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t her gof cregm diadenwil appédiatgly) seseotian RpRRrAtus dhat cotlds beydsbddo Prycess riipskieiog mixas ki thislext |

al | of inventionsinglbdiathe Wiipred ciegmeand soft anddrddmrangreems. vi z., nodified or puree,

are added.Thyrpntge (will brobetignndarsived by épference iy thedploming, refirgsentafive aef [ustralve

flavors e"aéﬁﬁ&ﬂﬁ%? &l pags pngRercaniRoes e by wRight yplessolfemipe davnaeded 50 for

appr OXI 5 m nut es or nore depending on size of mxture and efficiency

of \Afé qU| pment. Approxi mately 50 per cent by wei ght of t he water is
{ e
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| nCor poediee thdivineatigixanthah lyamb al2a kg €2.®pouhdsp guaa byat - 1.3 kgl ETCbouis)asdcadayesitah e
st abish i 288 kgridAipagndé)aendt staved udtibsremothur e al | the stabilizer is transferred to
t he di | ut déie, di%klitea (iR .gane of aaer andBdo (@RIphundsd pf sop potein werel added ¢ themixing
uni f or v Whenth iong appw th e podathi, i evad percied dhrongh jat straioan oag tecthe baighing fretiiey

sui t abl éhes3gitplien h‘ﬁ( wiegopijnged/for 5-10apingey|B 1A Blitres AANaAtAnPIPf remaisingi x i s
deaer at ¥@°% Fﬂdo ga(b?sa?q"b‘i'? E’cﬂ!ﬂ" Athrasadeed apd siissddn Yo giva (#930kes® 99F°"5’t°f
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Ej ut i tovg J?] % (Vélglg ng |ts

r45‘ c le
added 107 t @r&:ﬁ:@ el v %&st@d)ﬂxtéh‘yr}ﬁéchuhédéstbﬁéh EOReSFTch ok

st or age ydRAREAgivdlaHoBer aanm.x havirg @1V6dy 3bddy schtohdtbnbsdRRbidas Haveystem to
await use or shipnment to the use point. Alternatively, the fruit juice mx

coul d bexsmwrle 2at t he hard pack freezing | ocation and processed at either
hot @ cold tenperatures depending on the type of stabilizers used and the
m cri bi ol dye¢ palediespefTage biveré mixed indhertiaiching'ketitelve dbsritgbd fraiddample éezi ng | ocat i on,
the juice is poured into a machine known to the ice creamtrade as an ice
cream type nmking machine. Here it i %®&&dl ed and frozen as well as whi pped
with air or gas to produce a frozen flavorable m xture of either soft serve
or hdd frozknag xture, dependi ng of foam,,gg(zyg)a 5;I;1e tenperature dnd the
time in the ey 4 and the equi pment berkpaws Those of ordingry skill
in the ice 1SComﬂam,MpMEBM'mdionizm'dlsalelutgéswesgerc)her appar at us tjhat coul d
be used to p| @oesStrhvkery Beaiessl BeSs ¢f 10hkgER2avBS K | on, i ncl udi ng tjhe whi pped
creang and spFlevarfi¥aleerd #8350zen cr eqns 45 five (tid\gait i on Wi | | be betjter
under st ood b} Colef. BeaBet@ to the fol | gwi nys fitwpriedeliteatiidgal arg80ifllokigt r at i ve
exanpl es where all parts and percentages are by wel ght unl €ess otherw se

desi gnat etrmer’¥e fagdBh&inTrable 1 A, B and C were mixed in the marshmallow mixer in sequence A, B and
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A wi-ld berry flavored fruit mixture capable of being frozen to yield a hard
pack product: was made utilizing the followi ng mxing procedure rather than
the nore generalized one above.EP 0248 4asteethi ng kettle, 1.7 kg (3.75 pounds)
of malic acid was dissolved in 1135.5 litres (300 gallons) of 25 water to
give a malic acid solution. Then, 268.8 litres (71.0 gallons) of the
concen¥ reatdescgbedaip Fixamplelit cand thep fyMpad Weihe hitohing 'eTtie|t fare vy datd rask) wi | d
berry §rodet faying,dptrapksy "a‘t!’dé‘d’"vwft%Oég?i%qnid@ri""t%wwfnal ic acid solution and
stirred until a snmooth blend was obtained. 227.1 litres (Sixty gallons) of
dei oni zed concentrate of apple jui tEEY¥ Brix, was added to a mxing vat
witH the nixer SR added

i ndi vidual | y: xarjtCemcengaten Apple. Bite RGyBX eiddizpd Yneky)itrgp(e@.0 gam|- 4.4 kg (9.7
pounds), and carraXpetbae@um 30 1.86 kg (4.1 |pourddsy (28liek.)stli rred unti |
snmoot h. Then, 113.®wafGemes (30 gal | ons) of kg (6.6 pounds) of
soy,protein, wer¢ @f8eEmano t he ni xi ng vat. en-88 ke (@dl%sdd |appeared to be
swooth, it was punped through a strainer bag to the batching kettle. The
agitation in the batching kettle was continued for 5-10 minutes as 113.6
litres (30 gallons) of remaining verBee igpnd 1.56 kg (1.25 pounds) of nmalic
acid was added and stirred in to give 1893 litres (500 gallons) of 35

m xtaure. This m xture had X T 0] 24.4, a pHof 3.6 to 4.1
and a titratable acidity z:; e;‘% int qgfgﬂles%iﬁ berry flavor. This
m xture was then hard fro t orage at about m nus 20

[err] for several days and then renoved fromcold storage and all owed to
warmto mnus [err]. The product exhibited excellent hard pack properties
sicif as being free of appreciable VBEMstal growth, stringiness or

gunmm ness and when scooped out into a dish with an ice cream scoop, nelted
down wt hout losing its 40 | warany R9pearsan@sd dadr | an appreci able tinme. The
reci pe may be mixed, frozenMaliechciar Dcesslqﬂmmlbany machi ne designed to freeze
ice,creamor yogurt to give a frozem aerfated nmx having a very good, soft

consi st eci FRLLaRrdRinb ShRY SxahdpBY W shouke Y \pbibriz cf‘tﬁ t hiRerbRHiRoffliatiordand @bl e |
Vere Ma¥sg cé?wnbet p»ngdr ﬁt‘hﬁ\hﬁw@gcjggﬁ fn% ;??éequ'%ﬁtl e uzl:g h—:)ﬁatﬂer Rl fgréd lenTsA‘BTeE;r\g 50
VAt er juices, purees, modified juices and the like, natukdltabitidels %ﬁ)te( 722 Os0§ hotein, MBduiaC nadér d

1.7 kowdedanbiné i@, ) Concentrate, Apple 70 BX Dei oni zed 304.6 litres (67.5

gal 3 Puwaen usiig sabercansd SaiHle Sticed sBch as juiddd el hdvd2sbed) padssd Rhrédga\vedrion
St r anwbexciraygett8ibto contact the juice with 4e rédint whith r¢rddlreDcofp bnd) flatp badies, Baily otz or
3. 8 | iunstetde bodie? bnd the weak f(ull aidg itfis desiRB iQusel theomixipg Mieadure lotExamgle SdAxintvell i n
Tabl e Hnpwni absgrbantsl suCh\gs rebaredak erdsppeial ichrbonges wiatiras the wbsprbeatrresing syefpaethe el B
and 5 k"°W'EF'“QD‘ Fdgalipngews Wdporaye gembrsess dr pagking rph isafitragiondmetheds uvgsdde t o t he
bat &hi YTy lidger rreduets; I &em%?n@t“rea\meqpf 'Zﬁ'a‘i‘ af ‘b‘?aéq{d preelaess ratin 209 ﬁg‘%?' ©Rhberry
f1 avora® élava?oﬁ:;% ghjevestbyhip aayeggm Ypovsred t't:blu'&e:a"hlcmse@em °f5d
Concenlﬁela ;%'tt:e to flo%ﬁ Eﬁrc%ﬁhg %:su?\b:r porou(ZB?u{)r2a ijgg?ﬁ ?%9 fgrfgyt? é%e g?gr akmg han
ili
IS0, the

Qﬁz ct havin roperttes such as storage s ove e freezmg temperature
é«k f ﬁg rf?‘gtu %gg E atena! A %%? ju Ees are exc?ogg( g{ enhanci g
ityi
Pr ote rﬁcx is possible Zh ré a nlibhé srmulatmggtﬁe fira ’ﬁicg W ( 26 0

hgl
gal . ) bk pack6d Gpple andRr pésh 1u( hltetb'? p)erIe grape juice or can be frozen and handled as a
hard pack product.
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EXAMPLE 3

A peach flavored hard pack product was made by charging the ingredients in Table 1li(A) below to a

batching kettle with agitation in the order listed in the table to give a smooth blend.
50

55



'25'A'e i s. apparent fromthe above exanpl es,
nunmerous other fornulations and flavors can be nade within the scope of the

present invention ut
pur ees,

soy protein, natural

ilizing all.
nodi fied juices and the |ike,
wat er and the |ike.

flavor,

BERDOWP481446 BYr edi ent s,

nat ur

it should be appreciated that

al stabilizers,
30

i ncl udi ng juices,

protei ns, viz.,

V\hen usi ng the

so-cal l ed nodified juices such as j Bf@&Sthat have been passed through an
i on exchange resin_to contact .the juice with the resin which renoves col or

and fl avor
aC|ds it
knomn absor bant s
absorbent
menbr anes or pack
juice products. In

bodi es,

same techni que. W

weadi | y oxi di zed or unsta
i s desi rieascbdicasié t he m xi ng procegur ekp@2sanpl e 3. As is well
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fortifyin A'iefﬂé'ehh i dice mixtyye 8187 P Baal
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fof 4 NBY 7 Enni copledAnd,
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rgl ng t he |ngred| ents in TabIe 1T (A

bel ow,t &Hambag g£hi ng kettle vvlth agitation in the order listed in the table
to give asnooth blend. 50 55
681 |itrestelRRellirdd EximBe 3 may be used with deionizeBSBAE RicE 7A6#HxTo form a peach flavored
1 kg (2.judcd Msituge deUNE @t grédeBure HOPlafpid Ul 16 ProdlceBrstalRben | jl@Omixturd 1sbitaBile! fbrt Hags
(57. 0 gglack) byPatjueting waen Gbhtehd toBpive(albriz 2detériiBy 3f 21 to 24. It $hédid be hppkaciamd (rbe &ther

gal
Fl avor,

EP O 249 446 B1 TABLE II1(A) Vater

. ) soF I viphatid oPleaahid Agddjuice may be used with suitable adjusB@eni/df the dciddeve(t6 ge g dilratdble
36'd daybl WItEIB vange of 0.4 to 0.7 and a pH of preferably/2.% abeut #.8s (2. 0 gal

.) Annatto,

Hansen' s (log¢agrof deieiized inish of Exampig #, djuice whictshas Redh subjectesito uttrgilt@liqn magdieysed

Hansen' deo PfOB”ﬁofodUCts of this invention. .43 litres 15.3 fl.oz. Then,
t he guns ., Xanthan gum 1.27 kg (2.8 pounds) guar gum 4.4 kg (9.7
pound¥) %M_h%frageen 1.86 kg (4.1 pounds) were nixed with 227.1 litres (60

|l I t 70
15611 5 in j%eego*é%ﬁ?%ﬂﬁ@o? R il s

proteln 6P glv
bgtching kettle
glve 1893 litres (5(

where 87 litres (23 0.9
0 Wai¢rl ons) of peach fl4g

Alternately, this jU

f\r\n r\

L C@p@J&Eé’é&thmyte WB@@ at

about half a m nute,

18.9 litres (50) galll HePBESE A st ored or

ad
AN [II

the custoner's, the

jmaﬁlaaxmsaﬁt ure was charg

o hice it 4o heclo gy Begh Y Y

Ho? kg dsstlo 164)0

eptic contain
s h|ZB pRlp 4 &bﬁb
ed umlag(eenb‘snnu

freezing machine to
frozen creamthat cg

uIauI)

IT1 bUI 1 cdlly d[]

=if r ui
Mol d and eaten | }m

flavor was good and

siCarbegeessd t he t aste of

frozen creamis pl aq
EXAMPYE 4

€054y Proell 0 StOrage 1o 1

Brix
Titratable Acids
pH

20-30
0.15-08
25-46

“(b?‘?ds be

i ke ce ¢t ea
peathkg 4Pfsh er

or My g khatrdudiack

a snooth bl end. The bl end was punped through a strainer to

allons) of water was added to
v 51484 kh 2B -4k

m X.
it 90-95 C for
s such as about
DO cust omer. At
DUS i ce cream
hch fl avored

fThe taste and
bl y, the soft
product. 25
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Frozen to overrun of 20 to 150 percent. Processed in same manner as others.

EXAMPLE 6



-The ‘progedure of Exanple 3 nay be used with dei oni zed apple juice 72 brix
to forma peach flavored juice mxture or with the procedure of Exanple 1

to produce a strawberry jui ce rEP«d asaas Bt abl e for
wat er content to give a brix preferably of 21 to 24.

hard pack by adj usting
It should be

appreci ated that either 30 high acid or |ow acid apple juice my be used

with suitable adjustnent of the acid leve ,&m"ghégn@mﬁmﬁgatable acid | evel
wi t hin range of 4—-0—0~—F—ahtd—a—pH-of—prpferab bout 4.6. Instead
of dei oni zed j ui parSoncenyale 70 BxDejoRPeds |uhi cH-RE2Bdbn sybj ected to

ul tlr\%fi ltration rray BEEkUd&f)dJréeo pr oduce prpduct ssedo7phi s i vention. 35
EXAVPLE 5 An exanfpf IIL J rTot—travel t o ut dei onli zed or
ultrafiltered juilc %w’ Vor rfg‘{Hard Pack M é‘éézﬁ’gn sed jof 40
Wat er M'Cfocfvsta"me Ce“U'OSEMB 2 kp (29726 #1Bbs. ) ﬁrppl e Juice
Concentrate 70 Byl XsnaZﬁZeréle#ché1%553 9 TDbs}) Apphe Eg)sence

20. 59 kg (45.4 | s— anth

1827 kg (2.8 lbs)) éa%?fb'fdﬁ'ﬂ 008 (20) 4 4q kg (9.7 Ibs.)
Car r ageenan Water 1.86 kp (49bomnmah)80y Protein

3.5 kg (7.7 | bs. y5Brtx abte Aci ds 0.15 -
0.8 pH Tl 5 = 4655 Eraben F%gz ‘F’?ﬂn of| 20 to 150
pereent. Processéd iBrixsame nanney a23.bt hels. EXAMPLE 6 7 EP 0 249 446 B1
kg/litres (G ansjGalHons) Pear Gonceﬁtrate 70 Bx Dei oni zed 4. 60
(1,2171) Bl ackbenry Tigiakie Acidity .78 (207.(0) W/ dbery
Fl.avor, Natural — sstapilizer GC101 contdihs (n%l%yl%lallu EGunt; ot Qéahgﬁlﬁ,g lghi] 0se 591

156 (41.3) St abi limfd gl &8 Gedell 01 30. 6) 10
Asgot bi ¢ Aci d 60820 ate

gl’ |7)(2 (2, §\§§ 1/§2~ater toq“gh sp xer dd microcrystalline cellulose. Ble§ ‘511‘6 e% u{ﬂt %O%A%%I%Ilf

* %o b tcEm tank Q:,[‘C ackb Puree, N tu IFIavor an y

52 %S %& Jm&&é i 8o S u,§ mpsm. gy guar
QUM K@loKdin u,m ¥odeSlor.t O NI _Spee m xer .

m crocrystalline ceIIu ose I end 20 nlnutes until snooth. Add to batchlng
t ank wetdmppear Concentrate, Bl ackberry Puree, Natural Flavor, and Ascorbic

Aci d. AddTermai ning water to high speed m xing vat.
Blend 5 m nutes until

snmooth. Add 25 to b

Add st
| endi ng tank.

abilizer bl end.

Bl end 5 m nutes,

E;/”ﬁ E ?ea?g}?yﬁ; g'grfﬁf{:f' m;:;\;-\ler: v koflitre (Grams/Gallons) 10. 214
(2,698.3) g. Asicor bwvaerAci d 10.214 26983007 (2. 0) 35
Gtric Acid Ascorbic Acid 945 (do? (&)
35 Citric Acid 045 (12.0)
Apple Concentrate 70 Bx Deionized 5.299 (1,400.0)
Lemon Concentrate 004 (1.2)
L_/w Lemon Flavor Natural 037 (10.3)
Tumeric 017 (4.5)
Soy Protein 010 (3.0)
Guar Gum 025 (6.6)
% Xanthan Gum .007 (1.9)
Carrageenan 010 (2.8)
Microcrystalline Cellulose (Avicel RC591) 118 (31.4)
50 Total 15.793 (4,174.0)
Brix 25.0
Titratable Acidity 51
pH 38 .

55

Add 1/2 water to high speed mixing tank. Add microcrystalline cellulose and blend for 20 minutes until
smooth. Add to batching kettle with apple concentrate, tumeric, flavor, lemon concentrate and acids. Add
remaining water to high speed mixing vat. Add dry blended gums to water. Blend for 5 minutes until
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Appl{e- Concentrate 70 Bx Dei oni zed 5.299 (1,400.0) Lenon Concentrate

.004_(1.2) Lenon Flavor Natural . 037 (10.3) Tuneric
.017 (4.5) Soy Protein EP 0 249 446 B1 .010 (3.0) Guar Gum
025 (6.6) 45 : Xant han Gum

. 007 (1.9) Carrageenan 010 (2.8)

M cr ocr ytogih} Adrbprotainjand bleed { mirfuiseintiREDth) Add tg M'@Si“k@)‘d 8ignd S minutes. Pump to
Tot al Vascplic processor 15.793 (4,174,0) Brix

25.0 Titr afl' %[ogn%lqﬂ Ef‘ p|es 6 and 7 shy gycellent freezing charactéristics, texture agd fodypmelhqd

sta I ose

1/2 wat € °W kil " F“ﬁj“ "ah’ﬂ@* '%fdeﬁ’ﬁ %ﬂ“d@?‘f&‘mSFaP'h‘é ANy 8%‘1?' 0ARy

bl end I OP"?E; &?mulr}a o{? xanrf% Wth nz mncr08 8"' Eulos e guwe é pedD ?nMo
\?\g?gren i rf}%lfﬂ Ie:lé e d rﬁoo %ergt\l/oh sta%l ( d d E’(‘fm eb? %kroa §|'|l (‘:etllug @ reccljuce

m nut es unbh,le,r ,ms of B gacgg,% aglflbﬁ &l snoot h. Add pr ot e| n and bl end 1 m nut e
unt il mooh r dsht okl ol Ko BHREhoh BB qa.ée SRS G twh UifBerdt QveddRP Plofuct
processog.zo | éenu bv@urCdoultPed SN IES wifh pRétdct of 89 RMEDeRYR Bldr@R in  rEfoRIoRN 2
char act epasttd C%art 1@t cdh Be AEDmPIRAYA thidBdh antiey\Breard BEntVad Liwe Biftérknt Srodditigl dalrdts  The
shel f | i dchSba A @ed diMBdns spabdh thod@h ord) ARKinfl tRdidmelpdci@ages Thd to@dt tovatruh @ditrate 4 han
5 f or nutigter Raebr atidi doioZ infegsityl BrlE (kS tradblow rvBerbed) dribidestsy. sidehg@ikel mopakian) with the
Exanphse ighehicehmist highez @gerith @rodadt.yBisadohtepecapiel tilideabe santbolzsornaik or @ gpuinbed of

whi pped ¢ifepineilavorfrgres snabaanyvildbestt anddersand good aeration stability. Exanple 7
utilizes ni& el healix phise destahiuivesionwhidch wosldkeditbzery 8t @i perdestyevprrunChiqugh 4 or ns
of hard ez bare Wil 3 giregatisy sauge (loliqwing the same marketingrioneaete) wiided YWYl of de
utili zed"?i99aingePudane UNREARRt 0 Yaregalny WP BIVERY the) Faster fafuia srtsdereseriopix 20 t o
90\_per"“’c eRedifigd &¢ P?IW"’(EG Fed ) Raisofi & radiorgy Yaveqmting sryuse- P""EEf'"? Gaures parebite “‘e
overr ‘f°ﬁ9'hp' ME\FS ;‘ f° ‘6‘1‘“ E‘e ag2ing bargp! 'i" the “"q-. Pthe By l ‘3‘86’ "i"%
through 3 flonaprate aﬁi‘bgg H"t?\'ﬂﬁ" ﬁ"f F’B?ﬂ 'éa& bed PY &' ah"’"f%ed

S fF Srk‘bh‘g%é Yller into the same package. The | ower

at two difreren
overryn wll have a higher flavor and color intensity swirled (like rainbow
sherbet) or side by side §lrrhebERMYOIVIATEIEIGAMEENG tSwUd5 | i ghter, creamer
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Most variegating sauces are like jams and do not contain fruit particulates. Most variegating pump

nozzles cannot accept very large particulates where the sauce is pumped into the frozen whipped stream.
45 The variegate is normally refrigerated.

(3) Another variation could be made that would utilize fruit particulates which have been processed with
deionized apple or pear concentrate to produce a higher brix fruit particulate which is fed into the frozen
end product by means of a fruit feeder. The fruit feeder is a device made to introduce and disperse
particulates into the stream of the frozen whipped product (without grinding them up) as it comes from the

so freezing bamrel. The frozen whipped product would be our standard hard pack mix frozen at 70 percent
overrun.

The fruit particulates, such as sficed or whole strawberries, are processed with the concentrates to raise
the brix from its natural 7-10 percent level to 20-40 percent brix. This allows the fruit particulate to remain
softer in the frozen state than its natural brix which is icy and approximately as hard as an ice cube.

55 Listed below is the formula for processed sliced strawberries:



35.- Pectin Low Met hoxyl

.50 Locust Bean Gum , ' .50
Mulic Acid: .10
Strawberry Flavor Natural EP 0 249 446 B1 2. 60
Beet. Col or 30 40
Tot al 100. 00 Mbst
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aid product;

45 an amount of water to adjust the overall brix value of said product to the range of 10 to 35, and
said product being essentially free of added sugar and corn sweetener additives and having overrun of
at least 20 percent wherein said frozen fruit juice product has a smooth creamy appearance and good
low temperature storage properties.

50 2. The fruit juice producl according to claim 1, wherein said stabilizers are ‘selected from the group
consisting of guar gum, locust bean gum, carrageenan, an alginate, a cellulose gum, a pectin, and
combinations thereof.

3. The fruit juice product according to claims 1 or 2, wherein said juice type is selected from the group

55 consisting of fruit juice, fruit juice concentrate, fruit puree, fruit puree concentrate, modified juice,

modified juice concentrate, and combinations thereof.

4. The fruit juice product according to any of claims 1 to 3, wherein the overall amount of said stabilizers

10



© L. 5: frozen, hard pack, fruit juice product conprising: at |east one type
of fruit juice; a fruit juice flavor enhancer selected fromthe group

consi sti'ng of flavoring, spicer 0bénaasrBUO0 enhancers and edi bl e organic
‘acids and m xtures thereof; fromO0.5 percent to 1.5 percent by weight of at
| east one stabilizer based upon the total weight of said product with the
provi sion that the product contains at |east 0.02 percent xanthan gum from
0.05 percent to 0.50 percent by wei ght of whi ppi ﬁ&—&@éﬁ%ot ei n based upon

t he total v§ ht o sai d Product an armuolt o, wat er to adj ust
the overal | %ﬁg’%g 9§ gt .to the range (r% ol0 to 35, and said
pr oduct be| %’%’%@T\ PPye 88"0f d88d*sugar and céi o sweet ener addi tives
and havi ng over ruh at Ieast 20 percent wherein s~a1-d—frozen fruit juice
product hasg {moth creany appearance and good | oyglpeigper ature storage
properti es SO . The fruit juice product accordi ng to claim1, wherein

sairel st abi |1hZ?£S a3 ¢ sehecked fromthe group consisting of guar gum | ocust
bean gum G rageengng pocakginate, a cellulose gum a pectin, and

conbi nations thereof. 3. The fruit juice product according to clainms 1 or
2, wherein said juice type is selected fromthe group 55 consi sting of
fruit j dpecerawbenigstnepd focst irc tha cempentertedn refifgaiationfon at deastfa-4uilays fan thedragsierobnt r at e,
modhi f $¢ Y e¢cee, nodified juice concentrate, and conbi nations thereof. 4.
The fr uPettey yptde 19,pasel et stravkegied |'ﬂ1’§?"*3‘719“%(?1§"’%‘9" é|vagudB steptwhich willypull reqisiurg he

over af9™ BeBntand plow djaherspligs frpp shercgnoppyrate to peplagp ib49 446 B1 Percentage Sli ced

Stra errles 74.7 Deionized Apple
Cong. PI7Pvelgs; « 25.0 Beet Col or
0\3/ Tot sent_te:

o o R ST . L T e A S o
In thﬁ) %ﬁ%‘ierr-% Berkdht Géeg«%fx% AGé‘mgg%rto al tlée ﬁoz&& ansfer

of 5wl§&)'eb ovel )‘)IS%W dlp @ i t@ 'iheyc%Ltlnb %ant( thﬁﬁéezg Q cé&uﬁ@ fd fo':v&sonk @oatmg
COoRLefbl idtsaridetir ough vacuum step wh w Il pull noisture fromthe berry

and al | ong pinglaaes &l rtpass Gisco8el hﬁzm&l@#aémaoeemzmp lrGRvdlt filsk fbladlexe! ti es
Qur prieedpartiodstud chizbpt BaNGedd iR $1) bduld disd®e QsEd ol VSR Pirath &6En pek M X whi pped
and fr oZensliced 4Gawperiee tduldObeE Edridéntratddl b bast@mt WithBut Ot useLl i, thé [veiommdeilite es 1 s

t 00 fooagpnirate antit] the mataikek brixr fallbdtineen 204 kix A tio aky agooflishia the sane Eddcgpe pe ent
waterabo®) percent fruit juice mx can be made to coat and seal the novelty
bar. Th¥hligindacterdanes wilththe preténtrgiahdest 9niyi the diestpnagle ding pesfbrrpdh pobadiment ofdhe ng t ank
whi chinyeptisa nasbegn digeitaled gndfeserined Inclatay. il fodecupdarstery e the\jawentipn is netlinfitate. The
par t i BePia eeBerelyebyt thpthescopr ddfipdaverfion i defined by the @pnendediplalitsso be utilized in
the n velty filler nolds, etc. The two part overrun concept suggested in
(1¥° ¢ B al so be used on two separate frozen m xes. The sliced

st rav@ew;ogesn é] o u|(():nce uc& 1t ed m vacuum wi t hout the use of the
dei oni'zé % ‘%’QF]L% 'f"fp? > natural brix fall between 20-40 brix

i.n this Waay frgip 9\9 évﬁ 'erqg %elg &Ry ugscoﬁ sti y?lavo%?w icds!! nd\of OF dance
Wkt N@nHaRdeRIHna ShiBt Wighc ﬁé Hg’dp ﬁgb Peres rfg i ment of the
i nvention Haso.s&kent to wwf&w@ %Qﬁd stmzsﬁraéédl uport fhe itctal Wigh @
under st ggélplofiat with e broNEIAt =D the bﬁ;dm&oniasnmat 164t 6.6veRoft x@rthanlgaheby, but t hat
t he scope i ¢.6%pardant 050 Perbént BEWighe Bf idlppin @geapprotitl ®asea lupdnthe to@bwdighal N5 1.
A frozenf salaraivggack, fruit juice product conpri sing:
45 an amount of water to adjust the overall brix value of said product to the range of 10 to 35, and

said product being essentially free of added sugar and corn sweetener additives and having overrun of

al least 20 percent wherein said frozen fruit juice product has a smooth creamy appearance and good

low temperature storage properties.

s0 2. The fruit juice product according to claim 1, wherein said stabilizers are selected from the group
consisting of guar gum, locust bean -gum, carrageenan, an alginate, a cellulose gum, a pectin, and
combinations thereof.

3. The fruit juice product according to claims 1 or 2, wherein said juice type is selected from the group
55 consisting of fruit juice, fruit juice concentrate, fruit puree, fruit puree concentrate, modified juice,
modified juice concentrate, and combinations thereof.

4. The fruit juice product according to any of claims 1 to 3, wherein the overall amount of said stabilizers

Y
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s0 18. The fruit juice product of any one of ciaims 1-16, wherein said fruit juice product is a confection
including pieces of fruit, said pieces of fruit impregnated with a juice concentrate, or deionized or
ultrafiltered fruit juice concentrate in turn having a brix value greater than that of said product.
19. The fruit juice product of any one of claims 1-16 or 18, wherein said fruit juice product is a frozen
55 novelty confectionary product further including a hand held member with said product frozen thereon
and a non-fruit juice confectionary product coating said fruit juice product.

20. The fruit juice product of any one of claims 1-16, 18, or 19, wherein said product is asceptically
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2. Produit en forme de jus de fruits selon la revendication 1, dans lequel lesdits agents de stabilisation
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