01 MAR 2007  Cooking Cream Meld of the Invention The invention relates to
cooking creans. More particularly, the invention rel ates 04 MAR 24 dai ry
creans that are stable at cooking tenperatures. Preferably, the cooking
creans are whi ppabl e. Background of the Invention Cooking creans have
beconme popul ar substitutes for dairy creans in part because a to |large
nunber of people are either unable or unwilling to consune dairy products.
Cooki ng creans al so of fer certain advantages over dairy creans, such as
better shelf [|ife and consistent quality and price. Cooking creans al so
commonl y | ack-hi gh- tenperature s 1443, | IS an inportant '
characteristic for creans that argﬂze(nénw?ggﬁ ng. 15 Sunmary of the

I nvention The invention is a cooking creamthat is useful for cooking and
preferably has a good whi pping capability also. The cream conpri ses about
55 to 93% by wdiigthof thedmeentiombout 5 to 45% by weight fat, about 1 to 10% by
wei ght. prot ei Ny, 3Reks o+ lai 01020kl e R ar R AEG e AOCheAR rBlilicg I ve
anount of enul siTier. Preferan 2 e cream® al so contains an effective
anount of stsabidonzary aemlasathat efefstiblei ab eookimg tenipenturdsy Plaferably, et @pkiegl

Description of & hglqgrré\%\t ia N The invention relates to edible oil-in-water
cooki ng creans conpri si about 55 to 25 93% by wei ght water, about 5 to

45% by wei ght fat, about 1 to 10% by weight protein, about 0.5 to 10% by

wei ght starch, nﬁ%ran (F‘Etﬁctive.armunt of emulsifier. Preferably, the
cream al so cont gt *ah U punt of stabilizer and an effective
anount of buf f eookifg ¢remakhaveg besoma phiputaniistiutes Gor daiapertdngs ih @anrbécsusased

REGR AT T N RTENTRe
Cooking creams also offer certain advantages over dairy creams, such as better sheif
life and consistent quality and price. Cooking creams also-¢commenly lack high . ..
temperature stability, which is an important characteristic for creams that are used in
cooking.

15
Summary of the Invention _

. The invention is a cooking cream that is useful for cooking and preferably has a
good whipping capability also. The cream comprises about 55 to 93% by weight
water, about 5 to 45% by weight fat, about 1 to 10% by weight prdtein, about 0.5 to

20 10% by weight starch, and an effective amount of emulsifier. Preferably, the cream

also contains an effeciive amount of stabilizer and an effective amount of buffer.

Detailed Description of the Invention
The invention relates to edible oil-in-water cooking creams comprising about 55 fo

25 93% by weight water, about 5 to 45% by weight fat, about 1 to 10% by weight
protein, about 0.5 to 10% by weight starch, and an effective amount of emulsifier.
Preferably, the cream also contains an effective amount of stabilizer and an effective
amount of buffer.
A “cooking cream” composition, as the term is used herein, describes a cream that

30 . can be used for cooking at elevated temperatures; however, the term is not limited to
creams of the invention that are used for other purposes, such as a cream used as a

whip topping.



creans of the invention that are used for other purposes, such as a cream
used as a whip topping. 1 01 MAR 2007 An "effective am94rMARGIOWylsifier
is one that is capable of inducing the formation of a stable emul sion.
Preferably, it also inproves the rate and total aeration obtai ned.
Preferably, the amobunt of enulsifier is about 0.1 to 2% by wei ght of the
cream 5 An "effective anount' 'of stabilizer is one that is capable

i nproving the body and texture of toppings. Preferablty, it can also reduce
separation and aid in providing freeze-thaw stability. Preferably, the
amount of stabiAd ‘zﬁ’ecﬁvs ambyontit of@mﬂﬂsiﬂeois 2\% ﬂhgt is malgdnbf ioducidgehecfommﬁnn An
"effective anoy fer rolllngthe pH.
to Preferably, o@%sta g(e)ml ncre%{gfzersa8 hléas?mgr?vef Q ?Iﬁl nLl Pref erably,

t he amount of obtafkeédrPieferablyotbt aoh of anidfidays abeutgmtod%wmelgmem
Preferably, a cream according to the invention conprises the foll ow ng
conponents: C&Fﬁﬁ%lhent Wei ght % (preferred) Weight % (nore preferred) Fat
5-45 8-40 St ahid “effeotive afidun’ (ﬂ'sﬁbmzeﬁls(Emliasisfch;ﬁble@mﬁroﬁm@ﬂﬁbﬂldydﬂﬂot ein 1-10
-7 Starch 0.5-1 1-1. Water .55- 0-80...15 Mre
preferably, thée"?:'frggﬁﬁ %’Fﬁﬁr??@%ab? étcf“b?lfoﬁﬁl“ﬁas BWB%@%I ' pRYg ent Vi ght
% Hydr ogenat edieBlia-thavkaitiktly, Ciekeradly, ARhyndiun osstillilider sabout 0:04% 2%Buyter M| k

Powder or Non- F%Egh o?’thM:rLa‘éa.z_‘r) ;

An “effective amount” of buffer is one that is capable of controlling the pH.
10  Preferably, it also increases the stability of the cream. Preferably, the amount of
buffer is about 0.05 to 2% by weight of the cream.

Preferably, a cream according to the invention comprises the following components:

Component Weight % (preferred) |Weight % (move preferved)
Fat 5-45 8-40

Stabilizer 0.01-2 02-06

Emulsifier 0.1-2 0.5-1

Protein 1-10 2-7

Starch - j05-10 1-6

{Buffer 0.05-2 0.1-1

Water 55-93 60-30

15  More preferably, the cream comprises the following components:

Tngredient Weight %
Hydrogenated Palm Kernel Oil or Anhydrous Milk Fat 10-45
Butter Milk Powder or Non-Fat Dry Milk 2-5
Starch 1-5

Malto Dextrin 15 DE or Malirin 180 0.5-3

Soy lecithin E 322 or Mono and diglycerides or Sorbitan monosterate|0.1-1
Guar Gum E-412 or Xanthan Guin 0.1-1




Starch 1-5 Malto Dextrin 15 DE or Maltrin 180 0.5-3 Soy lecithin E 322 or
Mono and di gl ycerides or Sorbitan rmonosterate 0.1-1 GuaPl MARRWD or
Xanthan Gum.1-1 2 01 MAR 2007 Polysorbate 60 or Pol ysorbate 65 or

Pol ysorbate 80 0.1-1 Locust bean gum or Methyl cellulose 0.05-0.5 sodium
Phosphat e or Di potassi um phosphate 0.1-1 Water Bal ance to 100 Mre
preferably, the cream conprises the follow ng conponents: 5 Ingredients
Wei ght % Hydrogenated Pal m Kernel G| or Anhydrous MIk Fat 20-35 Butter
MIk Powder 4 Starch 1 Milto Dextrin 15 DE 1-1.5 Soy lecithin E 322
0.1-0.2 Quar QEnlyforbd60or PoBs@batoby/@Polyes®atb80 0. 15- 0. 25 [ypno and

di gl yceri des 0. . 410-0-05.0-1...Di
0.10 Wt er Bal apr@®sthsa gim orethydcgiossr ef er abl y cont ai ns B8uP-510% o about

60% total sol i dfsoRRkPPHRkEhe oFD] tasFARE st [ O ALOUT 25961 91y ds,
nore preferablylabout 30%¢tota p}sgol 1.ds. e protein conponent may aljso be

)sphat e

sel ected from ous sources. Sources 10 include egg priBhlaicasq 100¢n- f at
dry mlk (low " ' gh—heat—

More preferably, the cream comprises the following components:

Ingredients Weight %
|[Hydrogenated Palm Kernel Oil or Anhydrous Milk Fat 20-35
Butter Milk Powder 4
Starch 1
Malto Dextrin 15 DE 1-15
Soy lecithin E 322 - 0.1-0.2

- |Guar Gum E-412 0.1-0.2
Polysorbate 60 0.15-0.25
Mono and diglycerides 0.15-0.25
{Locust bean gum E 410 10.05-0.1
Disodium Phosphate 0.10
‘Water Balance to 100

The cream preferably contains about 10% to about 60% total solids, more preferably
about 20% to about 45% total solids, more preferably about 30% total solids.
The protein component may also be selected from numerous sources. Sources

10  include egg proteins, non-fat dry milk (low heat), non-fat dry milk (high heat,
caseinates, whey protein isolates, buiter milk powder, soy proteins, and milk protein
concentrate. Preferred protein sources include non-fat dry milk, caseinates and
butter milk powder. More than one protein component may be selected as desired.
The fat component may be selected from numerous sources. The term “fat” is not

15 intended to exclude oils or to impart any meaning as to the physical state (i.e., liquid



casei nates, whey protein isolates, butter m |k powder, B d\g %DEI ns, and
mlk protein concentrate. Preferred protein sources inc % A %Qat dry
m |k, caseinates and butter m |k powder. Mre than one protein conponent
may be selected as desired. The fat conponent may be selected from

numer ous sources. The term"fat' is not 15 intended to exclude oils or to

I npart any neaning as to the physical state (i.e., liquid 3 01 MAR 2007
or solid) of the conponent used as the fat. The fat conponent may be
selected from plant oils, such as soybean oil, sunflower oil, canola oil,

pal moil, pal mekestikpbsihé éompomcmdms the fat. 'Ela:ffﬁtlcompmneniﬂlayh:emelncted fromol i ve
oi |, peanut oil _ and,cot ons e a' ; ma al so be sele d f.rgm ani nal
fats, such as, PIER¥ oS g #‘?SOW’ 33?18‘ Wef%fgfmé?rﬂ?ll’%a‘i?ioﬁ %18?1 re than
one fat is al seomasmjghaeﬂovrbr bin,eomrﬁselme oileaintt bid nd chitenskad oilyitymagl so be

el udes {1 act FORYEFUTEBBRGL Y BROGEmat B, B APt COPOGERR | o and

interesterifs C%Eh@fbtha&tfﬁbfﬁ%ﬂsﬁ@ﬁ@tﬂl@ﬂ&hﬁﬁ&eﬁﬁiﬂeﬂﬁ@ﬁom inthe art. The
om nuper ous, sour.ces. Sources include 10

stabilizer rray o be se| ect

car ageenan, tB@éﬁ S%JBEhﬁ“ %ﬂ%ifgb%m%aﬁefrgwnwﬁfm SDRERGH fgi nate,
carboxy et hy|rﬁﬂhﬁddh®$§slud%¥&ﬁ@ﬁ§ﬂaﬂ%ﬁ QidMplckelyikerafdd, yhrfisidydbydetony propyl
cel l ul ose and r’rgdl fied_cellul 00;53 Pr ef erre(‘j}wﬁ abil] zer sour ces i ncl ude
guar gum | ocudf Btestegiration g é‘r‘i’fi’réiﬂ“‘{j‘aﬁ‘ie et sifiers my be
used in the prenesibiliny &Ry kBdbe s%reere@ﬁbﬁdmﬂméhﬁsoiﬂcesr Kourkss inflgdgude sucrose
esters, proPyI ene glycol alginate (PG), polysorbate 60, pola%sorbate 65,
pol ysor bat el%80 catageening logust bgag sy, W@%W%w‘%@ﬁp &SHO8HGl yeeri des,
pol ygl yceri des mehgiditiion, HRns: §bﬁ?§ﬁﬁetﬁﬁ@elﬂﬂcﬁ§%§r&bxﬁﬁxbﬁﬂ c8ifuidsabdapr i ¢ aci d.

As is denpnstrated in the exa I ven bel ow, IS often preferable to
use nore than Weﬁeéﬁﬁl"éqsrr%rrfer%swegﬁoarcehm Bﬁiﬁ%‘ﬁ’eﬁ{m tRPYEBe sel ect ed
from numerous sa@ksMen gmaurces of starch include corn, potato, naize,

wheat, rice, tapioca and sorghum One of ) . .
umerous emulsifiers may be used in the present invention. Preferred emulsifiers

‘15  include sucrose esters, propylene glycol alginate (PGA), polysorbate 60, polysorbate
65, polysorbate 80, lecithin, steryl lactalates, monoglycerides, diglycerides,
polyglycerides, sorbitan monosterate and diacety] ester of tartaric acid. Asis
demonstrated in the examples given below, it is often preferable to use more than
one emulsifier.

20  The starch component may also be selected from numerous sources. Sources of
starch include corn, potato, maize, wheat, rice, fapioca and sorghum. One of
ordinary skill in the art will appreciate that it is common practice {o modify starches
to enhance characteristics such as storability or purity. More than one starch may be
psed in the present invention.

25 Numerous buffers may also be used in the present invention. Preferred buffering
salts include disodium phosphate, dipotassium phosphate, disodium hexaphosphate,
and sodium cifrate. More than one buffer may be used in the present invention.

In one embodiment of the invention, the cream is used as a cooking cream. In this
embodiment, the invention is stable at about 90°C for at least 5 minutes, preferably

30  atleast 10 minutes. The cooking cream is not onty stable at high temperatures as an
end-product, but also as it is being processed. The cooking cream is able to
withstand an ulira high temperature (UHT) treatment of about 280-290°F.

Production using UHT increases many favorable atiributes, such as a longer shelf



ordinary skill in the art will appreciate that it is co n _practice to
nodi fy starches to enhance characteristics such as stor 4 iMi‘*tRyZQﬂF" purity.
More than one starch may be wused in the present invention. 25 Numerous
buffers may al so be used in the present invention. Preferred buffering
salts include di sodium phosphate, dipotassium phosphate, disodium
hexaphosphate, and sodiumcitrate. Mdre than one buffer nay be used in the
present invention. In one enbodiment of the invention, the creamis used as
a cooking cream In this enbodinent, the invention is stable at about 90C
for at |east 5 Wenlisew]d preppaeniiiaythe Bresat invarisn mip bennadetwsing nEass atleoki ng
creamis not o b . hi L r S end- Lo but al so
as it is bei ng%@gz’s%% &ﬁee%%gioﬁlhnﬁg{ﬁcr gér&?‘sfea%%%ﬁe}ec% lgcr\(%\nast s%%l% %n ultra
hi gh tenperature (UHT) treatnment of about 280-290F. Production using UHT

i ncreases many §avorabl ttrihutes, such as a.longer he{yf . 4 01 MAR 2007
et shoul diaiotd Brbaflintinet o fenirt Be feart rBRPR B PeE s u: ng
means ot her 5t hapectbifhe muaiionmap agistufiabade composdition them s snietantisliyefred offar ked
increase in attri bugg her enbodjnent. of the jnvention, the cream

butes. .Ip %no )
is used as a whi'B™t OPFPALC¥rie & QRIS fouldiCopian SPER BTME AVRIRPBo RS st of a
base conposi ti othe bdsatommsioh gt ia eivisdddey tifat @asvdiers wailbadd sfdar & Rhieterel y, the
whi p topping could contain sugar, or other s teners. For the hase
composi {1 on, i {SPLeAERGRETSE WLy WaPPed e iFior PR B PP 2 eve
desired sweet nelesst abodt 180%, Whifapiad afleaackibett 200%| Nidps preRfabbl the oppgan overrun

of at | east_ about ,h 180% preferabl | east about 210% More preferably,
the topping*?s %‘Eb(l,ea%é'ﬁpéepwogﬁb%‘%%lro%ﬂﬁof about 210-290% There are

NUNer ous corrponmtéarwnml dsemb@eﬁ@ﬁrhbsepmlsmﬁdltyb@f rﬁd}ﬂi&@ﬁﬁg&ftoﬁd&@d% to the
present inventipn to tailqr jt to.t esires of the end user. Suc
P omponent o1 nbpeaniTePy el i Brargrs Gom S BRI | e,
stabilizers to ialadydninfsficid e coillbein@h aWhipsingeie, Subilizhietodebilizethet Xt ur e,
starch to give consistency.to the ¢cream 15 proteins for the dairy flavor
and emul si fi catTogHs SHU%P’@ eiﬁlﬁg?brﬁ W?ST'“epi‘ﬁf&PP g consistency to the cream,

15  proteins for the dairy flavor and emulsification and buffer to control pH. pH is

preferably maintained in the range of about 5-8, preferably 6.5-7.
In a preferred embodiment, the present invention is also either free of, or
substantially free of, dairy fat.

20  Examples
The following examples are not intended to be Lmiting, but rather illustrative of
some approaches taken and, of course, which may be varied in accordance with the

spirit and scope of this description.

25 ' EXAMPLE 1

Yngredient Weight %
Hydrogenated Palm Kernel Qil 20
Butter Milk Powder 4
‘Waxy Maize Starch (“Thin n Thik 99} (1
[Malto Dextrin 15 DE 1.3
Soy lecithin E 322 0.15

* |Guar Gum E-412 0.15




preferably maintained in the range of about 5-8, preferably 6.5-7. In a
preferred enbodi nent, the present invention is also eith@! MAR2YY o
substantially free of, dairy fat. 20 Exanples The foll owi ng exanples are

not intended to be limting, but rather illustrative of sonme approaches

t aken and, of course, which may be varied in accordance with the spirit
and scope of this description. 25 EXAMPLE | I ngredi ent Weight %
Hydrogenated Pal m Kernel G| 20 Butter M|k Powder 4 WAxy Maize Starch
("Thin n Thik 99") 1 alto Dextrin 15 DE 1.3 Soy lecithin E 322 0.15 Cuar
Gum E-412 0.15 5 01 MAR gﬂﬂisorbeﬂeﬁﬁorbate 60 0.2 LlﬁkﬁJst bean gum 0. 075

Di sodi um Phosphate 0.1 \Watje -erRee—to—1+00—~A—606 1§ vart-y4 of t he

above- described fi ni shed FIF%’BTL}’@ PANGHE prepared acco 317 to the foll ow ng
procedure. A 437 kg quant ifb¥odim PRIsERatdV@S NEL er €0 r;to a steam j acket ed
kettle with a nediumagitgtor _speed 17 kg of preglx (the prefix 5
contained (ww) 35.39% st dWeler 46. 02 %mal todextr| Balagcego IQ}Oguar gum 7.08%
nono and di gI yceri des, 2. 65%ttocust—ean oo aro—3—54—9%tdtsoti um
phosphate) were dispersed conpletely into the water. To this solution, 24

kg of butter m Al00 kpywletity afitie dhoRe-kesedbed faisiaiprbhicewrapredacdaingM t h a
thorough mxin % th%zfgllolsigngo £rocedure. A 437 kg quantity of water was metered into a
steam-jacketed kettle with a medium agitator speed. 17 kg of premix (the premix
5  contained (w/w) 35.39% starch, 46.02 % maltodextrin, 5.31 % guar gum, 7.08%
mono and diglycerides, 2.65 % locust bean gum and 3.54 % disodium phosphate)

were dispersed completely into the water. To this solution, 24 kg of butter milk
powder and 1.2 kg of polysorbate 60 was added with a thorough mixing. 120 kg of
melted palm kernel oil (165° F) was then pumped into the kettle and mixed
10 ‘thoroughly. 0.9 kg of lecithin was then added. The resultant mixture was brought to
150°F,
This mixture was then preheated in a tube heat exchanger to a temperature of about
170-200° F before UHT treatment of about 280-290° F, using either a steam
injection or a tube heat exchanger. The mixture was flash cooled and homogenized
15  inatwo stage homogenizer (first stage: about 500 psi; second stage: about 1000 psi)
and then finally cooled in two stages in a tube heat exchangers to a temperature of
about 50 to 60° F prior fo packaging for storage at about 40 io 60°F.
--- + - Theresulting product from Example 1 has creamy yellow/off white color, pourable
consistency and creamy mouth feel. The product has (w/w) 27.9 % total solids, 6.5
20  pH, 1.021 specific gravity, 475 Cp viscosity.
The product was tested for the performance on a refrigerated cake and in a
refrigerated container. The product performed well for 5 days, according to typical
standards known and used in the art, such as stability and spreadability.
Additionally, rosettes were formed at an interval of 15 minutes for 1 hour and were
25  observed for sharpness, smoothness and firmness. Rosettes remained good for one
hour.
The product was stable in cooking applications at 90° C for 10 minutes. Moreover,
the product has a shelf life of 180 days at 5-10° C and 30 days at 27° C.



melted pal mkernel oil (165 F) was then punped into the kettle and m xed 10
thoroughly. 0.9 kg of lecithin was then added. The resul fAMAR 280 e was
brought to 150 F. This m xture was then preheated in a tube heat exchanger
to a tenperature of about 170-200 F before UHT treatnent of about 280-290
F, using either a steam injection or a tube heat exchanger. The m xture
was flash cool ed and honpgeni zed 15 in a two stage honogeni zer (first
stage: about 500 psi; second stage: about 1000 psi) and then finally
cooled in two stages in a tube heat exchangers to a tenperature of about
50 to 60 F pri ofhe Bllpwiag whipnige testresite wargebtainedtbout 40 to 60 F. The
resulting product from Exanple 1 has creany yell ow off white col or

pourable consistency and creany nouth feel. The product has (wWw) 27.9 %
total solids, 6Machiz) pH, 1.®peedpeci fuparfweight ) 47 CveBon Vi SWhipiTive The
product was tested for the performance on a refpi.gerated cake and in a
refrigerated contai ner. The product perforned or 5 days, according to
typi cal st ahdaHoariManhineand uged in the arl®, such as stamidlisty and
spreadabi lity. Addi ti y, rosettes were.forned at an,j rval of 15
mnutes for 1 hourg%%dl mef% 25%observed foﬁosharpness, sﬁ%%b'néss and
firmess. Roset¥asl Flenm BlenflegoddAf or one Hour. The produsst/iwas stable in
cooking applications at 90 C for 10 mi nutes. Mreover, the product has a
shelf life of 180 days at 5-10 C and 30 days at 27 C. 6 01 MAR 2007 - The
foll owi ng whi pping test results were obtained: Machi ne Speed Sugar (wei ght

%9 Overrun %/ Whin Tine OMns 5 r chine 2 10 275 / 15 Kitchen A d
M xer 6 10 5635/ 15 Hand El ectric E‘%mﬂﬁva 10 155 / 12

Tngredient Weight %
Anhydrous milk fat 35

Butter Milk Powder 4

Waxy Maize Starch (“Thin n Thik 99”) |1

Malto Dexirin 15 DE | 1.3

Soy lecithin E 322 0.15

Guar Gum E-412 {0.15
Polysorbate 60 0.2
Locust bean gum 0.075
Disodium Phosphate 0.1

Water IBalance to 100

A 600 kg quantity of the above-described finished product was prepared according
to the following procedure. A 346 kg quantity of water was metered into a
stearn-jacketed kettle with a medivm agitator speed. 17 kg of premix (the premix is
15 comprised of (w/w) 35.39% starch, 46.02 % maltodextrin, 5.31 % guar gum, 7.08%
mono and diglycerides, 2.65 % locust bean gum and 3.54 % disodium phosphate)
were dispersed completely into the water. To this solution, 24 kg of butter milk
powder and 1.2 kg of polysorbate 60 was added with a thorough mixing. 210 kg of
anhydrous milk fat was then pumped into the kettle and mixed thoroughly. 0.9 kg of
20 lecithin was then added. The resultant mixture was brought to 150° F,



10 EXAMPLE 2 agredi ent Weight % Anhydrous mlk fat 35 ng%ﬁr M Ik Powder 4
Waxy Maize Starch ("Thin n Thik 99") 1 alto Dextrin 15 7 1 eci thin
E 322 0.15 CGuar Gum E-412 0.15 olysorbate 60 0.2 Locust bean gum 0. 075
Di sodi um Phosphate 0.1 Water Bal ance to 100 A 600 kg quantity of the
above-descri bed finished product was prepared according to the follow ng
procedure. A 346 kg quantity of water was netered into a steamjacketed
kettle with a nediun1agitator speed. 17 kg of premx (the premx is 15
conprised of (w 35 39% arcﬂ 46. 02 mal t odextrin, 5.31 % guar gum
7.08% mono and X\ Waaﬁgen psl @Bed%?%%?at FeohrpEgi e dswperptmsaofabats odi um

phosphat e) weremimpsrb@ﬁﬂatﬂ@ﬁ&kﬁh&iﬂéﬂﬂ&h@s@%o%tu% ciftfer § Qbain SOl ULT ON, 24
kg of butter m |k  powder and 1.2 kg of pol ysor bat e %0 was added with a

t hor ough i xi ngml%ww@t@ehe@mwgmﬂhﬁmhmwaw@shm@da@hmwmdo the

kettle and m xe I f The
resul t ant nlxtu?ghaggggggﬁﬁﬁﬁgFgﬁﬁgg%'e%B?hgﬁbkﬁﬁ?g%%gw&¥ﬁ&ggﬂg@$]Pe was
then preheat &d P thenfinslly proled ie srsiazgein attabecdettenyiangerutp e tadipemboelbf

170- 200" F befor I : either a steam
injection or a ?ﬁﬁg%ﬁéggﬁgﬂﬁﬂ%ﬁg&m@ﬂgﬁﬁs%ﬁ%t%%%oﬁgg? (ggh cool ed and
honogeni zed in a two stage honogeni zer (first stage: about 500 psi; second
stage: about 1000 psi) 5 and then finally cooled in two stages in a tube
heat exchangers to a tenperature of



about 50 to 60F prior to packaging for storage at about 4ﬂ % 60 F. 8 01
MAR 2007 What is clainmed is; 1. A cooking cream conpri sf BJ' Bal®755 1o 93%
by wei ght water, about 5 to 45% by weight fat, about 1 to 10% by wei ght
protein, about 0.5 to 10% by wei ght starch, and an effective anount of

emul sifier. 2. The cooking creamof claim1, further conprising an
effective anount of stabilizer, and an effective anount of buffer. 3. The
cooking cream of claim2, wherein the cooking cream conprises about 0.01 to
2% by weight stabilizer, about 0.1 to 2% by wei ght enulsifier, and about
0.05 to 2‘3@?%,%% .buffer. 4. The cooking creamof any one of clains 1
to 3, wher IRHUMESBKi ng cream conpri ses about 55 to 87% by wei ght water,
about 8 to 40% by weight fat, about 2 to 7% by weight protein, about 1 to
6% by wei ght starch, about 0.2 to 0.6% by weight stabilizer, about 0.5 to
1% b_y wel ghkco@%ﬂf Fi"eélﬁ%mpxam’rl: aﬁmgg t(p93]%f) ng P\péfervﬁjlogl}gtogg%fb? eight fi he
cooki ng cream ol i ? m 1.~ whéerein t(gg c&g bﬁn _c%&?’m conpri ses “about to
about 879% B IR GREY il Protgiathoub o, 1 Up BY Weighioiars s agstiestiye amawiaf 2 o
about 7% I$¥p @ht protein, about 0.5 to 5% by weight starch, and an
effective anount of emulsifier. 6. The cooking creamof claimb5, wherein
the cooki TR &Rk eﬁ%loﬁaémﬁp,%he@cénmm%gﬂuffecli%QM unY‘@{]@ziﬁIiz%ﬂ Wffy 7. The
cooki ng creﬁ? ng o |o%u(}fermhere| n the ‘cooking creamfurther conprises about
0.2 to abou .a’gl%uby welr ght stablizer, about 0.5 to about 1% by wei ght

enul sifier, and about 0.1 to about 1 % by weight buffer. 8. The cooking
cream of a@nYhedooking crram df ¢laini/2, whkeireihe cddidgfcatami comarises aba@00Y t 2% by 9. The
cooki Ng Creadht thbiBARy, 88but ©l13b 0%; bl Wéighf emWRBTLafd 4038t d.64 10i28; Bewaghiddrly om t he
group consisting of plant oil, soy bean oil, sunflower oil, canola oil,
palmoil, pal mkernel oil, cocoput, qil, safflower oil, corn ojl, olive

oi |, peanlf}t'?]lﬂﬁqo,o %P?@H%@H"GFP?‘“&%HWI)}O p ayhergin fhg coqkina qxgam compriseRabeyt Sa s

t her eof . to 87% by weight water, about 8 to 40% by weight fat, about 2 to 7% by weight protein, about 1

to 6% by weight starch, about 0.2 to 0.6% by weight stabilizer, about 0.5 to 1% by weight
emulsifier, and about 0.1 to 1% by weight buffer.

5. The cooking cream of claim 1, wherein the cooking cream comprises about 55 to about 87%
by weight water, about 20 to about 35% by weight fat, about 2 to about 7% by weight protein,
about 0.5 to 5% by weight starch, and an effective amount of emulsifier.

6. The cooking cream of claim 5, wherein the cooking cream comprises about 0.5 to about 1% by
weight starch.

7. The cooking cream of claim 6, wherein the cooking cream further comprises about 0.2 to about
0.6% by weight stablizer, about 0.5 to about 1% by weight emulsifier, and about 0.1 to about 1 %
by weight buffer.

8. The cooking cream of any of claims 1 to 7, wherein the fat is a non-dairy fat.

9. The cooking cream of any of claims 1 to 7, wherein the fat is selected from the group
consisting of plant oil, soy bean oil, sunflower oil, canola oil, palm oil, palm kernel oil, coconut
oil, safflower oil, corn oil, olive oil, peanut oil, cottonseed oil, dairy fat, lard, tallow, and
mixtures thereof,



9 01 MAR 2007 10. The cooking cream of any of clains 1 @ ﬁAR re| n the
protein is selected fromthe group consisting of non-fa

casei nates, whey protein isolates, butter m |k powder, soy protei ns m | k
protein concentrate, and m xtures thereof. 11. The cooki ng cream of any of

claims 2 to 10, wherein the stabilizer is selected fromthe group

consi sting of carageenan. |ocust bean gum guar gum xanthan gum sodi um
al gi nate, carboxy nethyl cellul ose, hydroxy propyl nethyl cellul ose,
hydroxy propyl cellulose, nodified cellulose and m xtures thereof. 12.

The cooki [ of a f cl erein.th | sifier is
Setectoq MPoRsRRss afiN ofimr Baithy p BB digarien S eper Jop b ems,
pol ysor batcengging P’é’é,ql%ﬂﬁ'i dry Hglﬂ(eﬂ‘mmat%sewhwazr@tgm lsqlmo@lﬁyt:@ﬂk pexder.dpy pyptsénsi des,
pol ygl ycemitiggotem@otdehizae, andmsitereathercofli acetyl ester of tartaric acid and
m xtures thereof. 13. The cooki ng cream of any of clai ms 2 to 4 or 7 to 12,

phosphat e, Tartist kg eBThe %gflaﬁn"s bl Bl %%i%s%ﬁcteé G B at .

and m xt uﬁ@%81§%£ agef?ll&n fFWét ORI PrPuat YD aarwmew Byl gigate, caghoxg,
wher ei n t heetlyl eelvldsadydmxoprepyl metiof caluldse hsdroxairopy] cdlB08e whadifiathvicldest, 15.
The cooki ngd anaak Bkreay of clains 1 to 14, wherein the cream has an
oven-an of at |east about 210% when whi pped. 16. The cooki ng cream of any

of clains o 15,. wherei cream has .an.oyerrun, of, about. 210- 290% when
whi pped. i3 +hf’h°8°‘i:‘%‘fZF %ﬂ@aﬁf@fﬂ@ q@fwft?r%lf erpulsifie i§ seleqid iom h@@FPb‘P? si ng

a sweet enépnsisting Q@OIYFh@afééﬁmthORbﬁ@éﬁ;Rwlysanwte@ﬁ lesitainpseryl lagsalat®s, wher ei n t he

sweet ener nidhoglgtesidee diglycaites, polyglyostfiles, sabRinshordeteRie, Giagddyl Syteu tarfariti6di@Se,
sucrose, apdmdexts @s8or 19. The cooking cream of any of clainms 1 to 18,
wherein the conposition is stable for at least 5 mnutes at 90C

13. The cooking cream of any of claims 2 to 4 or 7 to 12, wherein the buffer is selected from the
group consisting of disodium phosphate, dipotassium phosphate, disodium hexaphosphate,
sodium citrate, and mixiures thereof.

14. The cooking cream of any of claims 1 to 13, wherein the cream has an overrun of at least
about 180% when whipped.

15. The cooking cream of any of claims 1 to 14, wherein the cream has an overrun of at least
about 210% when whipped.

16. The cooking cream of any of claims 1 to 15, wherein the cream has an overrun of about 210-
290% when whipped.

17. The cooking cream of any of claims 1 to 16, further comprising a sweetener.

18. The cooking cream of any of claims 1 to 17, wherein the sweetener is selected from the group
consisting of corn syrup, fructose, sucrose, and dextrose.

19. The cooking cream of any of claims 1 to 18, wherein the composition is stable for at least 5
minutes at 90°C.,

20. The cooking cream of any of claims 1 to 19, wherein the composition is stable for at least 10
minutes at 90°C,
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20. The cooking creamof any of claims 1 to 19, wherein the conposition is
stable for at least 10 minutes at 90C. 10 01 MAR 2007 24! Mhs%am ng
creamof any of clains 1 to 20, wherein the creamis nmiscible with an
aqueous solution. 22. The cooking cream of any.of clains 1 to 21, wherein
t he cooking creamis suitable as a whip cream and, when whipped, is
stable for up to 5 days. 23. A nethod for preparing a cooking cream
conprising the steps of dissolving in about 55 to 93% heated water, based
on the total weight of the cooking cream about 5 to 45%fat, about Ito
10% protein,_about 0.5 to 10%starch, an effective amount of enulsifier,

to form a Holifeaine grum pf Br s sipiny ¢t @0.cwterain the Cropmds wisgibleayidh anpaaessoki ng
cream 24.solhen.met hod of claim 23 further conprising about 0.01 to 2% of a
stabilizer, wherein the cooking cream conprises about 0.05 to 2% buffering

agent and 3bpiile,f; érQan% o %& o‘flglaﬁml Sht ! '\ﬁ{erem glé cooﬂﬁ‘% JELDR (Siul?fble S 0y w% ibip

clains 23 to 24 d eSSI ng es prehea
sol ution B oM™ Bﬁq n’@ ‘§d‘Pl§? SWSto an uItra hi gh terrperature 26.
The met hod of claim 25 wherein the preheating step conprises heating the

sol ution t28. Albwethod fdr poepaiitifa ¢odkiay tredm<O@fisiqtle st ofl tra hi gh tenperature
'22 a\?\ﬁg? e|280 ﬁ%Q&yl&ﬁ?ﬁﬂﬂso&%@T&-é@x@hcatedztw?ater %@ed@tﬁ@gta@ftw on{le lut ) g‘; 23 to
The mot hodap SpBt P37 GRarur R REPRERERENLI AR LEbn by ree amptii,

stage pr e§§EfF"é131 Ex P%@S@\ﬁthnh@ldsol ution about 500 psi, exerting a second
st age pressur epaboung t@G0lupe, tlerdly famidg axgokihgcsahut i on. 11

24. The method of claim 23 further comprising about 0.01 to 2% of a stabilizer, wherein the
cooking cream comprises about 0.05 to 2% buffering agent and about 0.1 to 2% of an emulsifier.

25. The method of any of claims 23 to 24, wherein the processing step comprises preheating the
solution followed by heating the solution to an ultra high temperature.

26. The method of claim 25, wherein the preheating step comprises heating the solution to about
170-200°F (about 77-93°C) and the ultra high temperature is about 280-290°F (about 138-143°C).

27. The method of any of claims 23 to 26, whersin the processing step comprises homogenizing
the solution.

28. The method of claim 27, wherein the homogenizing step comprises a first stage pressure

exerting on the solution about 500 psi, exerting a second stage pressure about 1000 psi and
cooling the solution.
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