benmmtigedr ef er ably from about 16% to about 40%
especially fromabout 16%to about 35% by dry weight. Preferably the
t hi ckener conponent conprises as percentages of the stabiliser conposition
by dry wei ght: TRekyBiExdrmse3amiiads bRt oMRGROHSs EeaRBER cbv 20%ay be as

hydr ocol | gi d1-10% The protei naceous conponent may conprise

i ngr edi erftilosed BVOR703 81 PHECYMO BB NS &g of : egg al bumen, whey
protgin, protein isolate and m xtures thereof. A suitable 30protein isolate
is soya protein isolate. Use of egg al bunen is preferred. Sui tabl e
hydr ocol | oi ds fmy piséerxedlaspecieef the mentivn tepr APHiseOSIPositiag CONPEEH tthatvcgism
carageenqghggﬁ%fguar gum and m xtures thereof. Use of xanthan gum guar gum
or mxtures thereof is particularly preferred Use of xanthan gum or a

m xture of hydrocol | glld®segmhai ni ng 5-25%

modified starch 16-50%
15 thickener component 32-79%
wherein the percentages of the ingredients are by dry weight and are selected from the

ranges quoted to total 100%.

The amount of modified starch in the stabiliser composition is preferably from about
20 16% to about 45%, more preferably from about 16% to about 40%, especially from about 16%
to about 35% by dry weight.

Preferably the thickener component comprises as percentages of the stabiliser

composition by dry weight:

polydextrose 30-55%
25 proteinaceous component 1-20%
hydrocolloid 1-10%

The proteinaceous component may comprise ingredients selected from the group
consisting of: egg albumen, whey protein, protein isolate and mixtures thereof. A suitable

30 protein isolate is soya protein isolate. Use of egg albumen is preferred.

Suitable hydrocolloids may be selected from the group consisting of xanthan gum,
carageenan gum, guar gum and mixtures thereof. Use of xanthan gum, guar gum or mixtures

thereof is particularly preferred Use of xanthan gum or a mixture of hydrocolloids containing

3



xanthan gumis especially preferred. An anount of about 3% to about 10%
particularly about 6%is preferred. The cellul ose gum and nodified starch
may be considered to act as a thermal gelation 5 conmponent. The thickener
conponent nmay serve as a binder. Wthout wi shing to be bound by theory it

i s bel i evagdihhatmtibes@elany :p%&gmmgﬂ@umy SR B% {oabber 1098 Jah&ulBly 96l
during heating preventing [oss of water fromthe substrate. The thickener
conponentO##yprelergd as a thickener and binder and nay al so serve as a
cryoprotectant so that the overall stabiliser conposition retains water in
the substrate matri x during cooking or reheating in a m crowave oven and so
t hat 10t he pr odhetcelhdssei gvpr anvdedodified sigeh prayper congderedh énadt me 2eéhermhingedation

pref erred_enbodi t .the stabiliser conpasiti,on c i ses .an ueous
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cel I ul oseingwider 2006mmdiifd @QV@%@%Q?%%'&Q@@I@QBY&@X&& 583R-ddWMser composition
25hydr ocol | oi d3- 10% egg al bunen3- 18% The preferred hydrocolloid is

xant han daRieMvaer if the sukstrate majidr dedig coPkae eoisheiliAg Hy? AP WS Qyamand so that

10 the product has improved storage properties when frozen.

In a preferred embodiment the stabiliser composition comprises an aqueous solution of:

cellulose gum 5-25%
modified starch 16-35%
15 polydextrose 30-55%
hydrocolloid 1-10%
egg albumen 1-20%

wherein the percentages of the ingredients are by dry weight and are selected from the

ranges quoted to total 100%.

20
A particularly preferred stabiliser composition comprises:
cellulose gum 10-20%
modified starch 20-30%
polydextrose 35-45%
25 hydrocolloid 3-10%
egg albumen 3-18%
The preferred hydrocolloid is xanthan gum or a mixture of hydrocolloids containing
xanthan gum.
30
An especially preferred stabiliser composition comprises:
cellulose gum 15%
modified starch 24%
polydextrose 40%
35 xanthan gum 6%



30 An especially preferred stabiliser conposition conprises: cellulose
gunil5% nodi fi ed starch24% pol ydextrose40% 35xant han gunb% 4 egg al bunenl5%
Tot al 100% 5Preferably the agueous coati ng conposition conprises water and
0.1 to 5%by dry weight of: cellul ose gunl5-35% nodified starchl5-3%%

hydr ocol | oi d20- 30% 10egg al bunen10- 20% wherein the percentages of
the ingredients are by dry weight and are selected fromthe ranges quoted
to total 100% The agfeedbidn%oati ng may>Be a vi scous aqueous sol ution, may
be thixotropic, or nmay,pe 15 a gel whyph fornms a solid or sem-solid
consi stency when not subjected to shear. The aqueous coating is preferably
a free flowng viscous fluid or gel and nay be referred in this
specification ~gel” or =" S 1-ng" . i enge. .
The lBr eferred %365%8%1 It}"%ia uﬁoﬁg% E%%gq(ﬂoe %élltlglgeﬁ) {nﬁése%%?ﬁ%%?% |g'ﬁ tioss%iemt?%n
gum or a weight of:

cellulose gum 15-35%
modified starch 15-35%
hydrocolloid 20-30%
10 egg albumen 10-20%

wherein the percentages of the ingredients are by dry weight and are selected from the

ranges quoted to total 100%.

The aqueous coating may be a viscous aqueous solution, may be thixotropic, or may be
15 a gel which forms a solid or semi-solid consistency when not subjected to shear. The aqueous
coating is preferably a free flowing viscous fluid or gel and may be referred in this specification

as a “gel” or “aqueous coating” for convenience.

The preferred hydrocolloid in the aqueous coating composition is xanthan gum or a

20 mixture of hydrocolloids containing xanthan gum.

The aqueous coating composition is preferably dissolved or dispersed in water to form a
viscous solution or gel with a solids content of about 0.1% to 5%, preferably about 0.3% to 3%,

more preferably about 1%.

25
The aqueous stabiliser is preferably dissolved or dispersed in water to give a solution
with a solids content of about 0.1% to about 20%, preferably 1% to about 8%, more preferably
about 3% to about 5%.
30 Preferred cellulose gums may be selected from the group consisting of: methyl

cellulose, hydroxypropyl methyl cellulose and carboxymethyl cellulose. Methyl cellulose or
cellulose ethers particularly as sold under the trade mark METHOCEL A4M is especially
preferred. An amount of about 10%, preferably about 15% is particularly preferred.

5



20m xture of hydrocol | oi ds contai ni ng xant han gum The aqueous
coating conposition is preferably dissolved or dispersed in water to forma
vi scous solution or gel with a solids content of about 0.1%to 5%
preferably about 0,3%to 3% nore preferably about 1% 25 The
aqueous st abi | pa@drddSndfiddedtabley caﬂngﬁsel péﬁmlgaeg:}h@la%w@ﬁwhiah WaliRen h@d@ieye a
solution with a solids content of about 0.1%to about 20% preferably 1%to
about 8%fondxeaplsrafhoating gr assiptionoydydrograkitlatgdstarsh Ppraxampledhydedxypiopgated uns
may be sel.egt f gr : i Sitd . I S . :

iy oy prs TSRyl RE T Ol Sen ag Thavsaat (TR E ABU e ryde mark

cel | ul os&'RMELOUAmsencaenhefrabopat0ts ©wbawt|3)%a sresoidy almaie24Phepiefeade mar k

VET L AMMMis especially preferred. An anount of about 10% preferably
about 15%is particularly preferred. Preferred nodified starches
conpri se parti 8hitapldeghadadids tfarwh intiecde] badpdaem mmdbé saebtébfromxharploap by
heating or acetyl ation. Hydroxyal kyl ated starch for exanple

hydr oxy prropyiiae 8§ SPHPe a2 BEcah Yot AR T R
manuf act %ﬁ:ﬁg ﬁﬁi‘%ﬁfn 61'%X{uﬁ'éq36rg&'ri\kpa il %@efeﬁ@d m%&arﬁfla br 20%the oabout
30% preferably about 24%is preferred. 5 Sui t abl e hydrocol | oids for
use in t hedigepllaadsnpesaining nxapiipn beung df eepesiplly r RICHRS gfB U <If stioRg S5 :
xant han %Hfﬂcuﬁ %@@%qsg}é eguar gumand m xtures thereof. Use of xanthan
gum guar gumor mxturesS thereof is particularly preferred Use of xanthan
gumor a m xture of hydrocoll oids containing xanthan gumis especially
preferred. An nt of abo % .10 ' | 9%.1 :

Pol ydext r ose ag&gﬁ%{ltng@ee%f eiH%Plf{)}ﬁelés}% it%%glgﬁt%ﬁq% @%%%?Pg%ﬁ él%u%%?grn%{lﬁgﬁﬁrsﬁé

mar kK LI TESSEmouhn oAabaint30&f toakiout 530Ypikteralyouttoub554 tprabbetr &5 ynab putferfB9o t o
about 45% nore preferably about 40% may be used. 15 In a preferred
enmbodi neﬁ%o%tﬁg%stfl%l?qlisg r conposition contains polydextrose and the coating
conpgsition does not contain any or a substantial anount of pol ydextrose.
The protei naceous conponent may conprise ingredjents sel ected fromth%
group 20consi sti agreerredgybedimghethe sHvEipehFIRRSHION FoBtalsnPlEEKEPE AHdthe

m xt ur es L AREe8hpodticHide@Rb & oRR AT BiyTdr h S sBhBallafhoBRYS pRlyAbaidlel sol ate. Use
of egg al bunmen 1s preferred. Further ingredients nay be used as
necessary. For exanple flavourings, preservatives or colourants nay be
added. 25 Pref. I o] ous.. [ Qs 1.0 o]
ot cont ai n sublt ZATraeeli ShABbish? HhycboRECHEaRAL DbRATROR HeOBSuS

pr eber r edossidiagiofeags albomenr whet hroodin,t pretest ablate ser martdreaduonis dowitilrig
conposi tions consist essenti.al Itg ﬁf t he d'lbscl osed 'n_g(g edients, that, is no
further PHYFBYCEIRS SQFEPTRPEIENR®] o plrser P SRSt t o alter the
essential properties of the conposition. 30More preferably there are no
further ingredients in the stabiliser and aqueous coatinhg

Further ingredients may be used as necessary. For example flavourings, preservatives
or colourants may be added.

25

Preferred stabiliser or aqueous coating compositions do not contain substantial amounts
of other starches. In particularly preferred embodiments one or both of the stabiliser and
aqueous coating compositions consist essentially of the disclosed ingredients, that, is no further
ingredients are present in sufficient amounts to alter the essential properties of the composition.

30 More preferably there are no further ingredients in the stabiliser and aqueous coating

compositions.

According to a second aspect of this invention a microwave or thermally cookable or
reheatable food product comprises a substrate comprising pieces of poultry, fish, red meat,

35 vegetable, dairy or processed foods;



conpositions. According to a second aspect of this invention a

m crowave or thermally cookabl e or reheatable food product conprises a
substrate conprising pieces of poultry, fish, red neat, 35vegetable, dairy
or processed foods; -a coating of an aqueous coating applied to the
substrate; Vmera%bﬁﬁrighﬁaﬁ-@%?e@ﬁ§cd‘aﬁ hiMlieS IRE Lpggaat er and 0.1 to 5% by dry
wei ght of: cellul ose gunl5-35% nodi fied starchl5-35% Shydrocol | oi d20-30%
prot ei naceous 6¥WOhGARIGORHORating compriges Watgk anddat fornge BY dfyi Wglkiofimb appl i ed
to the aqueous sol utjon;s0ati,ng to forma |aye, of fine crumb encasing the
substrate; | Oa batter conposition applied to the first coating to forma
batter coating; an opbdidiedktatcayer of outer Brif¥h applied to the batter

coat ing. The, pr ot ei naceous conpo conpri se ingredients
sele%ted fromthe gr g%@ﬂ@isting of : eggqu()ﬁe%, mggy prote?n, prot ei n
i sol ate and mi xt ur espbf@faeefus cémpstiehabl e 15przioei n i solate is soya protein
i solate. Use of egg al bunen is preferred. Preferably the substrate
is inmpregnated with a stabiliser conposition before coating with the

aqueous coati ng.fill4s8a@fg & Bleaihb a6FliciSo BRPREERs|sYuRbEEEIHIEdo Bt a layer of
m cr owaveabl e products.” 20For thermnally cookabl e or reheatabl e food

product s finserunlegneating tgrelpiratei on of the substrate with the stabiliser may
be qp tt ed. a batter-wﬁg&tiﬁtm e#p;pﬁgc{ to' R fiSPERLhS o B’ 9*39@:?'052%&@; as descri bed
t he rst s of t

above with reference t and second aspect e I nvention or
may be as di schospitbnahla¥@d7baB6ARMb2Bpliadad tredbityr codténgaqueous coati ng
conprises water and 0.1 - 5% by dry wei ght of:

The proteinaceous component may comprise ingredients selected from the group
consisting of: egg albumen, whey protein, protein isolate and mixtures thereof. A suitable

15 protein isolate is soya protein isolate. Use of egg albumen is preferred.

Preferably the substrate is impregnated with a stabiliser composition before coating with

the aqueous coating. Use of a stabiliser is especially preferred for microwaveable products.

20 For thermally cookable or reheatable food products the step of impregnation of the

substrate with the stabiliser may be omitted.

The stabiliser may comprise a composition as described above with reference to the first

and second aspects of the invention or may be as disclosed in WO97/03572.

25
Preferably the aqueous coating comprises water and 0.1 ~ 5% by dry weight of:
cellulose gum 15-35%
modified starch 15-35%
hydrocolloid 20-30%
30 egg albumen 10-20%
A particularly preferred aqueous coating composition comprises:
cellulose gum 20-30%
modified starch 20-40%
35 hydrocolloid 20-40%

7



cel l ul ose guni5-35% nodi fied starchl5-35% hydrocol | oi d20- 30% 30egg

al bunenl10-20% A particularly preferred agqueous coating conposition
conprises: cellul ose gunR0-30% nodi fied starch20-40% 35hydrocol | oi d20-40% 7
egg al bunmenl0- 30% An especially preferred aqueous coati ng
conposition conprises: 5cellul ose gun25% nodi fied starch35% xant han gun5%
egg al bunenl5% Tot al 100% 10 In a 8articu|ar|y preferred enbodi nents
of the invention a f¢g&stibwedting of fil%é’®runb is applied to the aqueous
coating solution. Advantageously the fine crunb has a particle size of

about 0.1 to about | mn, preferably
An especially preferred aqueous coating composition comprises:

5 cellulose gum 25%
modified starch 35%
xanthan gum 25%
egg albumen 15%
Total 100%
10

In a particularly preferred embodiments of the invention a first coating of fine crumb is

applied to the aqueous coating solution.

Advantageously the fine crumb has a particle size of about 0.1 to about 1mm, preferably

15 about 0.25 to about 0.9mm. Smaller particles for example crumb dust may be used. A Imm
mesh sieve may be used to screen larger particles from the fines. The fine crumb may comprise

fines resultant from milling during manufacture of crumb used for the exterior coating of a food

product.

20 Untreated fines may be used, for example pin head rusk. However use of pin head rusk
may not be preferred for certain applications due to a tendency to form a moist or slimy coating
caused by picking up of water from contact with the aqueous coating or gel or from a batter

composition applied to the fine crumb layer.

25 Preferably crumb fines incorporating a hydrocolloid may be employed. The
hydrocolloid may be selected from guar gum, xanthan gum or mixtures thereof. Use of a
hydrocolloid may provide a degree of water resistance to the fines reducing any tendency to pick
up moisture from adjacent gel or batter layers. Use of fines resulting from the process for

manufacture of crumb as disclosed in WO 2010/001101 is especially preferred.

30
Application of a first coating of crumb fines may be difficult without use of an aqueous
coating or gel applied as a pre-coat as disclosed above since the fines will not adhere sufficiently
to a dry substrate such as a conventional pre-dust. Use of the aqueous coating or gel coating has
the additional advantage that the fines layer may adhere to the substrate providing a complete
35 covering or shell surrounding the stabilised substrate to reduce the escape of water vapour or

8



15 about 0.25 to about 0.9nun. Snaller particles for exanple crunb dust may
be used. A 1mm nesh sieve may be used to screen larger particles fromthe
fines. The fine crunb may conprise fines resultant frommlling during
manuf acture of crunb used for the exterior coating of a food product.

20Unt r eatjgghefd st BRINDRyHS. edxppileartloﬁwrm ﬁk%débﬁh ORafdy bHSK. alldVNaYRlatidg & f Qf
pi n head rusk may not be preferred f ain ap Ilcatlons due to a

t endency $8Pee praEngon she wbststq W“@@&ﬂh‘?@}oé aﬁﬁ’édﬂﬁﬁlfﬁl%‘%ﬁh@ ip cofirewatfene
from cont g or gel or froma batter conposition
appl i ed H%ﬁ%ﬂ§h§ﬂné %Fu gig%9aéﬁgreferably crunb fines incorporating a
hydr ocol | oi d may be enployed The hydrocoIIO|d may be sel ected fronlguar
gum _xant han g ydr o i d

door 8o of nat or Tk Ly T EsiRat Pk B7 ppit Rl ek R Bale Ry ooBP e
moi st ur e dppidd iadkasewith gel sugludtaidgahalled el S. Use of fines resulting from
the process for manufacture of crumb as disclosed in WO 2010/ 001101 is

especially preferred. 30 Application of a first coating of crunb
fines may be diAf fda@itlotofint Reuths UsR AL MPAEBUDHIE QRLhNGreht GElheARPIiiQH as
a pre-coat as dlsclosed above S|nce tge fines will not adhere sufficiently

to a dry sshpetc densndané pn Bis siee b g eHRSIBIsArtistes apdiather fagfarsof t he aqueous
coatyng or gel coating has the additional advantage that the fines |ayer
may adhere to the substrate providing a conplete 35covering or shel
surroundlng thEO@mabghngbdnmubﬁtﬂat@mt@um@duneomh@ esbafe dy wat @pliscapur

i ngress.of f.at ur|n in a u coa or
geI aI | Og\gn 61810[1 PSH(IJ% Fmgul %‘ tcg 010a5 (l:nq t apg}u%tu]? r ;E[%Zl%\évﬁg z\t/ap 1cz{}gn
adheS|on<ﬁmebM&1mWﬁsixkmemﬁmumhnbaxmhgnanmemgmsﬂrEﬁﬁeamgnangwaamnmgﬁgra

shell of the fine S5The first cr coat. a I|ed usi ng .a
Flrst or GHTAAE PESebRe AL CCRiRADUS PR spPrROBer T cy BIH RETBLS us
bei ng shak@neQfafticles to fill anfig dﬁ%@tvﬂgnﬂfe 1irger gardbidd. | ayer may be about 5-10% of
the wei ght of the stabilised substrate, dependent on the size of the

substrate particles and other factors. 10 Fol I owi ng application of

the first cr un‘g, a%réfa‘%d cﬂﬂb&iflmgﬁttﬁ@ fns'fr%ﬁtep@mﬁﬂ)pédaﬁﬁl Qé{mblm rp§1't1@ﬁs lﬂﬁ‘hﬁ@ ad
tempura applicator or other conveni ent apparatus. ol | owm ng application

of t he batstzerof|lajem prefsedbhebostieen ef lardsr eoapiragyiaay The cappl ey be ppeifedriabl y

par 1 of o Ty URER By SR RE SRR S b Aoty TR SRR b SR oy BT,

gapaobetwmeﬁdﬂh@mmangmmtpanpmméeﬂmmon In a preferred enbodi nent the
first outer crunb coating conprises particles having a size of 1-3mm
preferably about 2nm or |arger as appropriate. The crunb may be applied in
excess using aAcdeusilti angl ¢rah®obf Whilker puftpled S shaketor @kimpithaviep undizecoahed

substrate may be
about’0.2 to about 2mm and preferably about 0.5 to about Imm may be applied dependent on the
size of the substrate and the dimensions of the first outer crumb. Use of two crumb layers forms
25 an integral coating without the batter layer being visible. A roller may be used to improve

adhesion of the second crumb coating.

This invention also provides a dry composition for hydration to form a stabiliser or an
aqueous coating in accordance with previous aspects of this invention.
30
A method of stabilisation and stabiliser compositions in accordance with this invention
may be used for coated products such as crumbed or pastry enrobed products. In addition the
composition may be used for uncoated products including cooked meat, for example sausages

and fish. Vegetables and fruit may also be stabilised.
9



20passed through a roller to inprove adhesi on. A second outer
coating of smaller particles of crunb for exanple having a size from about
0.2 to about 2nm and preferably about 0.5 to about 1nm rmay be applied
dependent on the size of the substrate and the di nensions of the first
outer crunmb. Use of two crunb |ayers fonns 25an integral coating w thout
the batter |ayer being visible. Aroller may be used to inprove adhesion of
t he second crufhe g@ﬁ{ogﬁgay include thetiep qf ppRIR ANSCEPREOOPHB S CTacagtye (o the
conposi tll&gm%%ect%q{egtsh%a{eo forma stabiliser or an aqueous coating in
accordance th previous aspects of this invention. 30 A et hod of
stabilisation and stabiliser conpositions in accordance with this invention
may pe used for, ated roduct ed cts.
I adi (1 on 1 EORREEIEY BAY kPRl 3F FLHIRSC SicBREb LY, EREAPRERI ARl
cooked medtour DB psxapplecation S@gEROGTS fileahl.5 Megayabﬂ(eshaﬂdclbsme tof njchaib s 0
be stabilised. i nc t he step .a second
or furt hdfeompratet inte 4hg ﬁ@ee{fﬁaﬁl‘ﬁ’eg g%%’@ﬁ‘f‘f’a%oé(f cHEPEE™ sw&“}agtegly &6‘% t*&r
coating mRyIR& ARPODEME2GB hdievssisbgt rate. A suitable batter coating is

di sclosed in our UK patent application No 1000647.6 filed 15 January 2010,
t he disclosure of which is incorporated into the specification by reference
for & pur pos&s. At %Eﬁ}%;fngglea feg"%'tﬁkgbéﬁr db stk 052 & rdfflr Q6B 2040y be
use 10A crunb coatin to the batter coating. A preferred
crumb coalischged $n dN@cR@]s)é(H)lilW V\ﬁﬁzbmsgwlgf)whlqhh@ Hicgppwsyr & &F thehipeskents

i ncor porate t e n fication for all purposes by reference.
The battePecgnCeailP% %rl aﬁ %bg%%é/t fgll%g(rc;éoduct may be fried and then frozen for
storage prior 15to use. The coat ed product, whet her frozen, chilled
or fresh, ehe or cooked. before u usin Quen sel from
a mcrowave ovgﬁ gaétebe g/r?f PR OB E RIOSF Y Sble fmecL I%l oW 00268 ol Sﬁ epglo
OVeRs Usi ngug. conbi nati on of m crowave and conventional heating. 20

The pieces of the substrate nay be whol e portions, for exanple whole muscle
portions such as individual steaks or fillets or |arger pieces which my be
cut into indi V'rﬂyédataa%&d&n%@fh@@ﬁo&ﬁo&am o@ﬁeﬂﬁﬁf&?tbbn&eatéhb%d’(bﬁéd yeby¥ the
pi eces may conprise ¢ hopped or conm nuted pi eces or exanpl e nuggets or
m nced preduttsanhics helpaigd Biemr MireRAVAIosen, RSPy eNEP e PV teF ignihallow or

The substratg yngl el HBH?QQ&B@QMWn J? nlifEwai ARl b SRt GATRERInE] on by vacuum
|rrpregnat|(§)n 'S OaK]

I ng or nj ec
20
The pieces of the substrate may be whole portions, for example whole muscle portions
such as individual steaks or fillets or larger pieces which may be cut into individual portions after
cooking or reheating. Alternatively the pieces may comprise chopped or comminuted pieces, for
example, nuggets or minced products which may be reformulated into larger portions.
25
The substrate may be impregnated with the stabiliser composition by vacuum

impregnation, soaking or injection.

Stabiliser compositions in accordance with this invention can confer several advantages.

30 Application of a predust is avoided, preventing problems arising from dispersion of dust in the
manufacturing environment. Furthermore the transmission of dust into a batter composition used

in a subsequent coating step is avoided, preventing an increase in viscosity of the batter during

use. The aqueous coating or gel coating exhibits good adhesion to the impregnated substrate.
Adhesion of subsequently applied crumb or other fine particles is facilitated. The aqueous

35 coating or gel coating also serves as an additional barrier to loss of moisture from the substrate

10



Stabiliser conmpositions in accordance with this invention can confer
several advantages. 30 Application of a predust is avoided, preventing
probl ens arising fromdi spersion of dust in the manufacturing environnent.
Furthernore the transm ssion of dust into a batter conposition used in a
subsequendy eeatd Qbs&fueR hRrAVQk deslingPfiR¥ e it FNsHIRLCIERSBodnd Y §6QSIit i Of
the batter during use. The aqueous coating or gel coating exhibits good
adhesi on tebetedethpinthe eagh seaite A9pwPpiteRe adsheitedPish o EscaRibe depue fd orappd jaksd
crunb or r.fine. i.cl. i il - - . ! r.gel
coati ng aﬁ%gc%gg Sefflvbggleggs géntcﬂaltgﬁllp t I?Syo{r}llglcco{fé%ﬁ@gg tl%;B ﬁlolgésm (;%? q}?reoﬁ%fogl?tgk F}% 0%11% he
subst r at einfb@egnatimi ofght hereswilis e a@rbussodutoned ¢hdhsattiliseg cettaetes W thh ouristure

wi shing to pet ggund ?% theor1¥. i t_iﬁ lgel i eved that the gel coating

conpdsi t i GACHHL L RO L PN BE BT HE 8 om t he core and al so serves as a
barrier to fat pickup by the core, avoiding inpairnment of the flavour of
the core. Inpregnation of the core wth an aqueous solution of the :
stabiliser contYRBHsEdPEePHRe et e H?s%%Pgﬂgwdlront%bycw%htdwfi%&dacatf}féi ng
or reheatdiGwise and are selRUNGS aAPFhinp&I R8RUAORRI GBI red to in this
specification are by wei ght unless indicated otherwi se and are sel ected
fromany ranges quoted to total 100% 10The inventio s further described by
nmeans of exanp t:. | i i : Stabi Lk
Commdsi i on A g BT s R e e P P T TR

i ngredi ents:-1ngredient cellul ose gum (Methocel A4M 15.0 nodified starch

(Thernfl o) 24. 0 pol vd r.ose40. 0 xant han gunt. 0 egg al bunenl5.0 1 Total 00.0
15Exanpl e 2 Gen-eraﬁ—;m-pvsv—g%&wam Is SRET Gl r Conposition A conposition

of the foll ow rRgstitilgseechingpissionas:s psperet osifigthmfallowisg tiggedfdntst-d coat i ng
conposition

Ingredient %o
cellulose gum (Methocel A4M) 15.0
modified starch (Thermflo) 24.0
polydextrose 40.0
xanthan gum 6.0
egg albumen 15.0
Total 100.0
15 Example 2 General-Purpose Stabiliser Composition

A composition of the following ingredients was used to form a viscous fluid coating

composition
Methylcellulose 15%
modified starch (Thermflo)  24%
20 egg albumen 15%
xanthan gum 6%
polydextrose 40%
100%

25

The composition was dissolved in water to produce a solution with a concentration
suitable to stabilise the particular substrate in use. This general purpose formula may be
modified to increase its efficiency in specific substrates. The above formula may be modified by

11



Met hyl cel | ul osel5% nodi fied starch (Therntl o) 24% egg al bunenl5% xant han
gunt% pol ydext rose40% 100% The conposition was dissolved in water to
produce a solution with a concentration suitable to stabilise the

particul ar substrate-in use. This general purpose fornula may be nodified

t o i ncreagi@itiohdf itild RIEAGYo 1 N) SREGEI DR 281AEH foafswithl the paliavards®(IMmeka Imay be
nodified b addition of citric acid (up to 1% and ascorbic acid (up to
299 with {asepaphesing sslacqd cediglt | (Trade Mark)) being reduced
accordingly. Exanple 3 - Preparation of Stabiliser Conposition 5The dry
powder m xture was partially hydrated in a tub and then poured into a bow
chopper. The bdiskmplkdppiepasationt diStabiliser €empasitiont o t hree minutes until fully
hydrated. The mi xt [ 3 -' [
reauirod. Al'teracryErG R nEelY HafpRtdatd hEGheLif 2 Endth pCURRRED o oo,
m xer fi tdhegbeni tThe dogerbsipler pus pes eul éadwolto Exaaphieutds untilnfolig hpdkicon ok t he

Substrate with the Stabili Co it] , A chicken .m xt .
chioken. STl s Ribet 45y SrRO R b re iRl oGER Bk e el B
whi ch wasmgrepsaetdaging adfiyh SHext mixes fi@sl vith apdnefanpirby® Heed.use of a hydrated

stabiliser conposition. The stabiliser of Exanple | was used. chicken
enul si on20% 15skin - 3i nml8% chi cken breast - | Omb0% wat er 2% r usk2%

10 Example 4 - Impregnation of the Substrate with the Stabiliser Composition

A chicken mixture for chicken dippers or nuggets was prepared with the following
composition which was prepared as a dry mixture, as an alternative to use of a hydrated stabiliser

composition. The stabiliser of Example 1 was used.

chicken emulsion 20%

15 skin — 3mm 18%
chicken breast — 10mm 50%

water 2%

rusk 2%

stabiliser (Example 1) 5%

20 seasoning 3%
100%

The chicken breast was chilled to -3°C and minced using a 10mm plate. After mincing,
25 the temperature was 0-3°C. Water was added with mixing. A chicken emulsion comprising the

following ingredients was added with mixing:

chicken skin 44%
water 44%
soya isolate 11%
salt 1%
100%

The stabiliser in accordance to Example 1 was added and mixed thoroughly. Rusk was
added with mixing following by seasoning. A dry powder flavouring was preferred. The

12



stabiliser (Exanple 1)5% 20seasoni ng3% The chi cken breast was
chilled to -3C and mnced using a 1 Omplate. After m ncing, 25the
tenperature was 0-3C. Water was added with m xing. A chicken emul sion
conprising the follow ng ingredients was added with m xi ng: chicken skin
44% wat ercoélrflb%mﬁely ab 810dviddero Wlfpsakd ush%h whB WhichREasTr@Bhd ih SRS subfrAC fosidance
to Exanpl e was added and ni xed thoroughly. Rusk was added w th m xing

f ol | owi ngloBY s ERAsYAPUIGLabAiselr splusieniesitf | avouri ng was preferred The 12
conposition was allowed to dissolve in use in water which was present in
the substrate in order to forman aqueous stabiliser solution in situ.

A vacuum was applicedmtwastdpelied ot the eniktorectomsmolidatt ¢het tmcwita {otlbwing Wiokh owi ng
whi clg t he

chicken mixture was chilled to -3°C and formed into shaped pieces.

A similar procedure was used for other comminuted meat products. Large particulate

cores may be manufactured using a similar method.

10 Example 5 — Impregnation of a Chicken Mixture with the Stabiliser Composition
chicken breast meat (13mm) 79%
salt 1%
water 12%
stabiliser (Example 1) 5%
15 inuline and seasoning 3%
100%

Example 6 — Impregnation of a Fish Mixture with a Stabiliser Composition

cod fillet blocks (partially thawed) 85.8%

20 salt 0.9%
water 4.6%
stabiliser (Example 1) 4.8%
fish binder 3.9%
100%
25 Example 7 Batter Coating Composition

A batter coating composition was prepared by mixing the following ingredients:

Ingredient %

soya flour (Hisoy) 29.0
high amylase starch (Hylon 7) 28.8
maize flour 19.2
whole egg (Henningsen W1) 14.0
glyceryl monostearate 02.0
D-xylose 02.0

13



5chi cken m xture was chilled to -3C and foined into shaped pieces. A
simlar procedure was used for other comm nuted neat products. Large
particul ate cores nmay be manufactured using a simlar nmethod. 10Exanple 5 -
| mpregnation of a Chicken Mxture with the Stabiliser Conposition chicken
breast meat- (13mm) 7996 sRbdid0pnedREEL2% st abi | i serg( Exanpl e 1) 5% 15i nul i ne
and seasoni ng3% 100% Exanpl e é) - Inpregnation of a Fish Mxture with a

St abi | i ser Conpositioacganfillet bl ocks (partial®y thawed) 85.8%

20sal t 0. 9% wat er 4. 6% AN ; nple 1)4.8%d{4sh binder3. 9% 100%
25Exanpl e 7 Batter Coazllth?%iélln %%lobg):;%&?on A batterd'?:oati ng conposition was
prepared by m xi ng t hgudoobilblactege i ngr edi ents: | ngfedi ent soya fl our

(Hi soy)29.0 high anylsa e stac{quoéhla%h%{% 7)28.8 04

oditm act
thickener (Methocel A4dM) 0.2
alpha amylase 0.1
100%

The batter can be mixed in batches using a Silverson DX high shear mixer on a gantry
30 with a slotted disintegrating head. Batches were mixed in the ratio of 25 kilos water to 12.5 kilos
dry batter powder in a vat with a diameter of 68 cm. Thereafter, the mix was diluted as required

for example to give a ratio of water: powder of 2.4:1.

In full scale production the batter ingredients were mixed in a ratio of water: powder of

35 2.4:1 using two 200 litre stainless steel vessels linked by a pump and an inline Silverson mixer
with a high shear slotted disintegrating head. One tank was fitted with a paddle and was filled

with water at 15-20°C. The dry ingredients were added to the water and wetted by rotation of the

paddle. The second tank was fitted with a cooling jacket and a return pipe to the first vessel.

The batter mixture was circulated through the high shear head until a temperature of 42°C was

40 reached by mechanical heat transfer. The start temperature of the water may be increased to
reduce mixing time. When 42°C was reached, the mixing and enzymolysis were complete. The

batter was transferred to the second vessel and cooled. A heat exchanger may be used to cool the

mixture. After cooling, the batter was pumped into a tempura type batter applicator.

45 The viscosity in the batter mixture was in the range 550 — 650 cP as measured by a
number 3 spindle at 60rpm. The batter was found to give a good rate of pickup and a

crisp coating after frying.

Example 8 Agueous Coating Composition

50 The following mixture was prepared:

14



mai ze flourl19.2 whole egg (Henningsen W) 14.0 glyceryl nonostearate02.0

D- xyl ose02. 0 nonosodi um phosphat el. 90 guar guni. 0 amoni um bi car bonat e0. 7
gl ucono-D-l act one0. 7 sodi um aci d pyrophosphat €0. 4 t hi ckener (Methocel

A4M 0. 2 al pha anyl ase0.1 100% The batter can be m xed in batches using a
Si lverson DX high shear m xer on a gantry 30 with a slotted disintegrating
head. Batches were mxed in the ratio of 25 kilos water to 12.5 kilos dry
batter powder in a vatngifisd sreh dherdto)of 38% cm Thereafter, the mix was
diluted as required fofcenanmi@ndcer JiME aokgtio of water: powder of 2.4:1.
In full scale production the batter ingredients were mxed in a ratio of
wat er: powder of 35 Xagthanggiing two 200 EPfre stainless steel vessels

| i nked by a punp and ap_imnline Silverson nixer with hi gh shear slotted
di si ntegrating head. %%%glt@léﬁr}ﬁnwas fitted qu:S h a padd?e and was filled with
water at |1520C. The dry ingredients were dfdd®d to the water and wetted by
rotation of the paddle. The second tank was fitted with a cooling jacket
and a return pipe to the first vessel. The batter m xture was circul ated
thr (r)]ug_h t”l{l@hlmngﬂe %ﬁalgsséle@ﬂiﬁuxﬂit&ﬂ todfofrR APISH 3b1utiéh @s]{inéﬁcmascaﬁa-inerm%@heﬂh by
mechani cal heat transfer. The start tenperature of the water may be

i ncr eased e Reidicd: mbe sodrtonErs fdn sRE Rt bt HetPrmt haliy &Xdﬁﬁe‘hﬁﬂ or
enzypol ysjigolelBe5RADLELE. The batter was transferred to the second vessel
and cool ed. A heat exchanger may be used to cool the m xture. After
cooling, the batter was punped into a tenpura type batter applicator. 45The
viscosity int 1. S ¢l 0 1 h - I red
by a nurber 3 0% el s Rtk Wk iRe  DirhitEer ARy of EXnBld 4R IERE L €
of pi ckuperapda gype bats applakiongn whick thefsplstmag. particles were dipped.

15 A pump is necessary to run the machine but after a short while bubbles form in the
solution or gel in the applicator. To prevent this problem food grade anti foaming agents can be
used.  Polydimethylsiloxane is preferred but calcium alginate, methyl ethyl cellulose,

methylphenylpolysiloxane or polyethylene glycol can be used.

20 Example 9 Crumb Application
A crumb was prepared as disclosed in WO 2010/001101, the disclosure of which is

incorporated herein by reference for all purposes.

Following application of the aqueous coating as described in Example 8, a fine crumb
25 was applied with a mesh size less than Imm or such as may be described as a dust, using a CFS

Crumbmaster breadcrumb applicator.

The fine crumb coated impregnated substrate was passed through the batter of Example
7 in a tempura batter applicator.

30

A 2mm crumb was applied in a second CFS Crumbmaster breadcrumb applicator with
slight pressure from a roller, Particles were passed through a third CFS Crumbmaster

breadcrumb applicator to infill with a Imm crumb using light pressure from a roller.

15



Exanpl e 8 Aqueous Coating Conposition 50The foll owi ng m xture was prepared:
nodi fi ed starch (Thernfl o) 35%t hi ckener (Methocel A4M 25% xant han gun25%
egg al bunenl5% 100% The m xture was dissolved in water to forma 1%
solution using a CFS Scanbrine m xer with paddl e agitation. The solution
was left to stand for 24 hours to forma fully hydrated gel or 10viscous

aqueous sol ution The agueous coating was applied to inpregnated
substrat es of EXa®mp ingamd ¢pokilg a tenpura type batter applicator in
whi ch the subst eficqdp EE%S%E%Q]W t 0 d Yl the
machi ne but af tTglrgtcgats ohogtg%lﬁgﬁ%%@b‘%?% Ic?rmﬁh e’utl on or aleﬁ’tcrs 0

appl i cat osecorfle a]pmememely i 1§01tir88‘lﬂ ehhef fopng gmaden bmt/aneﬂ@amndglgag)entﬂs wetghtbe
used,. Pol ydi net hy oxane referred but calciu e, thyI
cel | Gl ose%gnseztehol}l t% I?L%I ‘S‘/‘lgtl I@%a e 8rcore ﬁemg?ﬁé engg g%gcggla&'ca% anaHXoss
20Exanpl evQ mwugb)b&p@dd d@ttb Odks of water flAll’CtﬁlH@ﬂﬂ)SWﬁtﬁ bt ehais etbsdsg cdme@isms@dnl n
WO 2010/ 001101, ql sclosure of which is incorporated herein by reference
for all ptl}’ ‘b‘é@%keo Fol | owi ng application of the aqueous coating as
described in Exanple 8, a fine crunb 25was applied with a nesh size |ess
than | nmor such as may be described as a dust, using a CFS Crunbnmaster
breadcrunb applicator. The fine crunb coated i npregnated substrate
was passed through the batter of Exanple 7 in a tenpura batter applicator.
30 A 2mm crunb was applied in a second CFS Crunbnaster breadcrunb
applicator with slight pressure froma roller, Particles were passed
through a third CFS Crunbrmast er breadcrunb applicator to infill with a | nm
crunb using light pressure froma roller. Exanple 10 Frying and cooking
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The coated substrate of Exanple 9 was fried in pure, fresh rapeseed oil for
2 mnutes 20 seconds approximately at 180188C. The frying tinme can be
vari ed dependi ng upon the weight 6 and size of the particles. After frying,

the core tenperature was 74 - 85C. A small |oss of weight was observed due
to loss of water fromthe substrate but this is nostly conpensated for by
the uptake of oil. CLAIMS 1. A meChadMS nanufacture of a m crowave or

thermal |y cookabl e or reheatabl e food product 10wherein the product
conprises a substrate conprising pieces of poultry, fish, red neat,
vegetabj e, fbilol o?rmé?ﬁfarcﬁlré QP mib B LR ML AP LOMBR SVEnSkERS tRId- product
applying a coating of an aqgueous coatlng conposition to the substrate;

wher ei n t hdemi dou prodaat cogpriesposilisirote coonpising pioses of panldry) fisht cebMeatf, a

St ar on1s: SORAYN BEaIIGSI S0 O P TR AEEO0E HEGRBOALt 10- 20% 20wher ei n t he

percentages Qfyfiies 4 ROLEH @NhSqBERIsT8AERH RihJosRh i the'saBGASe;quot ed to total
100% and optional” further ingredients; applying a first coating of
fine crumb t ovhdngndbriequesus oetinggompositiomecamipsiyesr weter fich8. 1ctouite of Aoaiitig

t he substrate; ZQ?QE%%ing a batter conposition to the first coating to form
a bat t PSSR TENT Nt i onal |y applying a | ayer of outer crumb to the
bagter coating. 2. cAlmeid@snof manufacture1ef3se, food product as clainmed in

claim1, wherein the amount of nodified starch in the coating conmposition

is 15 to 35% by dr ynadsfierhstarcBo 15-50%
hydrocolloid 20-30%
proteinaceous component 10-20%
20 wherein the percentages of the ingredients are selected from the ranges quoted to total
100%; and

optional further ingredients;
applying a first coating of fine crumb to the aqueous coating to form a layer of fine
crumb encasing the substrate;
25 applying a batter composition to the first coating to form a batter coating;

and optionally applying a layer of outer crumb to the batter coating.

2. A method of manufacture of a food product as claimed in claim 1, wherein the amount of

modified starch in the coating composition is 15 to 35% by dry weight.

30
3. A method of manufacture of a food product claimed in claim 1 or 2, wherein the
substrate is impregnated with a stabiliser composition before coating with the aqueous coating
composition.
35 4. A method of manufacture of a food product as claimed in any preceding claim; wherein

the proteinaceous component is selected from the group consisting of: egg albumen, whey

protein, protein isolate and mixtures thereof.
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3. A nmethod of manufacture of a food product claimed in claim1l or 2,
wherein the substrate is inpregnated with a stabiliser conposition before
coating with the aqueous coating conposition. 354. A nethod of manufacture
of a f ood spr Og %&h&?of#m%ﬁ&ux{e%f%n%og &)?&ﬁ &gclgih%klrﬂl ayl\g' ﬂe%k('ﬁné Qfﬁim wherein
pr ot ei nacéous conponent 1s selecte omthe group consisting~of: egg
al bunenthe Wyesocpllaitl s Bele@ed frohnthes@bad eoraimingioft xungisant fien e@frageenarbgurd, geirhod
of manufacture of a food product as clainmed in any preceding clai mwherein
the hyd$weand giguies theg¢dct ed from the group consisting of: xanthan gum
carageenan gum guar gum and m xtures thereof. 56. A method of manufacture
of 58 f .Oo.d 6Pr Ozg ﬂ%ettho%sotq‘fllﬁ{u%%r'e %{ g?godogrP&EF 'agﬁlaﬁﬁ% in‘@@? roﬁ'cﬂurglpg-Ss %Qxlekﬂ the"
conposi ti oh conprises as percentages o ry  welg of “the stabifiser
conposkthbitiser coglpbsition eogpiites 25 pemrothfdsed dat aeghil 6 the Stabitisedke@ngiosition:
conposi tion32-79% 10 7. A nethod as claimed in claim®6, wherein the
amount of nodi fi ed SHEPEEHEYA t he st aBr43”8er conposition is 16 to 35% by dry
wei ght . anIIQPﬁEQE of manygagbsure of a food product as clai nmed
in claim®6, wherein the thickener 15conposition conprises as a percentage
by dry wei ght of thbkickérebcémpexiti@onp82iPen: pol ydextrose30-55%
pr ot ei naceous conponent 1-20% and hydrocol | oi d1-10% 209. A nethod of

fiuf acture of a food product as claimed in claim®6, wherein the stabiliser
conpri ses7an AgikaRiSseMitkl dNciafm 8, Whebh Be GRBRAH SF AEHIAYd StadehViR i tabiliser

cel lul ose gunb-25% '
composition is 16 to 35% by dry weight.

8. A method of manufacture of a food product as claimed in claim 6, wherein the thickener

15 composition comprises as a percentage by dry weight of the stabiliser composition:
polydextrose 30-55%;
proteinaceous component 1-20%; and
hydrocolloid 1-10%.
20 9. A method of manufacture of a food product as claimed in claim 6, wherein the stabiliser

comprises an aqueous solution of a mixture comprising by dry weight:

cellulose gum 5-25%,;
modified starch 16-35%;
polydextrose 30-55%;
25 hydrocolloid 1-10%;
egg albumen 1-20%.

10. A method of manufacture of a food product as claimed in claim 9 wherein the stabiliser

composition comprises by dry weight of the stabiliser composition:

30 cellulose gum 10-20%;
modified starch 20-30%;
polydextrose 35-45%;
hydrocolloid 3-10%;
egg albumen 3-18%.

18



nodi fied starchl6-35% pol ydextrose30-55% 25hydrocoll oidl-10% egg

al bunmenl- 20% 10. A nethod of manufacture of a food product as clai ned
in claim9 wherein the stabiliser conposition conprises by dry wei ght of
the stabiliser conposition: 30cellul ose gunml0O-20% nodified starch20-30%
pol ydext rose35-45% hydrocol | oi d3-10% egg al bunen3-18% 18 11. A nethod
of manuf adt ur#e maéthad fododlagufaduet ofia folodi predudtnasctlainedl th whadmhel & wikecin the
stabiliser conposition conprjses thy dry wei ght: cellul ose guml5% 5nodi fi ed
st ar ch24943pbisFHepPSEPaehBn iy ukEEhiegg al bumen15% Tot al 100% 10

cellulose gum 15%
5 modified starch 24%
polydextrose 40%
xanthan gum 6%
egg albumen 15%
Total 100%

10
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