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the ‘'gelling.agent is gelatine, sodium carboxy- .absent) such as nitrogen. In
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“heating to [err] by holding 7. A dai ry blend as.claimed in.Caim1 wherein
the butter in a water bath at [err]: - inthe formation of the
dairy blend an enulsifier is A solution of 6.12 g salt 2,52 g gelatins and
i ncorporated. 15.30 g "Gelcol 120 C' is prepar ed by di ssol vi ng "120 8. A
dairy blend as clained in Claim7 wherein 60 the materikals in 400 g “boi ling
water and allowing the emulsifier is incorporated with the gelling the
solution to cool 'to-40 to [err]. The-softened  agent in solution in water..
butter -i-s then mxed with the partidlly gell ed 9. A dairy blend as
claimed in daim 1 5ol utroanhe m-xture is Ieft ‘to’ stand for 1 hour. -
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continuous m xing. - .~ containing vvater in addition.to the
content of 4 = o o
GB 2021 140 B 4 water in: the butter in an armunt -from-l O%to-
presence of air. 45% by wei ght of the total corrposttlon S 15. A
process for the production of a dairy 1 1. Adairy blend as claimed in
Caim10 - blend as claimed in O aim1 wherein-softened wherein the

proportion of vegetable oil to'butter is. butter is blended with a water
soluble galling 5 in'the range of- 20 to 45% by merght of -the butter. . 20
agent in water or mlk or.a mxture of water and 12." A dairy bl end as
clainmed in daiml mlk to obtain a honogeneous conposition .and
wher ei n t he vegetable oil is selected fromcotton this conposition:is

bl ended with-a vegetabl e oil 'seed, mize, peanut, rape seed, sunflomer

and the product cool ed. -saf fl ower and soya bean oils.
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