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limitations from the thickened protein pie, expanding its range of flavors far beyond lime and
lemon. Indeed, the present invention provides food compositions that have the thickened
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skill in the art, especially flavors other than lime or lemon.

[0006] While not intending to be bound by any particular theory of operation, the present
invention is based, in part, on the use of particular edible acids that can thicken dairy protein

to the consistency expected for a key lime pie without interfering with the flavor of the food
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comprising a starch or a gel, or both, a dairy protein and a sufficient amount of one or more
edible acids to thicken the dairy protein.

[0010]  In further aspects, the present invention provides food products comprising a food
composition of the invention. The food product can be any food product apparent to those of

skill in the art that can be made from a food composition comprising thickened dairy protein
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Certain solid or semi-solid compositions of the invention will be recognized by those of skill

in the art to have the consistency of key lime pie filling in particular embodiments. In other

embodiments, the consistency can be manipulated to fit other desired textures. In certain

embodiments, a thickened food composition can be cut with a knife and eaten with a fork. In

general, any food composition that is no longer liquid at refrigerator or room temperature can

be a thickened food composition. A food composition comprising a dairy protein that is
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thickened if the food composition is no longer liquid at refrigerator or room temperature. In

certain embodiments, the dairy protein is thickened if the food composition is solid or semi-
solid. In certain embodiments, the food composition cannot be poured easily. In certain
embodiments, the food composition can be cut with a knife and hold its shape at 40°F, as

understood by those of skill in the art. In further embodiments, the food composition can be
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from which about 60% of the water content has been removed and to which sugar has been
added to a final amount of about 40-45% or more by weight. The milk can be whole fat, low
fat or skim. Sweetened condensed milk can be prepared or obtained according to any method
known to those of skill in the art. In particular embodiments, it is obtained from a

commercial supplier, e.g. Eagle, Meadow Gold, Carnation, Nestle, Casa Solano, or others
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is in the %\%%?Fg%??%;@ﬁgggg@%r ise egg. Preferably, the egg is

[0028] i n Betdiggican bt presére imbhk appaddesiradycthe pesttitibmaref silldn the art.

e ap be formknown ta t e of R he
In certaffgnimanise e Bot SRRIOR SomPR O b el trasodfveage eees
per k110|gf1a¥{1(1a Fod¥emplositioh N$ Gepatn elhﬁ’ocﬁl%%ﬁt@' e FEHICHPFRIAon cohPrises the
gisinthe formof egg yolk. In further

yolks oé AIPSISEES pqrﬂ@log@gx fogdwnmph@tlf)mr n magg@nmlmgnts;nhe food
whi whi d
compo i MpeE M2 13 AT bR R BerTtopf SoRoufer

certain éMBédivehis, thetfood composition comprises the yolks of five large eggs per

kilogram food composition.
[0029] In further embodiments, the food composition comprises the whites of one or
more large eggs per kilogram food composition. In certain embodiments, the food

composition comprises the whites of one to six large eggs per kilogram food composition. In



interfere with the preparation of the food
conposition. In still further enbodinents, the egg is

wo roobhas3oior m of egg yol k and egg white. [0028]prdhesmgeo21563
can be present in any anount desired by the

r r ' LN, the art,. rd ai n .

proferr BRI IRE P b Wiy Sl & o TR bt pbogippge. the
food coafpokitive €oinprikdsidth pslRearRDEhitdddh vitibigrapartiond

conpagsition. In certain enbodinents, the food )
[0030] ¢ oﬁ%&%ﬂb@r&ﬁlb@émﬂ%é‘&e fond c@pRsities of the ventipmeorapfises no egg.

. . p | .

et bR 458 B0 000 CATRAR 04 0 A BRI I St
ege. Aeqgdinglyy a koddogmaposition df dmnipesition can cémpiier degiwhere desired for

odi nents,, the f.qod nposi t.ion conprises the yol ks
taste or GG, 011 Sipf SOBGQROR T BEPDGTM FEAPIRBIE S8 Eon
[0029)2n Optdral skehiegients, the food conposition
rises the whites of one or nore | arge eggs per

conprise . N : .
[0031] ki |lsgedninfeodwdinenss she food composiden eff the émisodomeomperises he
odc osl.lion. conpri,ses the whites,of..one to six
sweeterle? SIRATRETHE) SR<iEERA IR Beh Y eliistied B F ol e
preferrednORHembBdRIry phReiadginhe f@m G tvebRatEordenstdirRiplgGho adBitional
further enbodi nents, the food conposition conprises

sweetenss (3BTRS Hivdo W T9gar Gomteps pf B swisetensh qandersed pgig dowever,
should bk (giUékhhﬁf th& %%éi@%ﬁionﬁp&%e?&%%gr? E%%?’lﬁ %:hggcgﬁ{eﬁgsp&te i]?éesent

I nvention conprises no egg. oun
inventidropdvidlesrfiasli doinpositibng tranprisiedwestened nomiensdil akke andlan

.. W,th or withouyt egg. Accordingly, .a food conposition
additiony syipiengt, Brkling VdRcp ?‘f‘%‘é‘géé&hﬂ% &t RESETY od 1 or
[0032] t aStiR eeteB¥l e £ sFelBRF ROAPPRLAY Rbsel dT&Kill in the art. In
i nvention can conprise no egg. 4.2.2 t1onal

particulgiersbedimenfsOih8 sjvet¢tanar déy 2 mionosattodidaredisascharfie or potysaccharide

T R T
to, sugal] Brswn3usHepeMeEd supal hoher, hedassd¥eid doResydap.r Bt has Béedl found

is in the formof sweetened condensed m |k, no )
that suchifieetenera ica ilariosn e texduiged dhesippd compotibonsad themyention.

oGP E0b A LB SIGH SISEBER T gy IR

compositvastof ey invermione rAcgbidiiin dd cemdih smbbditmentsg s €&0dd composition of
i nventi on provides food conpositioas conprijsin

. g s
the invenjig Cam MBIt NSEFIeRF! KD Adhes sbadinpanth aifoed emppasidion of the

inventid.[ngc%%ltzb%h@giﬁ%gﬁﬁﬁ?ﬂ stvb R isﬁkgasassdég%ta?& Eﬁ&glbs@&c 8liRirine.

he sweet ener can be any sWeetener deene
usef ul.2lyy Thidenaig Agénts in the art. In particular

e di ts, the s tener .is a nonosacchayride,.
100331 g EHe ST b apestior g BiecBcavion s FRBPEHuAT Rhishiipg aeent known
to those dT&&RI @ thé Kit! Thé hiélRAindldeent¥heh1aHeRepHNSEE BRRESIng, or

i nclude, but are not limted to, sugar, brown sugar,

increasipg ifethickering 0t thaEredyeompesities eSthanavention syrup. It has
0034 23RBS B SR B B R i
certain embodiments, an edible acid thickens, or contributes to the thickening of, the dairy
protein of the food composition. In addition, in certain embodiments, the edible acid can
provide a clean taste or smooth texture to the food composition of the invention.

[0035]  The edible acid can be any acid known to those of skill in the art to be edible and
further to be useful for controlling the pH of the food composition of the invention. In

preferred embodiments, the edible acid is generally regarded as safe by a regulatory agency



However, it has been found that a sweetener is not
necessary to thicken the food conpositions of the

wo pwensiooh. Accordingly, in certain enbodi nent BCT/aS1006021563
conposition of the invention can conprise no

such as %1?;5@%52 B656d axjx gxkgAHI%EmSFQP :BH' yiy E&ibleaaciéj gﬁ Ceocré%g??rtgh g?fe now

nven I'se an artiticla
or at a thne hftarshafifing bﬁfhie inssait ap;bliw&om r In&ﬂﬁtafméﬁnhlfbehmént& tlfcie ec%]lble acid
Thi ckeni ng Agents [ 0033] The foo nposi tjions of the
of the igVepHPR [eHiecien | U GRPSISHRE R eH@ a%zse%ﬁlplre @6ifinasearbic

acid, cﬂrﬂa%ﬁl @fuc&lfd Hélta' IQctBH@ f@hbric 408 15dHCGHRN h{bﬂc ﬁgﬁnﬁho%gﬁt%cdamd

be capable of thickeding, or increasi Ag
an acid phosphetai swgcinisf aciddartaymciomdgwidssiom awﬁd tahmate nvErgreferred

4 ert. nme t he thj.cke nt
embodig 83 he R R 1 ARG (s i s L B PELs, spvorbic
acid, citgidiabidefigtdrih 4did, GKRRSci NG 4241, €Bhds® pPe'?&*réJ‘dc@d%eﬁélH%od

of, the dairy proteln of the food conposition.
composiiys tY1respegialbepleasing @aBodi ments, the edibl e aC| d can
pr 0 re.to the.foo
o036l P s SEeiiE 85h 205 RIRRE RohEb Y Laphdficheofye
1nvent1mankadvanygeau$l§i pkm@ammtﬁubﬂwbaﬂi& alstdildinghy, ileergdid t O
kble and further to be useful for controlling the
embodlmﬂé £ H@SP%HV%% Feeidesdoest campositipps semprising g thickened dairy
protemﬁ{a?ﬁt%re ?éd?@@ta\?zd the edible acid is generally
regard e as sa y a regul atory agencysuch as the
[0037] u. $n céitanl embddlhamgs Acrpresest inatriton. prdvidessabintpositak doraprising a
fe now,or after .the filing

combingfory S peih T soperGSHL G bop by B PR GHUBYTHER PESH des food
composftit@is @it BbRpAsd é&c&fbd 8 hivaRhi ORbid & igldertsd cf)ﬁngfﬁlﬁgr?that

group consisting of acetic acid, adipic acid cor
providegglegrer Hpyarithanszaditionsll thickeoerd ethilg ihereasimgethe itamiti eontent of the
Ne) acl. iC ac
food pr@d:b.cfj 'F LLI‘%%% h&%lg as%r%:sgﬁl dg)le %clcg or cg?st \gﬁg @a\é%rfn@s ghe dscribed in

the exarﬂplbﬁbslbWFBndGmd Yeapbarehiteo thdse r@fﬁ!&ﬂﬁlﬁﬁ@ #frbodi ments, the
edible acid is selected fromthe ‘group consi sti ng of
[0038] ad.%?%rtae\% F@l Ow%ﬁmhé&wds epeidpd angdfelin foaduin snalldraounts

can be H efo&n? ltl%ﬂl%rfOSd agl%rﬁl am&lqﬁau{fe{ %BF e%gt Hl% 8§ to,

03|t|ons W
benzoict hi;gh'echlcﬁlﬁ%lﬁi] suliein atide Buakithel emdﬁllaﬂtscmﬁm’elappﬁreﬂiﬂﬁﬂhésle ©f skill
cid, the food conpositions of the invention can
lnthemgdvantageously provide nutritional benefit.

[0039] ACEREE Y EtYlbodhEheﬁ%r Hﬁ' &1@&@@ bI&RbR acid %reo}]ﬁ%s%%'f‘ tn the food

i nvention provid d conposi tions conpr
compositisnek @mdvmthnyn pn @tn@unt uifiEtierd te thickendhetboid momposxtlbn cThe
tai n .enbodi resent

partculioft 37 frusof sB 3 SuERRRGHEF Biet eomBeRon s liquid
content, GREAiREProtn, dhd @8 bPerfied GiShe bAIbR RAT (el £ s K a).

enbodi ment, the present invention provides food
[0040] ¢ o fperstain gmbodimentse besdibieacid evadidscare pragentinl atetat amount

L N T
those oftshidl ivitheasmit in Hgintof e tedchidpeof the instant specification. In certain
embodiments, the edible acid or acids are present in a total amount sufficient to yield a food
composition pH of less than 5.0. In further embodiments, the edible acid or acids are present
in a total amount sufficient to yield a food composition pH of less than 4.9. In further
embodiments, the edible acid or acids are present in a total amount sufficient to yield a food

composition pH of less than 4.8. In further embodiments, the edible acid or acids are present



food product. Further conbinations of edible acid or
acids wth flavorings are described in the exanpl es

whedomsmwnd w || be apparent to those of skill PeT/UR®06/021563
art. [0038] In certain enbodi ments, further acids

. ' b sed
e o SRR R AL OB AR £ e
embodimentsathe edile hdidot adddd are phsamdh @ tothyahaah keffictenattdyield a food
acids. Further acidulants wl]| be apparent to

| furi
compogiesiell g 1skiHa 46 @it ermbpgints, i c<ble apid or acids are present
in a tot& 'm%hf@ﬁﬁé‘lentttg ?’16@&15 Bl R%fdsition g)?l Hﬁ@ssazﬁélgﬁ 5308 fyrther
pr esent in the conposli t1on nvention 1 n an
embodigreptsnthe sdibl¢ adiént adids arh pndsem it he¢othlomuown syificicnt m’lylel'cﬂfaefood

compoi PR BB o SRR e S B TR B fesn
ina totEﬂ faﬁto@hﬂsufﬁélgntttb idMd 8BSyt doﬁ‘ﬁno@i&loﬁ ¢ ebd tBarfg 3d 14 ﬁlrﬂter
0040] In certain enbodi ments, the edib

ts
embodla@rltf 61@ edﬂﬁ[lmmé pragideare present i attqtﬁlaamm swlficsnt fo mlémtfood

compostttﬁ)orf aﬁ% GK Fegs {hllgﬁ 4g22' Ig)glrl)lgl} Lt {enlbtognneﬁl S gh X osFl'td oF %Cltdﬁ are present

ina totairatnoluﬁt dufidientad yidida feaicidini}@sitibn phEofl 18ttA#t 4.1, In further
speci fi cgtl on. In certain enhodi nents, the edible acid
embodigjenizefiag @Jeea%qi @S aTR PEPSERSRP tefakuRquns seifictent et vield a food
osition pH of less than 5.0. In
Compos?‘r%&hﬂé%ffeg ﬁ%er%)t s, the edible acid or acids are
[0041] pr daenrttalnrenﬁ)odmmfeaﬂts treuditile seiflfor amémhretmes;enelhada tatal amdunt
|t|on H of .l es tglgn 4.9,

. f h
Sufﬁcwﬁ ﬂ@rﬁ?%d DN PG a@f’u%?c& Héal‘g.ﬂt‘% g'err eafiythern o
embodﬂﬂéh@' the KRN ackdl Blf AGALHE plQentiifh thotdl DRt SHFRRAL %ﬂ ﬁf]d RHood

of less than 4.8. In further enbodi ments, the e
composiiiinopld pf feincbout b2 o @@mﬂﬁn In furéltea bmbndinentss tiefddiile atid or

. 1. d th
aids an Byt 1 g O Rl B Bl Yoo §55pS BB By 5 abou
3.2 to ammaemtlnumrmertemmmmmy ke e&iﬂfﬁlfe h@lﬁ@)@ tacid® aﬁél ksbnfinf PRI

opposition pH of less than 4.6. In further
amountéﬁ%%&i“ﬁ%&f@ d a feed spmppsitiopid 0£ ifromhwt a2do gbewdint. Inrfugther

embodﬂ;n?fn?e h@%@;ﬁ; chJétr éc‘lfds%?% 1{ eer%f 'ng %_go‘@l o%l?xg g&ﬁ%@ﬁ{e ﬁ{ld r’31'_t‘ood
composamncpfb of froindiboatr 2 iy dsant. 6i rln furtiok ainbamiunts &mfefditﬂe 8eill or

l.d f ood sition 0 essthan44 In
acids arp Gyt & RS LA SUiciogt Qs Taed rpostemall 4f Gom about

3.2 to aﬂcgﬁ geﬁtIn'fﬁ[ﬂ?erteﬁ{b%Hm%W e e?l%lt: 'aaﬂ%?tacf;lhg aﬁa e&leéén?mf%%l

osition pH of [ess than
amount gwiisiinitentisld atﬂoed edinpbsitierpld oﬁfrom:ahdmt aRdo pbasdnt. | n a
t ot.al uff c ent |eId f ood conposit
100421 218 eI} ibhogitnts Ieainioadt B fiich B mrsSTone e Sre
sufficiedttb §iedd a&fdcﬂﬁ)ngf 1ti%h?>‘H36‘It abolit 32t ¢ é’érta?rmﬁ%dlﬁl‘éﬁfs' &b %Hfble
to yield a foo nmposi tion pH of |ess than 4.
acid or Mﬁ& e Preser oy amatnlt aénoqm eufigient o yadia fopd a@nn@ltmnepH of about

34. In Q%rﬁa%rggﬁ dim%m{grotth?leii%gg 41%153%%{ Oa?r ?ﬁ%ﬂ]m ﬁc%%lgw%qng sgfﬁcwnt

to yield erfb@rblccrmpﬁsﬂwntﬂ}é ofahichk 8.9a¢h der®ilin a@bosindnes, tHeRBIEE adid oRacids

ot.al anpunt
are present in a total amount sufficient to yield a food composition pH of about 4.5. In

certain embodiments, the edible acid or acids are present in a total amount sufficient to yield
a food composition pH of about 4.7. In certain embodiments, the edible acid or acids are

present in a total amount sufficient to yield a food composition pH of about 4.8 or about 4.9.



sufficient to yield a food conposition pH of from
about 3.0 to about 5.0. In further enbodinents, the
we@adiobl1830aci d or acids are present in a total aPOINBE2006/021563
sufficient to yield a food conposition pH of from
ab . t
[0043] o dﬁgﬁzgﬁggiegx%o?ﬂgégﬁsd@egfrooe& E‘orB 1?0‘?1‘{ %ﬁgp c(h & u;%r%s%s from
about 2 gutb fabautdiftg total ydiblechcadsfpeo ﬁll@gmi}no dh furdrer Bh‘lboﬁlrﬁernw;r’the food

bout 2 to.about 4.8, In further enbodiments, the
Commﬁmanféﬁ%mvam&ﬂn c&emﬂ@esaﬁ@n&beg%s 1q #bodt el ediblarieids per
kﬂograrﬁuﬁﬁ ﬁﬁ“kh%f‘ Emb@dﬁrﬁeﬁ{sdth@ fé&P&n%éfHﬁﬁ' I inREh R Joﬁﬂﬁ'?ﬁes from

about 3.2 to about 4.7. In furt enbodi nent s e
about 4 gdp Bb@ut&:g thtadiedibds aisdsapee kiogreemtInifurtizer teotbalinaemis) e food

ff"en { ield a food,co i tion,pH O
composiity i ThE Bvebontlsiuis e rOR o T it b e bR v
kllograrﬁd Erbﬁﬁ'thafl efibedinREisdthe T &1 Mn‘ﬂﬁﬁﬂion'df tige ih@&rﬁion&i@iﬁ&p?fses about
ficient tg |eldafood osition of from

2¢g totala%’é‘e}re agids p%klkwam h fyrthprnem imeRts Bmdm@m@snuon@fthe
1nventlo%dd P‘l 1sg§r:]it1%tugﬁ )gqgt:apg‘dl@lfe @5 ?orrpo aIﬁ lolf gigggcﬂ}nents, the

Cl ron p
food comlpomtloﬁ oPthiednation c@nprises @DAR16 ¢ total edibdd avidypee tilogahs , In
re present in a total anount

further %‘@Ff & gf:%e the o q%l an%a)%gﬁgg t}tedﬁb%%ﬁotluceﬁlpﬁﬁ?s ogbbgtotal edible
acids pes kAografh. G8'thAdR eﬁ{megliléﬁ%n R fobd Q?I?Pbﬂlcﬁl Gthé nﬁfeflg&rg Einprises

are present in a total anount sufffcient to yie
about 19 g@@ialceml]dogcrdspcrlp}dgtﬁtmabout 3.4. In certain

| ac d or are present in a
10044] &0 38 PhriERler pmbifirlsotiE B3 ritostEnr o ElGG Crupepis
edible a6ilds akRubic 3¢id-andl ar@eicladid) 18 BHRHh BRBLimdnie 1RALDA @otﬁ?d)éiition of
or acids are present in a total ampunt sufficient

the inveptign gorgpritss @bew r%g)@cmrbamaqmam abeybde tartgic dcid perkikgram. In

certain ?ﬂf?’%gﬁ%ﬁﬁ? fgoﬁﬁpﬁgm@tl n%g't g{e Gite In%%tg%ﬁ%eg% e?g Sfﬁco&lﬁc
acid anddboab® yttadaric acidiper&ilogiam. eIﬂthﬂhél‘%ﬁtbﬁ)duﬁé}ﬁs el Rlo@ cagipBsition
r acids are present in_a total anount suffl cient to

of the nyr:%ﬁl%l PIRRIEGS eb%ég srgRicpaibIndahout 4 § tatasic agibpar kilogram.
In certaifhr e%ﬂ{oq%gﬂts tﬂ? ﬁ)%ﬁ ﬁoﬁﬂ&? gf e nﬁ\%ntlznb '3041?19 S aBout 5 %ascorblc

conposition o vention conprises
acid and aboabﬁ) gttarla?rlqgacidapﬂlkllegnahi eOﬁmwse frerprésehoigrveaition pTov1des food

composi s A0 BRBE HET S0t SR AbBTsor P el be sdigfesidgtone, or
in any c6fiblaBoRCTFESd Rfipdsitlond Eé‘xﬁbnixﬁ‘% hsdolthe hei@ AR BiriBiR tasid ctaﬁe

food conposition of the invention conprises from about
advantag,eoglsbfdargqg@mhegh@ra@tgmgics efedshaciki ds per k| I ogr am I'n

00457 {08 RffosF SRBR PR e Rk B DR TGOy et et aigpme

adipic acid] 4 welhad ﬁh&nﬁ@ﬂhelkadldsﬂ taibe dsed kithdrh@ipl e sbRdomMadions he
food conposition of the jnvention conprises about 2 g

accordingfp éhelégp%qtcéerggp@gcwlzq@ byogeseat skill inhe s
[0046] en@t??érﬁ@ﬁ‘l%ls Do erﬁ’tg ??{Wc&hﬁo@ﬁoﬁ tt}{é%nlvé]ﬁl%ﬂtco%n rises as

I Ses a e acl S per

edible a¢1ds fratit heid, ascbbiti atmmmd tatthnéc ﬁd@dlm@mﬁ%xﬁb@ﬁm@ﬁtstﬂhe food
otal edible acids per

comPOS%%\r/@ ﬁﬁvgﬁ%&ﬁﬁéﬁgﬁﬁbﬁg@@ acidpabqubd 9@6%?6540!4 Kl
about 1 BhartdiR acfMRR ih108amO TRCL34H eAPOHimed t tleObal c&AbHifon of the
invention comprises about 2 g malic acid, about 2 g ascorbic acid and about 2 g tartaric acid
per kilogram. In certain embodiments, the food composition of the invention comprises

about 2.67 g malic acid, about 2.67 g ascorbic acid and about 2.67 g tartaric acid per

10



acids per kilogram In further enbodi nents, the food
conposition of the invention conprises about 10 g
wo oaoal13®ad bl e aci ds per kilogram [0044] | n paprti/U8t086/021563
enbodi nents, the food conposition of the invention
kiloorafnO TRk | bl exad ascorbic acid and tartaric
ografO LS 8o MALCIRh AP ARARL 5L N Ak B oo 3
g malictabig, abore Atg asnorbinguid Arlsababiodip tatgicaskioidikilog@ihd and
0047 a?rgut F”%Hffﬂ tartarjc aci déper kilogram_ln_ certain )
[0047] & i]BdrrHeRIaS empRdimesethe Shpbeompasiiosofitheinvantiam qostprises as
edible 201MIPAIRAR IR BAME adld InPBFARDLGJAE nﬁg}&j
tartaric acid pgr ki | ogr a{?nhaldnmgert e?ﬁg%glgﬁﬁgtr}}lteg?c’d
compositipa Gidhelinyentusionipsisesodbouhé gimalierdcidy nbawiripg tigisaciband about
. onbic acid and about.. 4 tartaric acid pe . .
te ta“at@.C?“SQﬁrsBieﬁ]k?‘Pﬁme’er?‘&eﬁalg SRR 15 ogd F%H%B%Bé‘ih? gintion
comprise$ abdif 2i dield AQd, BRI b SRSc ARQYhd Fodht Q%@t@ﬁg‘i&aé}@ bé 13l ram.
about 5 g tartaric acid per kil ogram course, “"the
In certapy qaaladimenig.che fand compositien of hednventipusompuses about 2.67 g malic

: y Si L: rbi c._aci.d alone .or tartaric.acid
acid, abGETRGT Bl RUNARY oBTF 302 € atici o PO 0ufisrark: Iferisdoc
embodimentp,obi fomhmnyospioh i (g iasaBiohicompebe 66k 3 @idadiciadid, about 3

... acid n agvant ageously present the characteristics’ of
gcmlc%"é@ﬁn‘g%?od‘,t. g tapes aqhpdrdalogm. enbodi nent s, aci ds such
as maybGy apj inbdefitc@Ci d, fumaric acid and adipic
aci d, a? \/\gllal%gggr%gﬁgtsot her acids, can be used either
[0048] si dde yoast canmpasisivini afslte iomentmadortikrrgnipoists@icror more flavoring

agents. TR A5 3 fhent Sopria g oo et B to e qfsbil in the act other
than a flaesrRsdgehObhsed oh Rthelji¢e B IeHdInGRRP! WAAR @3 irg%c*l?ﬁrgeto%i #%ind

malic acid, ascorbic acid and’tartaric aci
by any pagiquigriheasp ofippasptia, itihbelicyeditheblime guite amd efmonljeice are

VRN | S bout l,ic aci.d, apout 1
suicielf@ENE WURAROERT, A of 04 Bu B LA elon
without Kiel additiom oflanthickering Agear0dtsoRbidsabot i eALQREing BTRAST-RA

.of the invention conprises about 2 g malic acid, about
embodirgenys gibg ipentian;the fed campasition gt tharirvention aemprigpsmo lime juice
rle i Foqr . in.e ' the food composition
orl morﬁ%ﬁ%éﬁ?ﬁ%&gﬂteﬁ%@@%%f Iﬂ%ggbd;g%ﬁo%ﬁ%ffféﬁmvle%t@tgoar’lpnses a
flavoringithetits @t 6ffigicatly acilicto ddtitbnanthighnutein?. 67 g tartaric
(0049 achggperki | ogr am t|> .certajn enbodi nents, the food

cotBOSY T BHECHPIn HROQAREIHE:i BhPEerf?h skilk migh tiststogprepare 8 food

composiéiéh GompRSIHE a 3m@ll %ﬁﬁ)‘aﬁttﬁfqinfi‘@ju@ce%qerﬁ%?ﬂﬁce?’ nf,g)gtét?sc(neé%%,' stich a

acid per krlogram [0047] I'n particular e S,
food conpppsitiasgHishbegoeisei gfoughéniejuieaor magoieeits gelds food
.edi bl [ lic, acid, citric.acid and tartaric )
R H L RN T —
food contfusitiony eainbAsing @ BRI 38BUBLSIIMd juce B} IoR filich, oRBAH! aldng
citric acid and about 1_? tartaric acid per
t

with 2 S‘%%ﬁ%@tramuni At aeedibleacidiip yisldre pHsin atrhege descriledmboss, teigombout
3.2 to abBiit 4.6 i 023% 2 mal i ¢ .aci d, .about

o abfit 3 AN 1ol EAPRILOT SRRty ¢ aoxRe figPpteid
[0050] ki Indgrthen enibodameritaithe footiedinpesitisn céhsrifead B HRRRI o 1Q@Ron
. .0f f.he.i.nve tion,c.omcjriges about 2.67 g malic
juice. Since lime juice or lemon juice could dominate the flavor of the food composition,
their absence can be advantageous.
[0051] The flavoring agent can be any flavoring agent known to those of skill in the art,
other than lime juice or lemon juice. Remarkably, according to the method of the invention,

the food composition can still thicken with the flavoring agents described in detail below.
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acid, about 2.67 g citric acid and about 2.67 ¢
tartaric acid per kilogram In certain enbodi nents,

W0 b@oefizsoa4 conpositi on of the invention conpri SBCT/aRING/021563
3 g malic acid, about 3 g citric acid and about 3 g

o0s21 {201 85k oSO Bhe £ o B RAT AP OGRS oo
of ababa:lommla eadlspice, abmond)ragnakdtedy Biiibe) Gppleites; apﬂlﬁufdeaé@lé e,
ent can be any flavoring agent known to those

applesag > pprle ﬁplﬁﬁ@PHF?t Banges. e e & » blagkbrnh dewhermy, b@ﬁ%@be@n

logarbep b g e PRt kb, W S e, Merberry,

goosebdyesl, aletryt, kiat), bllanlewplnuc éaomr’mdnj leandy, broveesigag bubble gum,

ficientl ci dj.c thi cken the dair rotein qf

burgunqsyh gu?%&?c%%’ﬁg lko Rutfr riRebYtisseRtcho P¥RSw EARPHECINO,

caramel@etbénaddtl Bdvethgb Nabde@iiN LaRUE RhsHRS, BR364 'cgfsﬁs N Fagne,
Nmmdwmg in preferred enbodi ménts Of

Chardonnpyeeheesnsake, nherﬂo slerry aplasihobalateofhachlate tibtems clorcolate ripple,

cinnam TG 08, 55 U SR S R SR Poponc, ol
cotton o@ﬂd;pk:t@h&rrﬁ dréamy, @iéangsddagérems bidlbe, TufrbihtQk) blak s 4dits),
to thjcken a dalry proteln [ 0049 ] However, in certain

custard,&upiaes Grerm.daduiib dneonbhitofuleside leche gurenaéelnirs Qggpﬁwage
feijoa, ﬁ'agufﬁgg 189 {ﬁggl‘id#tﬁagp%éﬁ'ﬂ'ﬂi%hﬁé g%@nrédfaélh%é’i‘gé’ Hgér a?ed grdper

grapefrult; gmmadme,oguarm}gima gaphazenetnhipiseng hohey, horesideirve Bishrcream,
ui.ce..to eldafood conposiition wwth a pH of

kiwi, la‘é%goﬁ% hjgoré)ce 1q y%l}ee IRACASARIT, ghay taiy Maces F@@E‘ﬁt mango,
mangoste@ﬂ erﬁéﬁlé’ %ﬁ?&ﬁﬂadﬁﬁrsﬁﬁgﬁo& oM %anng RS ?g&ﬁh gi%:o?'ﬁmt

anoun ['iTme julce or
doublenanb h\gnwgfwnaefsl)f ixeiddetry amixed thrud mefite uhndiasfsesmemiamm nutmeg,
escri bed above, ut

3.
oameat yiide G i Sutel el FEhis g cai oLtier b ek god

orange, bétrlekenetofabé, ¥tdy, Qin Etine, ER@818] ofafgd M@ orange mint, orange
enbodi nents, the fo conp03|t|on conprises no |ime
Peel orgngeanidhe, PreRghWpler ﬁoéangu bfh@SéomMpéerj QIlO@S@g@rﬂdV@urmtqr)J jotange

S TR PARNT HEV ISR TS S
pluot, pérhegtamamq;rﬁgﬁlﬂpruﬁé,rmhqﬂ(&ﬂ Bpufripﬁwlé,hr}ﬁmi}ﬂ@m Epl&ﬂ Q[‘!thé Qaisin,

lime juice or

t hos lb e art, other than
fambutainerﬁﬁﬁo‘ﬁ“@h E‘E} ke RO ket Sﬁ’se»é@i?chlﬁl TREFTRATY 1 1RES WatenatMefatfron,
sangria, ts@s%nienﬁ %cﬁﬁ’ creah€ séi g E)Iﬁ,('}t ?%{rg%bélp}, %{}g\r&}berry-
e f fs descri in

avoring age defa
banana, lsehwher{YoRI5A) sttawbemyilone) seadioatiyameios, othbestfawebentyicombinations,

g, 5Ty RGO ELL A SOl STl 00,0l abotel

toffee, 16886, 1RPREPIIHI tEshical PRAE, RIS frudD RhRINAUERI11208h Swalnut,
spi ce, apricot, banana, berry (e’g., blackberry

Watem@@hb‘éns’l% whig gl@fméqtfr,wlld Torgeyn e, yamy perbh bufmﬁ and yogurt.

[0053] bl &g)g ﬁle’yab%(/? @Q\? asglgrlfté g%lg E%rg% n clmﬁxgglg? WXI@Ioéhe)r flavoring
agents dbstombkd wWiedviel PParthal la@mbxdaﬁ@mﬂcluaé QWEW ,mlkaé@i%ﬁ (e.g.,
strawber%lf'l/rlpanana, mango/pineapple, papaya/guava/orange, tutti frutti, etc.) and mixed
flavors (e.g., orange/vanilla, orange spice, apple cinnamon, chocolate/raspberry, etc.).

[0054] As will be recognized by those of skill in the art, certain of the above flavoring
agents can be enhanced by combination with an appropriate zest , flavoring oil or extract.

For instance, any of the orange flavoring agents can be combined with orange, tangerine or
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burgundy, butter pecan, butterm |k, butter rum
butterscotch, cantal oupe, cappucci no, caranel,
wa@aobasmtied beverage, cardanom carrot, cashewCTHSEN&)21563
cassi s, chanmpagne, Chardonnay, cheesecake, cherry,
L ocolate ri n te
tangelo GRS YieR eIV i snd R o PR, WBRGE lorssuch o

vanilla, choadate opcianathon cof Beemile®§ G, | | queur, cognac, col a,
cot.t on cand cranberr cream cream soda, crene

[0055] 1y Jp &ertaip gRyogdimeniss the fiavaring ageniis selepteddipgm gheggroup consisting
of appléaﬁ%lgﬁﬁbl%%ﬁ%pﬂ%g&ﬁgn sﬁi%a?g&n }g%ﬁog, ?ﬂﬁkt%%%mgl? (.é %%f grapefrult
hibiscus; memgh, ma‘gaﬂﬂaamﬂadlhetrypmnmld frtg‘alommga,l qrarggenm[lla gassgﬁfrult

al e ape, grapefruit nadlne uanabana guava
peach, (3 6l DIRpI & AR DeTYr 5 W PRlo e FaBREITY PR HIS ogTind, tangelo,
tangerirte] WbpichlaMer) @8pical }hﬁ’l@f] bf@tuth HAUEU r | y C hee, nacadam a,
tai, mace, nahlab, mango, nangosteen mapl e,

mal
[0056] rmﬂg)grﬂatvarmm@ge@hm beoaddedin ay formor amognt gpeprset tithose of skill

inhe oS AU TR Mol SR AT ah . 1o

amount Bhidute Ye anaintesd suffi@NIe plovid thé ueed B, thé 808l composition.
orange, Val encia orange, mandarin orange, bl ood

In ceﬁa@rmlmgrg&rw}@p th%ﬂ@wormgmg@ is gtfwlt)yulcp,athg &qdmapmposmon can
comprlsteqilﬂl?gﬁout 35 ‘lﬂflngddt g”&léb'} to, e%P ©7 [ ge{boblf s@ rﬁfﬁg? per kilogram

or ange- vani oran oran
food compasigen.f Inmmetmnvmt&rd)mems ahgfvod Rbfdosifap aybcomprise about 59 ml

(about R 1 ind R 5 i o R an! sl imak about 237 mi
(about 1Pdu) | 'ﬂﬁ@orn&r d4R8 e %ﬂBéﬁlaHr foBY %25‘31{%{? Inﬁh‘%@hje@ eﬁl@b&fnents the

qui hce, raisin, ranbutan, raspberry, r
food COIMQeﬁ’ltlon earaprises gbouttil p3 mlddmmat/zyqupb fgeorivat @ent psanﬂnllogram food

composﬁlonf r\gg%gﬁﬁﬁ%rér%‘ggt a%r%rsxt?' 1Irsr§ h[er %Praﬁgur cr ose ofs sﬂculli e art can

adjust t}&tam@(y@e bf thednRediEng SdehBRESM Korthe 1rﬁ$rfsﬁ¥1"%? fHe¥dvoRBg agent in
rawberry-mel on, other strawboerry conbinations,

the food@@gqomhggﬂ@os%@ﬂl ipdhaed wild yreegrizp that ﬁwmm(mm of flavorlng
agent affe@&gcﬁé Qmoﬁl?t'?)qe&&dqgeq fo? %ﬁh%n%l E@(%H%% tItI 1[rsjﬁv in ‘Ehﬁtsg 11 oeﬁhose in

e sec, tro
the art té derbnnnlne ﬂ&mpltllmﬁl amatnt! df @dibdedcid %blfﬂ Bidjustivit 86 ERlog#t of flavoring
whi sky, white chocolate, wild berry, wine, yam yerba
agent. puena and yogurt . [0053] Any of the above flavoring

[0057] 298NEStaEREMB&: ﬁ@ {nB tﬁ&%ﬂﬁ@&ﬁﬂs%&ﬁ%@% id edy! n%f&}{ce%gg per

agents descrlb above I nations
kilogran)nendithe flaf oringagenpiseselentest debnf theigroupecogsisting of apple cider,

B o T T T
mango, mafesits nlifeDberry? hARGEA YA rAd R, oﬁﬁéémﬁnﬁep ?%oﬁﬁmwﬁﬁch pina

ci nnamon, chocol at e/ raspberry, etgc.
colada, pjaeapples gqﬁplzqm/ glyawlm;gg s@@w@dﬂy-banana,tshgaratamarmdr taagalo,of

\ n be enhanced by
tangennéhtfﬁyﬁ‘%g}‘f% %’?EL Cl}a%}gf%ﬁ’rﬁ‘z?e zest , flavoring oil
[0058] or IiredrtaCémbddimentdSthe (i kendipyaght ib RBtaBic AT Fér iAUAde 3% per

can be conbjned with orange, tangerine

kﬂogmsr 5241 gitlgvorang agept igiseleefed fiont the efouponsisting efapplrodder,
|
opes CCTRPRLE Vo, EuAE N6k, cAGE L EALL U308 SHER Mo

mango, margarita, mixed berry, mixed fruit, orange, orange-vanilla, passionfruit, peach, pina
colada, pineapple, raspberry, strawberry, strawberry-banana, sugar, tamarind, tangelo,

tangerine, tropical fruit, tropical punch and tutti frutti.
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[0055] In certain enbodi ments, the flavoring agent is

sel ected fromthe group consisting of apple cider,
wappbasmuce, apricot, brown sugar, cola, eggnopCT/UF2006/021563

punch, grape, grapefruit, hibiscus, mango, margari ta,

[0059] m Xlﬁq) [a)f nmo&lgxgeﬁ\{sr Hiet thm%r?lﬂ% Sgen? sae[‘&%ﬂ%‘ﬁﬁ on oei‘ascorblc acid

passion UI t I néea

(for mstaasepb |rpey kllsgramy\bmi uaptane; heid(foe iﬂs;anbam aner kilegrami),nehd the
t angel .o,

anger i tropical frujt pi cal punch and

Ravoring AR 1 el REd SPBUBR ETOPROR S8 DI ArE: GRlF B eatRIE
f r r |
brown flafQis} GfdTog frArButh, SOR Mol ADREE Rlang irghiha, mixed
berry, naigredh ﬁ’uitsoradgke drangeWan}Ua,cbaﬁmomﬁum’ipeadnpumtcokidamidedpplean
berd ﬁ suff {) agrov detthe esw(gdflavor tOtI%u
raspbertY, SRAVRCHY, SRV BTy~ PanaBes ity ARGt RS, FRdRERe FrRpical fuit
troplcalfﬂlﬁl\é@ahdlﬂm@%&t | s a fruit juice, the food conposition
an conprise from about 59 m_(about 1A cup) to about

[0060] 2371nrﬁart(cabé @mbmqu@}s, e thigkening agenk i a:gmmmtmmf malic acid

i r
o RED3 o F ) B BRSO o L e e
kllogramhmlwﬂglﬁeﬂﬁllo@mlmd mm)aclcb(lf@uhst&ﬂc% g pérelbiligtand by 2. 67 g per
bout 237 ni Sabo tI 1 cup) flavorjing agent
kﬂogralveha&srﬂaﬁrﬁ Wé@g@gﬁlﬁd%ﬁq T thy @10@19 CRpPIEIB PRRIg Ci er

oplsb 08, SR QA 360 A0 2l

mango, \ngamthemfﬂed\b@rry,rtglmg dntit, bsmnge, heangehanilla, passionfrjiilj mach, pina
lad elof Iﬁ’l tbe art %e %lahUSt t he armu%é of{he
colada, PF’E@BP PrIgSERGEt St{a&’ SE TR W RihIPPYTIRE Higelo
tangerirld, ﬁ%?fchﬁﬁulﬁgﬁﬂcal purch@nd @ad faposi tion. Those of
skill in the art will recognize that the amunt of

[0061] £ | alksrfond campesitiorf ¢lethe inveheoraganhetused tamike anyefdod product

i mal | ' thin.th
known REBLERGY 0l BOREmre'tich & ghibiohil oS o Bariiar Rigth o
useful. A eertafl je®oligents) thea i@t indéntidnayoviteta pig@binprik@02tbod
In certain enbodlnents t he thi ckening agent is

composifaqropighe inyendor. flaustps eathodingers, He Prrsand BVanion pradidene
custard cbﬁéﬁ&}ng% fﬁ%? Qém%ossltfo%l oq‘%fléagwgﬁtﬁﬂﬂ tlp ?urgl{e? léﬁlb‘(‘)@i'?r?én%, 'tlﬂz%resent

esauce,
1nvent1@quv1deg gpadding mmpnmma Iﬁoockgnroanﬁ)slt@haw ﬂier mwntwn
gl bi s us, ta m,xed berry, mxed fruit,
ang S AHE : DEMBARY ui t, peach, pina

[0062] CO! Iﬂ%h&'eﬁ%ﬁﬂﬁ&lts k Q%f Yweikld nﬁW@%ﬁEy processes for preparing a
strawberry-banana, ‘sugar, tamarind, tan

food cotrpogition o€ rhetlnmntloal Iif garietal, the prsicesks pﬂtthc lnm@ntiom mmprlse the

steps of goflepling  AGY hrtdin SEns o oF P B RE BeniFtpign and Yith

thlcken}ﬁglggggﬁtajmhe aRentidae fl avoring agent is sel ected from
group consisting of apple cider, flesauce
i

t he
[0063] aprTl@dngredte@mas bg aentacted @ anerggﬁ@rgmthwm mifgtip hin certain
embodlgxréarﬁﬁ;the%aﬁg g;fcgt&'ntlé ol Q:‘tesd‘:\%ﬁh tmgrlnggé%qr | dnti%he resul?glg

orange orange-v
mixturefia ssntasted with, th@&l&ﬁiemn@ lagént. In further embodiments, the dairy protein is
contacted with the thickening agent, and the resulting mixture is contacted with the flavoring
agent. Of course, since the dairy protein can begin to thicken on contact with the thickening
agent, it is advantageous to subsequently contact the mixture with the flavoring agent as
quickly as reasonably possible. In certain embodiments, the dairy protein is contacted with

the thickening agent and the flavoring agent simultaneously.
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col ada, pineapple, raspberry, strawberry,
strawberry-banana, sugar, tamarind, tangel o,
wo avgasiome, tropical fruit, tropical punch andPeTU82006/021563
frutti.[0059] In particular embodi mants t he
t hi [ [
[0064] (1 @fﬁ%l anatpa I%C?éll‘?ée 4Hts s§c}1aascé%g? cgﬁ%g t? gi?{fgg)ﬁ cSm@S%ﬁi?l} at any
time. Adventagewmisly, guqhsngﬂedientgramaddedrbdfdrhﬁlefdaa‘ycpmtmg 1ag@mactec‘sw1th

. sel.ected, fromt ro. conS|st|n er.,
the thickenieg agqnt or Sagg,3 Sphe dﬁﬁxw@l&dwo daWRE&fntg{f cpipg pgent.
[0065] pu nﬂ’(b re%ﬁﬂ@fooﬁrc@%t)ﬁlﬁbﬁ shdWl PHSALE undERG coARFFAY dde@ by the
m xed berr m xed fruit, orange, orange-vanilla,

practltltygrg of gt iy ¥he arpdachttaip |en&>Odthm3a thepﬁoné appbesition is ‘incubated at

T et~

contammantsh TaoeHtdin taltnbodlmﬁxtsL the [f@&ﬁ&ﬁmlbdsltﬁﬁhrlb chille@ bt refrigerator
nmbodi msn%lg t.he thickening ent is a conbination of

tomperaie; ¢.2aid 107 BT ApHELHIGkeping. e ProfeIFesBhAcBROs.ghe fod
compo S5h O GG A0 8 LANER Sy By, o
chilled @tfmfrlgermmawrd“eeeZergempel aturd. OglicacnnaposRion cag bpehilled for any length

. [ ., he fl | ect f
o ime SR e LS LLSEL0 FR0L 5SSt 1T, o,

practitiéH¥ bf QEill i FHRWMt, IH B ain CRILBInRAG) & fobd Hbthp Sl is chlllgd for
grape, grapefruit, hibiscus, nmango, nar gar| ta, mXx

three hayss foyt] qcnd)a@uorf mgtet In oettaiy embgdlan:ge;, ﬂamotﬂp@smon can be baked,

frozen Af%gs Bber r yi,%f dpf gﬁ% P 8d1§1}ep§l%§g$1§}p %éﬁ%fh%% @Jﬁg*gerated or frozen

unbaked andgdriell cdl@nBedettain saitilith&s tHel RRipositioh chih be stbfe@Ftdz8h and
punch and tutti frutti. [0061] The food conposition of

cooked g OhEeheaied iR Poseriedhabevargeer at soem R@nﬁﬂwuﬁood pr oduct

[0066] X noﬁé{\é’ dé %gléé‘i}?%irl%}(ﬂébéﬁ dcfg}gr%f(}g&lt 185uq\%‘¥lbrg gh femperature is

preferreldmhmwﬂsaigmgn‘dmdtsmﬂi poteritiad cmitemﬁmhtsg fb\téﬂiﬁtame whe vikig ®ggs
[ risi n%1i a food conposition of the invention,

or egg % FHerBIUbaRER IHgh femperatwre pingsSERAR SRPSHRERSH st apppIsing to
the judg@ndii OF ﬁfe%r&&ﬁ%ﬁéxsdf"éﬁllla AP R RO Fo ﬁﬁﬁn% nli&‘t%atlon at high

invention. I'n further enbodi nents, e prése
temperatur¢ ean be nmpitesivivisknstha fqnalcmbm;@sxtmnpcmmpm@ 7 ) a‘ggsx dr no egg yolks.

composition of the invention. 4.3 Pr ration.of the
tmoubet 3R B BBr st &5y Y5 omifer ot abe ERa samRERESHs dofiprise
pasteuriRé@E@RL or préRBtiaTe ggrmksd@&i MheciageafentsonitP hﬁreaﬁ Ine thﬁ of
food conposition of the invention. In general,

COHtWWB%@}%@erﬁﬂnQW thaweastitioner o8 foitli se the steps of
[0067] Conlth%%bcpgorg%% aBrb%tsFo' ?ch c{g n%\étggﬁ){sngpa?r?ﬁ% those of

nven

skill in the\aetntTh oextaif @%Bdhniélm& tha@b@(ﬂb(ﬁﬁp@sltﬁﬁns BRr&patrefigedtdrn
rder, without limtation. In certain enbodi nents,

temperafES (o Py -4 B dnrdustaer capbodipeas. Whe foof Kemppsition isrépred at

fr R9eRlaend the resulting mxture is contacted with the
ceeet 9[ﬁ%kenl ng agent. In further enbodiments, the dairy
[0068] pr dtheifpod somposition can be served at any temperature apparent to those of skill

in the art. In certain embodiments, the food composition is served at chilled temperature. In
certain embodiments, the food composition is served at room temperature. In certain
embodiments, the food composition is served at heated temperature.

[0069] In preferred embodiments, the food composition is incubated at high temperature,

stored at freezer or refrigerator temperature and served at chilled temperature. In further
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contacted wth the thickening agent, and the resulting
m xture is contacted with the flavoring agent. O
W@ om6as3016i nce the dairy protein can begin to pai/tkmee6/021563

on contact with the thickening agent, it is

advant u ng ' i .
prefern@fSSANAHERE Yob RoBREAMATh i) HaBEa SRR huliult bik i
stored dtMiree 9t lodkefrigerand taiprsturctdnd selved yhifledt Bi sthérsprefentedct ed

with the thickening ,ageng) and the flavori ng[ a en%r
embodighetsy the iR SIYPYHEBAT 1RgyPatehal high fraRFraiics R gezer
temper@R3md 8RB Gt ﬁéage%d(irtreoﬂl I?&ﬁf)é?%e‘,: BIReFed Wwhih AhmBM¥tely after

time. Advantageously, such 1 ngredients are added
incubatief. dn etheh predaredyerpbatiments, the compesitiariswiored atHreezer or

T e L LA
[0070]" € d_dd! iR gu&ﬁi@%}é%s@ﬁ@%ﬁdﬁ@sp&meuﬂﬂﬁmyﬂd&mng

condi tions used by 't practitioner of skill in the
standard itechniqrettorthapbovermeshodse nbuch standarddsehnicries 6 welbkngwn to the

...incubat.ed at hi tenperature, e.g. 325F, to set the
practltl%eﬁr?g% lﬁi aga,ne%(#fgﬂqtbg r%ﬁia][e%ohrﬁem nimze any dairy
j ts. In certain enbodi nents, the food
S m&‘gﬂl’( nis chilled at refrigerator tenperature,
%.0- ﬁi‘aﬂ?ﬂglz f i@ AhiidIRhed Draki8dIkide Pin preferred
enbodiments, thé Tood conposition Is I ncubated at high
[0071] t enles instanteexampladerensiaies Bleauenasationorhat lepp eerapesition of the

. | hen chilled at refrigerator or freezer tenperature.
mnventiohe conposition can be chilled for any length of tine
[0072] neeFied, the finBiycdeand tings 6096 Medipnsiringes wess whisRgewith the yolks
according to the judgnment of the practjtioner of  skill |,
of fourilgrge Bgesardny mpnkes of ¥olks EpBuilreedn tﬁg’,e PrQsiicespppealing pie, with

Al . )
the yolg ?&#g@gﬁekr%r}a félg’%t%‘rgilf rﬁ’@ﬁ%&% ’fﬁyﬁfel)? Ellé‘ﬁe?l HRstoERE oFAYSs were

ment s, e conposition can
added foe afidikienh] flavez doughdosmrcessdryciot thickeninge Qi rlf teaspoon of pure

s TSRS 1 SRS L can. 0 S GEIANER
added %Igﬁrgﬁ&ap PRl TR SRBeST Rhre§ic WeAeMden dnd ARk Fur grams of

ated to be served hot,” warmor at room S
ascorbicanjilemdtfonregraing 06 Gitaris acii (erhadded cod mized FRme hbdenipg was
b s(ri | ig the art, incubation at high tenperature is
observiq ahrapMAEMORANIY i ng i ngredi ents with potenti al

[0073]CONTR& A GfeSwas grurdd st gahah efackéd digstegd bald feggbout 15
yol ks. The incubation at high tenperature, in certain

minutes gh¥i Frentikthg sentaiceighe migfuresset nehqribagpdepsts copldg crusts and

cooclB A O By g O O Sl S P e e i

was théad]QIoRoGH ténpaaten 4 fekntheepfdgantedo Peggary bé kefrigerated for
| ncubation at. high tenperature can also be omtted

up to, iRk e¥ARMe th’_@édlaﬁ%?ﬁp%‘éﬁeflif%rrﬂ@n%%ﬁﬁ’??@e pasteuri zed eggs,
[0074]|°:rt it? é}e%Hﬁihg%c g%éfé Yih bARE, QEREErahBOnSArepta géﬂggﬁzed

e or NG ris contantnation as determ ne
chilledtbyscuptingowith & &nife amd ergéydd by dafiog wlithEhiorf.ood conposition

C be stored under any condj.tions apparent to those

ﬁgskm_&he m-&-f@é&?éi—n‘ SR ¥n enbodi nents, the food
[0075]COMPAS ¥dliloWing Bies WRFELMadd adc8idingRrtaé Blethods of Example 1,
substituting the following flavoring agents and thickening agents for the orange rind, orange

juice and edible acids of the example. Note that any acid or combination of acids can be used

with any flavor, so these examples represent only a small part of what is possible.
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tenperatures (e.g. 35-40F). In further enbodi nents,
the food conposition is stored at freezer

WO eovpasmiur es. [ 0068] The food conposition canP@BUS2006/021563
served at any tenperature apparent to those of skill

rat, s e 63024 RBRL 8 505 e o i e

of perséifl prifdterighodi ments, the food conposition is served at

conpBigi t i an i s served'ayoHBEAGENt erper at ur Bhickening Agent

preferred enbodi nents, the food conposition is

i ncuthit ed at high tenper &ange, stored at fr ewsgenbicocid
refri3jerator tenperatur&aagainger ved at chi | | asdorbic acid
tempegature. In furtherprafgels ed embodi nent sascofdie doidd
composi tion is not i opalataad vahilldl gh t enper ataagic abidt

is stgred at freezer or hgfdigerator tenpepahidkaafiik acids
serveg chilled. In other ﬁ{g%f rred enbodi RS & h&ic acids

f ood §on‘positi on is incu Lod at hi gh t.eapef }Cur{ng, artaric acids
storeﬁ at freezer tenpergture and serveg at _hea

. [ . .
roomfenperature, or servegemarm i med® ?%lrg}ahch:ngreg%mcamds
i ncultion. In other prefefR®d enbodi nents, t,rﬂg:ca‘”d, .
conpddition is stored at $1B8zer or refr AaFRS éytartaric acids
tenpdRat ure, then incubatdanger heated BHF@maalicanditpgaric acids
[ 0070B Food products, suU@magiodpi es, custards eifftd aci
puddildgs, can be nade by Blddi ng st andarcdrit.eudliv apddsrtare acids
the dgove nethods. SuchSwhandrrd techni ques acierioneid
known to the practitioner of skill and need not be

repeated here.” 5. EXAVPLES 5.1 Exanple 1: Acid

| ck g [ ' ' .exanpl e
?grmn%%ﬁh%d&ﬁ%l@ &a U}Q a (h‘f‘ hﬂﬁé’imwti on of
[0076] t heTheinetaht exampleOdeninstrates the préyardtionedf\a fgodit@dpasitivosof the
) .of two medi um oranges were whi sked with the yol ks of
mventigRyr | arge eggs. Any number of yolks fromthree to

[0077] f | VEi: R BEGRES 2Ae@PRERHS NY REBumWridpet MRre/Rhisk&PRIE Ble yolks
being a mattér of preference. The finely grated rinds

of four drge vgesoFangesn avarces efduiedtehed cerdignsedonidlt wereaadded and mixed.

one e 1RUSRSkoBESEESR Vol e RSHREARAPE AT RRRSER o

thickenb@ ' TIRANGRURNERSs Of oraH@SuRB AT AATENSE thifbd. KF e regaragisie d
and m xed. Then, four ounces of orange juice were

ascorbig @gidcng feprgraag of gatic agid wsrardded and Brixcd Jamethirkesing was
f jc acid were added and m xed. Sone
Obsew%{ﬁﬁc Oerﬁiter{l;l ﬁg{g{éébser ved at room tenperature. [0073]

[0078] TheTha miixtine wispopedriaw 4 gruleam cochdratug aad kaeddoustoutiindl
aked for about 15 n?Pnutes at 325F until. the f?gnter of

. baked for .
minutes fie3 7k ppildhs genterfdhe BPERE st uShepie 38 18 COPIFELR TR

temperature on a rack and then refrigerated for up to three days, or transferred to the freezer

for storage.
[0079] The resulting thickened pie with bright, clean orange and tangerine flavor could

be served chilled by cutting with a knife and enjoyed by eating with a fork.

[0080] All publications, patents and patent applications cited in this specification are
herein incorporated by reference as if each individual publication or patent application were
specifically and individually indicated to be incorporated by reference. Although the

foregoing invention has been described in some detail by way of illustration and example for
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chocol ate crusts all make tasty variations; any type
of crust can be used for the pie. The pie was then

W@ owbasBoto room tenperature on a rack, then  PCT/US2006/021563
refrigerated. Pies can be refrigerated for up to, for

ex l.e, three days gr .frozen.for | a1
puposc 98 PTG BRHPE iRy O B 2 gpe SR U g PRy g
the art i"1RRPSF the BMEKinEOH #isABvEBIoM @eht ¢britdih ebbnpys and fodigicwfidrs may

a kKnife and enjoyed by eating with a fork. 5.2 Exanple
be mad@thereo avithhiicdeparsitngrans thegpiri]or Ferpefod Fheoﬁﬂpﬁ’@‘?ﬁgi dymger e

made according to the nethods of Exanple 1,

substituting the followi ng flavoring agents and

t hi ckeni ng agents for the orange rind, orange juice

and edi bl e acids of the exanple. Note that any acid or

conbi nation of acids can be used with any flavor, so

t hese exanples represent only a small part of what is

possi bl e. Furthernore, the best-tasting acid or

conmbi nation of acids for any particular flavor is a

matter of personal preference. Pie Flavoring Agent

Thi ckeni ng Agent 2 Orange ascorbic acid 3 Tangerine

ascorbic acid 4 Tangel o ascorbic acid 5 O ange and

Vanilla tartaric acid 6 Tangerine ascorbic & tartaric

acids 7 Tangel o ascorbic & tartaric acids 8 Peach

citric, malic and tartaric acids 9 Pineapple citric,

malic and tartaric acids 10 Apple malic acid 11 G ape

ascorbic & tartaric acids 12 Mango citric, malic and

tartaric acids 13 Tamarind citric acid 14 Plumcitric,

malic and tartaric acids 15 Sugar water citric acid

5.3 Exanmpl e 16: Acid Thickened Orange and Tangeri ne

Pie [0076] The instant exanpl e denonstrates the

preparation of a food conposition of the invention.

[0077] First, the finely grated rinds of two nmedi um

oranges were whisked with the yol ks

18



of four |arge eggs. Fourteen ounces of sweetened
condensed m | k were added and m xed. One-half teaspoon
wo@boobasies i ne oil was added for additional fl arROT/1S2006/021563

t hough not necessary for thickening. Then, five ounces

of orange juice were added and m xed. Four grans of
ascorbic acid and four f tartaric acid were
added and m xed. Sone thickening was observed at room

,tenperature. [0078] The m xture was poured into a
What isglaimgthir acker crust and baked for about 15 minutes at

3250F until the center of the mxture set. The pie was
L Adend egspesitiencqnayifinesirsteasd cendsnses mik kr evagorateshmilk,

: ' f ok _up r ferr e
Ravorirefihor IRAL R ofinldCard S EE MG S ol TGS 0RRe htas o
thicken the sykeetemdd podenkddmitk bgENapoiteiniler ange and t angeri ne

flavor could be served chilled by cutting with a knife

d.enjoyed hy eating with a fork. [0080] A |

2. 35%?90559?4@%1%8? ElH2 Liher tE%Pﬁeﬂﬁ"bvq f@a%ROéH@n& lestithep 4.9.
this specification are herein incorporated by

3.  TBE Roarempdsitibh of@fHim INFhatbAUBE pHWPHACRIN Rt iPRkSHan 4.8,
application were specifically and individually
i ndicated to be incorporated by reference. Al though

4. Thefodrcegwepigon At etimdnwhersingbe pHwd dhe qapenpsitiongs tess than 4.7.
detail by way of illustration and exanpl e forpurposes -

. _ co i | :

S O g koSl O P N hedin the piaf e Xopf B8l fes than 4.
Iight of the teachings of this invention that certain

6. Thaafagd sompdsitiod pf Cladmi lowkeramythdpH mite dongrositions tesothan 4.5.
departing fromthe spirit or scope of the appended

ENR. | \Wh LS Cclained is:; 1.. A food..
o A p Ml B Ol s R I 7 of eeeu i ion ragp between
about 3dvwapbsataed m | k, flavoring other than lenon or |ine,
and a sufficient anount of one or nore edible acids to
lei kgn t he sweefenped condensed m | k or evaporated
8. § jpod somppsitieng C@aﬂﬂo‘ghqrﬁlaﬁhwlielf therpompgeitioajinfromeabout
3.4 10 afdi 8fo t he conposition is less than 4.9. 3. The food
conposition of Claim1l wherein the pH of the
con%oosi tionis less than 4.8. 4. The food conposition
Bhie 10pdicompositien ef Glaithd wlireif thdyet of theasntposition $s htess 3.4,
than 4.7. 5. The food conposition of Caim1l wherein
sition i.s l.ess.,than.4.6 .. Jhe
10 FRErBEcpbRoE AE AR el @0 Bl s e AR the group
consistin@ofsiit beid, Adipit asid, dsdaidadid, cliric hbid, flR66hCAMAQRItbAD Rumaric
i of Caim.1 wherein the pH of the conposition from
acid, laghigpgidemalip atiel, Bhosphasicaasisdyn acid phespimice sucsinc acid, tartaric acid

d potOROsid {pat@f Caim 1l wherein the pH of the
and po corrp03|cH on t?s fromabout 3.4 to about 3.09.

11.  The food composition of Claim 1 wherein said edible acid is selected from the group

consisting of adipic acid, ascorbic acid, citric acid, fumaric acid, malic acid and tartaric acid.
12.  The food composition of Claim 1 wherein said edible acid is ascorbic acid.
13.  The food composition of Claim 1 wherein said edible acid is citric acid.

14.  The food composition of Claim 1 wherein said edible acid is malic acid.
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9. The food conposition of Claim1 wherein the pH of

the conposition is about 3.4. 10. The food conposition
w@booci1zadom 1 wherein said edible acid is sel ect BdI/U/ING/021563

the group consisting of acetic acid, adipic acid,

corhic acid, citric acid,. glucono delta |actone,
s, At oamontion gt it ChbreindeiEeie 48R BRs ArE
acid, an acid phosphate, succinic acid, tartaric acid
16. TRE faAdSFIokifoaef dldiar it éodb@isinklascdibic dcidehdRrRAS hdid.on
of Cdaiml wherein said edible acid is selected from
t he group consisting of adipic acjd, ,ascorbic acid, ., .
17 dhe fatd CREMPSIORD Rf CIRmalcr P alic heid iareiid i tertaric acid.
acid. 12. The food conposition of Claim1l wherein said
18. §HbRlR c%%f%si!ti%n S ORI Pccﬁlg;b&inglﬁom%_@utf PQ%’O SR P9 gteﬁﬂil‘e
of Caiml1 wherein said edible acid is citric acid.
acids perAilogtam.f ood conposition of daim1 wherein said
edible acid is malic acid.15. The food conposition of

1. PSSR0 P B AL Ao B3 o Gt i

perkilo%ﬁghﬂ and tartaric acid. 17. The food conposition of
aiml conprising malic acid, citric acid and

tartaric acid. 18. . The food, ¢conmosition.of C aim

20. ﬁﬁqquq%gowleﬁw?%m eI Ing AUt é@%l@a PgfEPsiggram
per kilogram 19. The food conposition of Claiml

21.  GRERSdaSIIASD BRI ﬂc&ndﬁt%il?éj%t 8 cdadé hligs p&iER gram.
per kilogram 20. The food conposition of Claiml
conprising about 2 g edible acids per kilogram 21.

22.  The fdaslapmmesitioniof Cdrmol canprising abowip i editheg acidoper kilogram.
edi bl e aci ds per kilogram 22. The food conposition of

q | . .

3. EREReiRitoRo R Be o A S AR s porkilogram.
conprising about 8 g edible acids per kilogram 24.

24.  The féaobnymsiiosiof Chaimof cah@isingl frommboirsd ggsdorlimaeident about
4.9 a corb% acid and about 4 g tartaric acid per

4 g tartgriq oo B K1 he £ 90d conposition of Claim 1 further

conprising egg. 26. The food conposition of O aim25

25..  WheFf&idcdntjRsRBE of €ldim 1 ArthkPEdmpHsi ol k or egg
white or both egg yol k and egg %i%%%?. The food

conposjtion of Cl aim26 conprising three to five e(gl
26.  Jbp feodrompesitiog ol frlaime25 wheremdhel cgbispn dietforn ofeegyelikor egg
. =Y [ d egg whites. 29. The food
white ogg?‘rtg%gglyliog&nﬁglfe vﬁ?{?h 1 wherein said flavoring is
sel ected fromthe group consisting of apple cider,

27.  dpplfeskeoneyosaioniof €llgimitocamwisiyey threfertaifive ppg yblks gealpgram.
grapefruit, hibiscus, mango, nmargarita, m xed berry,

28, T¥eShd c{o%gdsitfg)gl%?%?aimoiéa CoATprisiiy \lzvixf%pecp ggsgs\livﬁﬂgsr urt,

29.  The food composition of Claim 1 wherein said flavoring is selected from the group
consisting of apple cider, applesauce, apricot, brown sugar, fruit punch, grape, grapeftuit,
hibiscus, mango, margarita, mixed berry, mixed fruit, orange, orange-vanilla, passionfruit,
peach, pina colada, pineapple, raspberry, strawberry, strawberry-banana, sugar, tamarind,

tangelo, tangerine, tropical fruit, tropical punch and tutti frutti.

30. A pie comprising the food corriposition of Claim 1.
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peach, pina col ada, pineapple, raspberry, strawberry,
strawberry-banana, sugar, tamarind, tangel o,

wo avgasiome, tropical fruit, tropical punch andPtTUE2006/021563
frutti. 30. Apie conprising the food conposition of

o1 QA o o R BRI AR e’ SOt o

conposition of Claiml. 33 A nmet hod of making a food

32. copphisid ¢omprizinynhe $oodgonip@sisioapf @laimont act i ng
sweet ened condensed mlk with a flavoring other than
| enon th a.sufficient anmount .of one

3. doretedos ek ieod GomRPEREnc P e BE SRl Cp At ERRetoned

condengéd il '\ﬁ{hdel ﬂ‘eﬁloﬁﬁg dHep %n%}ﬂpﬂ éf fiin@Rnd %h aﬂﬁ?ﬁﬂ@ﬂt@%uﬁf of one
Clai m 33 further conprising the step of refrigerating

or mor@qilbllefagmid te thigkes istid omectsBed cRindemsst maitk witld@igdard fed
COmDO ﬁrther conprising the step of freezing said food
PO¥oMposi tion. 36. The method of O aim 33 further
conprising the step of incubating said food

34. qhepeshdd GTClaim 3D Guthed 2obprisidg thEheepaftrbigenkinglsaid fo@b
further conprising the step of refrigerating said food

ComPO%BWbosHl on. 38. The nmethod of Cl aim 36 further
conprising the step of freezing said food conposition.

35.  The method of Claim 33 further comprising the step of freezing said food

composition.

36.  The method of Claim 33 further comprising the step of incubating said food

composition at about 325°F.

37.  The method of Claim 36 further comprising the step of refrigerating said food

composition.

38.  The method of Claim 36 further comprising the step of freezing said food

composition.
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