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1 FORMED CREAM SUBSTI TUTE AND METHOD FOR ITﬁgS co l_
PRERARATI ON FI ELD OF THE | NVENTI ON H

“This invention relates to a fornmed cream substitute for the addition to hot
meal s and a nethod for its preparation.

BACKGROUND OF THF | NVENTI ON

FORMED CREAM SUBSTITUTE AND METHOD FOR ITS PREPARATION

EIELD OF THE INVENTION

This invention relates to a formed cream substitute for the addition to hot

meals and a method for its preparation.

BACKGROUND OF THE INVENTION

It is common practice to add cream for the refinement of meals in order to
improve their taste and creaminess. While a certain ropiness is desired, substantial
thickening should not occur. By the addition of cream, a binding effect is not achieved.

In contrast, the addition of cream can be noticed in the color by its whitening power.



It is common practice to add creamfor the refinenent of nmeals in order to
i mprove their taste and creaminess. Wile a certain ropiness is desired,
substantial thickening should not occur. By the addition of cream a

bi nding effect is not achieved. In contZast, the :additi on of creamcan be
noticed in the color by its whitening power. :

2 The invention is based on the need to produce a
portioned product capable of storage at roomtenperature, which can serve
as an equi val ent subdwiinvanéion iy basedomtheineed to producespartioned produgtisapabla
meal s. The_.functions of cream spych as _whitening.p r sation in the
Tout b, an @ FEHES 2 GRG0 e ASEatis, SRR ve 25 b e coh e B BEact |

di sper si bl,g4;8BH of ¥m! Br RAAHhot meals. The functions of &e&AGURAYE Whihiage: Whi ch
is comrercially available, 1s not suitable for this purpose. It has a taste
of dried ipoiver, sensdtiodnamthe tnouth, fand taste, shoudd bemes Mockeven thesprodectimuseber no

| onger be evenly di spersed. From t he Gernman publi shed

pat ent appFadH¥ dispars eﬂ%‘?iafxt?:B?‘}dé%pondi ng to British Patent No. 1417952, a
paste-like dried cream product is known, which contains spray dried butter
powder, butter fat and/or aninmal or vegetable fats, starch, sodium

casei nate and opti orGredm poedert aldunes whichds oomagecially available, ig abtsuiableSformai n

constituents. This own product ,cqontaips, 20, to 40 parts by i ght of
starch an&n?eu&pﬂ&e{f saﬁm%ér‘yd Bl ARSIt At foriBed ke, Fubes anderTassiie
substi tut e. : l$ an object of the present invention to
pr oduce a?tpcgfltn%%%rgﬁt%%né}{dlgt&g%ﬁe of storage at roomtenperature which
can serve as an equivalent substitute for the addition of cream for
refining hot neals.

From the German published patent application 23 26 114 corresponding to
British Patent No. 1417952, 2 paste-like dried cream product is known, which contains
spray dried butter powder, butter faf and/or animal or vegetable fats, starch, sodium
caseinate and optionally vegetable binding agents and/or gelatin as main constituents.
This known product contains 20 to 40 parts by weight of starch and is therefore strongly-

binding and not suitable as a cream substitute.

It is an object of the present invention to produce a portioned product
capable of storage at room temperature which can serve as an equivalent substitute for the

addition of cream for refining hot meals.

It is another object of the present invention that the cream substitute fulfill

the functions of cream as to its whitening power, sensation in the mouth, and taste.

It is still a further object of the present invention to provide a cream

substitute that is readily dispersible and easy to handle.

It is still a further object of the present invention to provide a cream
substitute that does not have a thickening effect on the consistency of the food product to

which it is added.



It is another object of the present invention that the cream substitute

fukfill the functions of creamas to its whitening power, sensation in the
nout h, and taste. It is still a further object of the
present invention to provide a cream substitute that is readily dispersible
and easy to handl e. It is still a further object of the

present invention to provide a cream substitute that does not have a

t hi ckeni ng effect on the conmwgﬁh&duct to which it is
added. 3

SUMVARY OF THE | NVENTI ON The foregoi ng objectives are net
by a formed cream substitute for the addition to hot neals, which,

accordi ng to the invEhe fovegoimpobjedtives aremetrbyaofotined ereaimfsabstivatedor then a
matrix of pure fat. The cream substitute contains frqoqm 20%to 60% cream
powder , f rasiditiamtpthet meals; whichAgqendingtadhg inygatiom FempnssscRam pewdgtand fat A
fat powder_Q | y LNk i t Al east
5% of 1 atPoviss ir BRREofbu BRY THE ClelibubaiiaTenalil il 20% 8 090 fleahCas; |

the form ofovidépeFom A0% 1 3006 fat powder ad HoMIHYatee50% of fat matrix. A fat pdwedert he
preparation of a _|lunpy cream substitute, a mxture oI cream_powder and f at
powder is of the§asinobwheY proftein iy usgdwhick coptping at lgast SP%ffpt. nthegeam

ext rudabl e ' ¥ ' [t . s | of
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spray dri egadulatepowder and 20 to 40% of fat matrix is used.

For the preparation of a cream substitute in the formof a granulate, 30 to

60% cr eam powder, 10 to 40% fat powder, and 25 to 50%fat are m xed at
40-50[err] C (104- For the preparation of a lumpy ‘cream substitute, a mixture of cream

el

powder and fat powder is mixed in a2 molten fat mixture which, after cooling to an
extrudable mass, is molded into single portions. For the preparation of small cubes, a
batch of 30 to 55% of spray dried cream powder, 10 to 40% of spray dried fat powder and
20 to 40% of fat matrix is used.

For the preparation of a cream substitute in the form of a granulate, 30 to
60% cream powder, 10 to 40% fat powder, and 25 10 50% fat are mixed at 40-50°C (104-
122°F) to a flowable dough and this dough is grated after cooling. As an alternative, o
cream powder, fat powder, and fat in the form of flakes can be homogeneously mixed and
the mixture may be granulated. The heat dispersibility of the granulate, as well as of the
cubes, can be improved by the addition of a small amount of lecithin in the form'of a

powder.

It can be of advantage to add a small amount of carbohydrate material,
such as, for example, maltodextrin or starch, as a diluting agent for the fat-containing
constituents of the recipe. To prevent flocculation, a small amount of 2 1:1 mixture
consisting of tetrasodium pyrophosphate and disodium dihydrogen diphosphate can be

added to the cream substitute.



1 22[err]F) to a flowabl e dough and this dough is grated after cooling. As
an-al ternative, cream powder, fat powder, and fat in the formof flakes can
be honobgeneously m xed and the m xture may be granul ated. The heat

di spersibility of the granulate, as wel # as of the cubes, can be inproved
by the addition of a small amount of lecithin in the formof a powder.

It can be of advantage to add a small anount of carbohydrate material, such
as, for exanple, maltodextrin or starch, as a diluting agent for.the
fat-containing constituents of the recipe. To prevent flocculation, a snall
amount of a 1:1 mxture consi stipggy 4o ARG ashipyrhRY r ophosphat e and

di sodi um di hydr ogen di phosphat e Ca ] € cream substitute.

4 DETAI LED DESCRI PTI ON

According to the invention, the set task is solved by a forned cream
substitute which can K¥caiRgfothe Myentasathe sghiaskysiselyed 9y @ifemedgreameam
powder and RRNERECH dAn ' . Qi

The cream s%‘g&ss%lﬁjt?ute c&(%g?:g?ﬁ%&ﬂ[té h?ﬁ‘gg%i%\%%%méﬁ%gggﬁg‘%ggg‘%‘\ﬂP@é”adefﬁ“‘l Flaé form
of lunps, i powder ih armatrik of paesfat ioprovidedhe form of a granul ate.

Cream powder is a well-known and commercially available product. It is
prepared fromcreamor froma mxture of mlk and cream and contai ns at

| east 42% of fat and ré?é{n . |
content of 55% was nofﬁ‘gp |mﬁ%%@?e\é%%$g?gﬁﬁi @%%“3‘%\3%%?92#& ropi f}l@%ss'. A
cr eam powdeforfr efflamnpe,din ftive fo@f pubespscia tiod fonnafargeamibdte. nventi on cont ai ns

at least 45% preferably at least 75% of fat. Usually it is produced by
spray dryi ng.

Cream pow&der is a well-known and c':ommercialiy available product. Itis
prepared from cream or from a mixture of milk and cream and contains at least 42% of fat
and at most 5% of water. A cream powder having a fat content of 55% was not optimal
as regards whitening power and ropiness. A cream powder preferred for the purposes of
the present invention contains at least 45%, preferably at least 75% of fat. Usually it is
produced by spray drying.

Fat powder is also a commercially available product. It is prepared from a
homogenized emulsion, usually by spray dwing. A basis consisting of, for exa.mple:
caseinate or whey protefn is used for pulverization. Fat powders preferred in the present
invention contain at least 50%, preferably at least 60%, of fat. A suitable fat powder is,

for example, a highly fatty powder containing 75% of fat on the basis of caseinate.

Fat powders on the basis of caseinate, however, have the disadvantage that
they are unstable in the presence of an acid medium at pH values of less than 5.5. The
product then flocculates. This disadvantage does not occur in fat powders in which the
protein basis consists of whey protein. Those fat powders are resistant to acids. Such
commercial fat powders, however, occasionally have only a low fat content, of only 15%,
for examble. Such fat powders are less suitable for the present invention, because due to

the low fat content, the whitening power is limited. It is also possible, however, to



Fat powder is also a comercially available product. It is prepared froma
haonogeni zed enmul si on, usually by spray drying. A basis consisting of, for
exanpl e, caseinate or whey protein is used for pulverization. Fat powders
preferred in the present invention cont@in at |east 50% preferably at

| east 60% of fat. A suitable fat powder is, for exanple, a highly fatty
powder containing 75% of fat on the basis of caseinate.

ey are. (PReiaan L bpHdcm on dpe SRS Viiey proGth wish hp T hibbss &t SpRIE MuphEs 0
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f at povvders in which the protein basis consists of whey prote| n. Those fat
powder s arsafficheit sﬂaremngcpomr dnd arSigstelleottyrsuitddfor ﬂiaﬂ?ummﬁeq fshe pessgnter |

occasi onal ly have ow fat content., ,of on 15% . h
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however, 5 prepare
f at pomders on the basis of whey protein which have a higher fat content,

such as at |east 50% preferably east 60% f ex %0 which are
then provided wth s‘%ﬁ @‘P& R’W‘ﬁ“ﬁ"@ﬁ?ﬁdﬁi‘)wp&ﬁ' ﬁ@lpgg'r#TWsui t ed
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possi ble tO prepare a cream substitute according to the invention which
does not fdeRefing afa saitable fmmpanposemiqg it atcow rdmneltlng points. Suitable

Accor di ng to the I nventi on, e cfeagm powder, and r are.,worked
in a mat rifatsdnclpds Ruttes fat a‘l’ﬁ R 4#@%@@? ﬁlasvﬁef eXample,
difficulti [ SR b ibidhie for that-purpose taking into
account t %ﬁnopt?l%%’}:}% n?:saﬁl t‘ids'g at's include butter fat and hardened
and unhardened veget abI e fats, such as, for exanple, palmoil, all of V\/m ch

can be used in mxture ream substitute cor n
the invention in genéﬁ&%%ﬁ‘%‘f%“&?"dm ‘P@“BH%’%‘P ondp g gb g 50%

of fat povgsr (RBGarhPowder 18185090 BEidwder &R4 15 to 50% of fat matrix (all

percentages are percent by weight).

For the preparation of the cream substitute according to the invention in
the form of lumps, a mixture of cream powder and fat powder is mixed in a molten fat
_mixture, which, after cooling to an extrudable mass, can be formed into single portions by

usual molding machines.

For the preparation of small cubes, preferably, a batch of 30 to 55%, in
particular 30 to 35%, of spray dried cream powder, 10 to 40%, in particular 30 to 35%, of

spray dried fat powder and 20 to 40%, in particular 30 to 40%, of fat matrix is used.

The cream substitute according to the invention can be portioned into
lumps, for example into the form of small cubes having a weight of S to 10 g (0.18 to
0.35 ounces). While the cube is the form suitable for refining small quantities of food, it
is less favorable in the field of large-scale catering establishments. In catering

establishments, many small cubes would have to be unwrapped, while a very large cube



percent ages are percent by weight). For the preparation of
the cream substitute according to the invention in the formof lunps, a

m xture of cream powder and fat powder is mxed in a nolten fat m xture,
which, after cooling to an extrudable fass, can be formed into single
portions by usual nol ding machi nes. For the preparation of
smal | cubes, preferably, a batch of 30 to 55% in particular 30 to 35% of
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dried fat powder an to Yo 1n particular t mtrix is

used. establishments, a flowable granntaeuittth tdh e dosed EEIRGs pRfdrfed. | nvention can
be portioned into lunps, for exanple into the formof small cubes having a
weight of 5to 10 g (0.18 to 0.35 ounces). Wiile the cube is the form

suitable for refinin ' L f fo it .is lgss favorahle in the
field of |arge-scal eﬂgg@ {surygﬁ@gktAa%#?i%ﬁ‘&#'esﬁg?rﬁm@a‘f@?? ﬁoémeqsft% ‘g?‘fﬁent S,
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6 woul d he diﬁféicult to dissolve. Therefore, in the field of |arge scale

catering teS0%uof falahdtite S03C (104 4adR2°Fyrta adlosvabledough and hy grindisgdtiforr eel y i s

preferred. . : . thtute agcordhng to the ipvention
"% he 1 orepley with 2 prptr afer SEERBME Bl iRt Bosth Bk R o
powder, 1Gréducé@%elf flowable predact. dndddifion theaPseplesagh IdbrichBt inGrafiifidn C (104
to 122[err]F) tqQ a flowabl:e dough and by grinding it, for exanple, wth a

grat er af tadd alsgimgraves the dispersibiliionf] theygragulate at hight temperatures; becauseit coatsi ch
produce a £ I ct..ln addition the fat .serves.. a | ubricant
in granul a |%Arfnélﬁg)§gﬁse g”%ﬁ%f/&d FrEn 8?%’8%’r gfgrchrltg,aﬁew{cﬁesaggéﬁ@%t e at
hi gh t enpeiadudt, d@webers tesddition@Pai Rasdt 36%6H fhi 5l tBSreeipetif fededdarponder and
cream powder. In order to achieve a satisfactory product, however, the

addition of at least 30%of fat in the recipe is necessary.
The heat dispersibilify of the granulate, as well as of the cubes, can be

improved by the addition of a small amount of lecithin, such as 0.2 to 0.8% of lecithin, in

the form of a powder.

' A granulate can also be favorably prepared by homogeneously mixing 30
to 60% of cream powder, 10 to 40% of fat powder and 15 to 40% of fat in the form of
flakes and by granulating the mixture by means of a granulating machine. The amount of
pure fat added here is 15 to 40%, preferably 30 to 35%, and the addition of lecithin for

improving the heat dispersibility is not required.

It can be of advantage to add a carbohydrate material, such as, for
example, maltodextrin or starch, as a diluting agent for the fat-containing constituents of
the recipe. The carbohydrate material should not have a binding effect, i.e. that of
changing the consistency of the meal, and may therefore only be used in small amounts,

for example, in an amount of 5 to 15%.



The heat dispersibility of the granulate, as well as of the cubes, can be

i nproved by the addition of ‘a small anobunt of lecithin, such as 0.2 to 0.8%
of lecithin, in the formof a powder. A granul ate can al so
be favorably prepared by honbgeneously % xing 30 to 60% of cream powder, 10
to 40% of fat -powder and 15 to 40% of fat in the formof flakes and by
granul ating the m xture by neans of a granul ati ng machi ne. The anount of
pure fat added here is 15 to 40% preferably 30 to 35% and the addition of
l ecithin for inproving the heat dispersibility is not required.

It can be of advantagg préveftifloulatibR Y MHIPARoURbELD & 3%Shieheraly 11500 2%,
exanple, maltodextrin or starch, as a diluting agent for the fat-containing
const it uenofia bfl milxire ecnsisting Difi ¢etrasodiudn\pyraphesphatecandalisodinom dihydedgehave a

bi nding effect, .i.e. that,of changing the copnsis}enc f_the neal, and may
therefore %‘Hﬁ?ﬁpﬂé‘eﬁé’éhe P&d?rfﬁlthe %‘gﬂ'ﬂgi‘bﬁ“‘%‘&r ﬁ?ﬂ*ﬁ’b‘l“?é%t? g,lazger aMOURLCaBs 5 t o
15% 7

impair the taste.
To preventm?qatl)rccu ation, a small anount of up to 3% preferably 1.5 to 2%

of a 1: 1 mxture consisting of tetrasodi um pyrophosphate and di sodi um

di hydr ogen di phosph can be added to .the ¢ream substitute. The addition
of a larger amount caf® Fﬁ‘?ﬁ‘gisﬂbﬁtﬁ‘étefﬁ%"t‘@?‘g to ﬁxe fivention exhibits ahedyatly gred,
subst it ut eof?&x%ﬂ'b@ﬂex{%&:Qﬁ@@&&@é&&?ecﬁ%@h@d&aﬂi@ﬂdm.' y good, often even
better, whitening power than-tonventional liquid cream - An

addi tional advantage of the formed cream subs_t' itute according to the
T, b L2 Ko il el i B e s Storng o o™ ©
| invention is that, by its addition, the meal is not diluted, as in case of the addition of
liquid cream, so that the basic taste is better preserved and no change in consistency takes
place. The cream substitute according to the invention effects a better creaminess, but

has no binding effect.

The cream substitute according to the invention can be stored well at room
temperature and has, on a weight basis, a higher éffectiveness than liquid cream. A cube
of 7 g (0.25 ounces) of ﬁe cream substitute according to the invention in its effect is, for
example, equivalent to an amount of at least 2 tablespoons (20 g; 0.7 ou_nces) of '

commercial 30% cream.

It is not possible, however, to use the cream substitute according to the
invention for the preparation of whipped cream, and, since it dissolves poorly in hot

coffee, it is not very well suited as cream for coffee.

The following are examples of the present invention, and are not meant to

be limiting in any way.



liquid cream so that the basic taste is better preserved and no change in
consi stency takes place. The cream substitute according to the invention
effects a better cream ness, but has no binding effect.

The cream substitute according to the iBvention can be stored well at room
tenperature and has, on a weight basis, a higher effectiveness than liquid
cream A cube of 7 g (0.25 ounces) of the cream substitute according to the
invention in its effect is, for exanple, equivalent to an anmount of at

| east 2 t EkAmpledons (20 g; 0.7 ounces) of commercial 30% cream

It is not possible, however, to use the cream substitute according to the

I nvention for the preparation of whipped cream and, since it dissolves

oorty 0 ot cof £ e82.5 ¢ (1. aleedf iy Wil i i (ﬁ%mmeo&e&f&e-

The follow ng are exanpl es résent 1nve re not neant to
be limti mg%) weaemyxixmymth 32.5 g (1.15 ounces) spray dried fat powder on the basis of

8 Exanp ) 32.5 1. 15 ounces), spr.ay I ed cream
powder ( haaﬂemteahmag adatrcontentt Wmﬂr@smemwﬂgg 3 s’g(ldff. uncginces)

spray dri eferite i g@sso‘;, B@@i t@@eﬁg of
75% and tﬁfeihér%%ﬁ ure %attsq.%e QS’S Ihﬁé ?sc gg%@%s‘{m\é{‘iﬂ&gg%ﬁ%ut rfat.
The pasteoﬁndee)mbby\mneetﬁibuﬂedoldh@xﬁwhmw into cubes of 7 g (0.25 ounces)

each by a conventional nolding machi ne. . The effect of such
a cube was equivalent to that of an anount of at |east 2 tabl espoons (20 g;

0.7 ounces) of 30% ghgaffect BEQudtAPLBERALLGuivhicht e of ah Affoud{ T east 2
tablespoons (20 g; 0.7 ounces) of 30% cream. Two tablespoons of cream is that amount
which is generally used for refining 1/4 liter (0.53 pints) of food. The cubes were readily
dispersible in hot meals and were equivalent to the addition of cream as to whitening
power, creaminess, sensation in the mouth and taste. However, the addition of the cubes,
unlike the addition of cream, did not lead to a dilution of the taste or the consistency of

the meals.

It was possible to store the cubes in the household without cooling.

32.5 g (1.15 ounces) spray dried cream powder (having a fat content of
75%) were mixed with 32.5 g (1.15 ounces) spray dried fat powder on the basis of whey
protein, having a fat content of 65% and the mixture was mixed in 35 g (1.23 ounces) of a

molten fat mixture consisting of hardened and unhardened vegetable fats.

The paste-like mass was extruded and formed into cubes of 7 g (0.25

ounces) by a usual molding machine.

It was possible to add the cube thus prepared to sour meals without the

cube flocculating.



which is generally used for refining 1/4 liter (0.53 pints) of food. The
cubes were readily dispersible in hot neals and were equivalent to the
addition of creamas to whitening power, cream ness, sensation in the nouth
and taste. However, the addition of the cubes, unlike the addition of

cream did not lead to a dilution of the taste or the consistency of the
neal s. It was possible to store the cubes in the household
wi t hout cool i ng. Exanpl e 2 32.5 g (1.15 ounces) spray
dried cream powder (having a.fat content of 75% were mxed with 32.5 g _
(1.15 ouncgsg ﬁgéay dried fat powder on the basis of whey protein, having a
fat conte % and the m xture was mxed in 35 g (1.23 ounces) of a
nolten fat m xture consisting of hardened and unhardened vegetabl e fats.
The paste-like mass was extruded and fornmed into cubes of 7 g (0.25 ounces)
by a usual nol di ng n32hi(hé3 ounces) spray dried cream pbwders(fqmewﬁeiul HB%pweadd t he
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(on the basis of whey proteln,
heat dispersibility) and the mixture was worked at 40 to 50°C (104 to 122°F) with 34.5 g

(1.22 ounces) fat mixture into a flowable dough which was grated after cooling with a
grater. The result was a well flowable granulate having excellent heat dispersibility.

Example 4

40 g (1.41 ounces) spray dried cream powder (fat content 75%) were
homogeneously mixed with 30 g (1.06 ounces) spray dried fat powder on the basis of
whey protein, having a fat content of 65% and 30 g (1.06 ounces) fat in the form of flakes
in a standard mixer. The mixture was granulated by a granulating machine to form a

. cylindrical granulate of short length.

The granulating machine was provided with two counterrotating rolls, one
pressure roll made of full material and one perforated cylinder, on the inside of which a

cutting blade scraped off the mass passing through.

It was possible to further improve the heat dispersibility of the granulate
by the addition of 6 g (0.21 ounces) of maltodextrin to the batch.

The invention now being fully described, it will be apparent to one of
ordinary skill in the art that many changes and modifications can be made thereto without

departing from the spirit or scope of the invention as set forth herein.



having a fat content of 65% and 0.5 g (0.28 drans) |lecithin powder (for

i mprovi ng the heat dispersibility) and the m xture was worked at 40 to
S50[err]C (104 to 122[err]F) with 34.5 g (1.22 ounces) fat mxture into a

f I'owabl e dough which was grated after ct®ling with a grater. The result was
a well flowable granul ate having excellent heat dispersibility. Exampl e 4
40 g (1.41 ounces) spray dried cream powder (fat content 75% were
honogeneously m xed with 30 g (1.06 ounces) spray dried fat powder on the
basi s of WMe€lainotein, having a fat content of 65% and 30 g (1.06 ounces)
fat in the formof flakes in a standard nixer. The mi xture was granul at ed
by a granul ating machine to forma cylindrical granulate of short |ength.
The granul ating ?ﬁ@;u iEsubYitdte! ﬂFﬁ\e"MdBﬁxoh"i@ h6OMBAIS EbApAsihE Breaf gowdepne
pressure roll U nmaterial and one perforated cylinder, on the

i nsi de of whi cland fatpotwidegind mateixafpapeefdt.of f t he nass passing through

It was possible to further inprove the heat dispersibility of the granul ate
by the addition of 6 g (0.21 ounces) of naltodextrin to the batch. :

The invention p‘ﬁh{] gﬁq‘lk €hhim %HE s ong;of

ordi nary skill Fm t art %?cgﬁn@?\ﬁf%hangefs an hsaglf%?%g?ﬁgﬁgb?an bépmade

t hereto vmthout:rdéﬁppd\vdeng&cﬁmdn%tmeﬁ&%ofsmdfntpswdgeamdﬁ'bmeli%mﬁﬂ%@ﬁ as set

forth herein. 10 Ve
dam said fat matrix. _

The cream substitute according to claim 1, wherein said cream powder comprises.

at least 45% of fat.

The cream substitute according to claim 1, wherein said fat powder contains at

least 50% of fat.

The cream substitute according to claim 1, further comprising up to 3% of a
mixture comprising tetrasodium pyrophosphate and disodium dihydrogen

~ _ diphosphate.

The cream_ substitute according to claim 1, wherein said cream substitute is in the

form of a cube of 5-10 g (0.18-0.35 ounces).

The cream substitute according to claim 1, wherein said cream substitute is in the

form of a granulate.

A method for the preparation of a lumpy cream substitute, compising mixing a
mixture of cream powder and fat powder in a molten fat mixture, cooling to an

extrudable mass, and forming into single portions by molding machines.

A DR A



A fornmed cream substitute for the addition to hot neals conprising cream
powder and fat powder in a matrix of pure fat. The cream
substitute according to claim1, conprising from20%to 60% of said

cream powder, from 10%to 50% of said fdfl powder, and from 15%to 50% of
said fat matri x. The cream substitute according to claim1,
wherein said cream powder conpri ses at |least 45% of fat.

The cream substitute according to claim 1, wherein said fat powder contains
at | east 50% of fat. - The cream substitute according to
claim1, furth@heaoetipod sicoglingrtotolain®8, whefein from 30%itx 5 $¥efcaidmream ng

t et rasodi um pyrophosphat e and di sodi um di hydr ggen di phosphat e.

The cream subsPpPwderanddrem dP¥todd % phsaid fat Powderaremixaddn fom A0%UBd0 R ute i s

in the for, e of 5-10 g (0.18-0.35 ounces). The
cream subst i tnggit{%g%rn?f(ﬁggto claim1l1, wherein said creamsubstitute is in

t he formof a granul ate. A nethod for the preparation of a
| unpy cream substitute, conpising mxing a m xture of cream powder

and fat powder A methoddor 1oa preparatipn ofip ér,ea@g%lbstifgtetia theform of a granulatedabl e
mass, and for mpg & kBm>20% kS 6 or sl trddin PBNEL: Wod®6% 3%0% of said fat

powder, and from 25% to 50% of said fat are mixed at 40-50°C (104-122°F)to a
flowable dough and this dough is grated after cooling.

The method according to claim 10, wherein from 0.2% to 0.8% of lecithin are
added. .

A method for the preparation of a cream substitute in the form of a granulate,
wherein from 30% to 60% of cream powder, from 10% to 40% of fat powder, and
from 15% to 40% of fat in the form of flakes are homogeneously mixed and the

mixture is granulated by means of a granulating machine.

The method according to claim 12, wherein from 5% to 15% of a carbohydrate

material are added.

The method according to claim 13, wherein said carbohydrate material is selected

from the group comprising maltodextrin and starch.
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The nmethod according to claim8, wherein from30%to 55% of said cream
powder® and from 10%to 40% of said,fdt powder .are nixed in from20%to 40%
of said fat m xture. A method for the preparation of a cream substitute
in the formof a granulate, wherein from20%t-o 60% of said cream powder,
from10%to 40% of said fat powder, and from 25%to 50% of said fat are

m xed at 40-50[err]C (104- 122[err]|§*£_i§ﬂ£&flowable dough and this dough is
grated after cooli e nmet hod accordi n C ein fromO0. 2%
to 0.8% of Iemtth’g‘lﬁpec%ﬁweﬂ’Bsanrﬁeﬂm)é‘H ﬂ% ﬁﬁghﬁm&of a cream
substitute in the formof a granulate, wherein from30%to 60% of cream
powder, from 10%to 40% of fat powder, and from 15% to 40% of fat in the
formof flakes are honbgeneously m xed and the m xture is granul ated by
means of a granul ati ng nmachi ne. The net hod according to claim 12, wherein
from5%to 15% of a C&T&%Wrééﬁsﬁ&hﬁﬂé%ﬁﬁﬁdm%hotmmaﬁEh'ﬂ&‘ih&Fﬁp?r di ng
to claim 13, wherein said carbohydrate material is selected fromthe group
conpri si ng itsgir¢padasion: | Thecformed erearh substitute for the addition to hot meals is formed by

working 20 to 60% cream powder and 10 to 50% fat powder in a 15 to 50% matrix of
pure fat. The cream substitute according to the invention can be provided in the form of
lumps, in the form of cubes, or in the form of a gra:iulate. The cream substitute can be
stored well at room temperature and has, on a weight basis, a higher effectiveness than

liquid cream.



