» e3eblv6Thj}  FREEZABLE LOW CALORI E SPOONABLE DRESSI NGS AND METHOS EeRN 2008
THEI R PRODUCTI ON 5 BACKGROUND OF THE | NVENT] ' f the Invention The
present invention concerns reduced calorie mwmmmm”m ﬂmmessings t hat exhibit
10 15 freeze-thaw stability. Mre specifically,, the invention relates to
spoonabl e dressings wherein sone or all of the blended sal ad oil has been

replaced with afrittyastEd-ON-SAIIORE BFROOKWEIEHREISINGS conposi tion
havi ng from about 3 L ANBPRETHODFPOR PREIR BREBUGTIPA uni i of glycerin.
WL

Repl acenent of the blended saf ad oi Tthese ratty aci d-esterifi.ed
propoxyl ated gl ycerin conpositions provides the spoonable dressing with

Sonvent| onal - spoonat o BAGKBRGNEVGR BHEASMENEONmyonnai se INBMIMIENI]
freeze-thaw 20 25 stability. Dressings nade with bl ended sal ad oi kdwmsddch as
soybeRp|dbf theOhvehfieri |1 pid based fats, will incur conplete emul sion break
after being frozen. The freeze-thaw characteristics of such dressings, like

TRy onnal e BRoHPHBHIGH Loncd s 12HAERY CadkiSh R R AIA A ARRRRAEA! | OF

occurs in c I'c con ons wherern eratures are reezing. The
| ack of freeze-thaw stability of conventional dressings |ljmts .

14 7 andREEEAT PO RIS MR PPN R BreHT oIt gies o sPOpaRP G r8Rsin0E
dressings. Conventional dressings, if frozen after a period of tine, wll
sepaneherewhsomeromadicofithe blerelediesalad diltasdhears replaced withleefadtyl e. 1t has now
been found that certain fatty acid-esterified propoxylated glycerin
c0rrpoa%iaJegfb%iﬂ%agpéhﬁajo&gm&@dzf8%@%%%&.‘&6%5\/&@rfro?ﬁ%ﬁer 3ablabglit 4ge bl ended

salad oil 1In spoonabl e dressings such as mayonnal se. The
conposi tiong. have.a bl an | avor. ang the abi]i tq forma stable emulsion.
The (RAPsTers R par 808 of oBieBting Hisnitr BbRk e lpr SRS B as
partial replacenent for all or some of the fat surprisingly provides the
dr essthage fathhacideasterifigspiopoxpiated glyceria cpﬂmqrﬁ»amoyld@sitge ispoonablee
dressings inproves as increased anmounts of blended salad oil is replaced
15V t h drieesingtwith ageipRey ficekeanawrstaioiktyl at ed gl ycerin conpositions. The
dressing conprising the fatty

Description of the Related Art

Conventional spoonable dressings, such as full fat mayonnaise, lack freeze-thaw
stability. Dressings made with blended salad o‘il, such as soybean oils or other lipid
based fats, will incur complete emulsion break after being frozen. The freeze-thaw

20 characteristics of such dressings, like mayonnaises, are undesirable, for example, when
storage and transportation occurs in climatic conditions wherein temperatures are
below freezing. The lack of freeze-thaw stability of conventional dressings limits
transportation and storage options available for full fat spoonable dressings.
Conventional dressings, if frozen after a period of time, will separate when thawed thus

25 rendering the dressing un-marketable.

It has now been found that certain fatty acid-esterified propoxylated glycerin

compositions can be employed as a substitute for some or all of the blended salad oil in



acid-esterified propoxylated glycerin conpositions as full or parti a,é 0. JUN 2003
* replacenent for blended salad oil has reduced cal ories conpared to full l’}at
dressings. Thus, fatty acid esterified propoxylated glycerin conpositions
can be used to make fine tasting, 10 prem um quality spoonabl e dressings
havi ng snooth texture, good spreadability and reduced calories with
freeze-t EARY | Kk i Ly Af of
the st A BSaris syt £ e BhRe 8- THEDPRBs b TEh fud ol ahd nBRO S 0.
to proteins or carbohydrates, research efforts have focused on ways to

pr odulbe atiliy taforama stableamylsions Thﬂ%psgpmtaeawﬁee%aﬂﬁe{erqn%ht@xa| and
organol eptic properties as their full fat counterparts, but not the

cal orglgeseriibeswpositivnstas & padiadl ezplacermbat fhe\adll arnsmne ohthe fatisurprasinglp  of

car bohydrate and protein based fat extenders for non-heated applications

(e. g-pm}%@n%éaks@ Wis f@%&e!-tﬁaw%og\%lfm teB2sHalvatabifly Fages for both

non- heat ed and heated applicati ons. acks to the utilization of

arbohydrat e .and protein based fat extgnders, h ver, 20 includ tenti al
v oeshias BRIoPFORE ifheSaSiEar ek b NERHEH SR seRncetiutt (o i)
mouthfeel. 2 -, . 3 0 J U N 2003 Fat replacenent conpositions which have
been aeideastprfied propexylated plysetiaicompositinnsc onthe dresgindeerapesiagihedatty An
early devel opnent enpl oying sugar fatty acid esters is described in U S

Pat engciticestSrifitDpidpoxylated gﬁyteﬁﬁ@oﬁ@pdﬁﬁoﬂ”ﬁ&@ﬂﬂ%ﬁ@arﬂéﬁl@@l&émdtﬁoii pi d
based fat replacers are 5 described in the art, and exanpl es incl ude

P onp CRgaUFPid OBy vedesoaBliet Somibad s hil o SHESRR STRGT IR Spi

No. 4,840,815), polysifoxane oil (U.S. Patent No, 4,983,413)). cycl ohexyl
ol BFeaTed SroRPY ARy ST B FOmBOSHOND 630 H USGthicy TRG RO EBNINGS eot or 2
(U.S. Patent No. 5,008,126), am de ether derivatives (U S. Patent No.

19, 063pardium quality spotoablendredsings dayindsmBoofatedtireNgoos spépdatiity anidcohol
am ne esters (U . S. Patent No. 5,093, 142), am de linked fat mnetics (U S

Pat entediRedaldfedWith freeblthh@dstabilie aci d ester derivatives (U S. Patent
No. 5,190,782), primary am de esters (U S. Patent No. 5,190,783) and fat

m netics having.mnenhal core with fatty coati U. s.. Pat ent .No.

5. 530, 013) Shigsoiats Pk ur 8RSt el nnk FEERbP Br ¥ et 8 Bvidtabat of
vegetable oil 15 with these fat replacers in mayonnai se i nproves product
qual i twicerthe @ampyntiof cajaiiesraraiam eamBearay tonrrotripns en sREROhydfates  @sgarehaw
-stability. Al of the Iow calorie fat replacenent conpositions discussed

above effarte hdivaibeudesi en wWags tomprodhece fove Extseal ndnfatfoedptimt prindde tioe shhe
flavor and nout hfeel characteristics of the finished reduced fat products.

1%295:3{?@@39%% ofgdriAEptiOPRPRIH LA A fat BSurttBipdn BuPhefie CRtbliés.
These efforts have led to the development and utilization of carbohydrate and protein
based fat extenders for non-heated applications (e.g. mayonnaise) and the
development of lipid based fat replacers for both non-heated and heated applications.
Drawbacks to the utilization of carbohydrate and protein based fat extenders, however,

20 include potential flavor and taste problems, substandard texture and lack of "fatty"

mouthfeel.



-are known wherein an esterified epoxi de-extended pol yol is enployed a&s0dUN 2003
full or partial replacenent for vegetable oils and fats. Fat substitutes of
this type are disclosed in U 3 30J UNZ2003 S. Patent No. 4,861,613 to
VWiite et al. (referred to herein as "Wiite" and incorporated by reference
herein in its entirety). Applications of the assignee of the invention

i nvol vi ng Faf fepiaedmeniBoimpekitions viith BB beah develsiigrbidrise iRNeWealctieM t h
fatty acid-esterified propoxylated glycerin 5 conpositions are currently

endi.ng. i ' ANV Y= acl er.fi

or opddbyontafii G (RBsHE KSR, AN Sl ok lpbienf sl Rt BibEAdig effers
Reconstituted M|k and M|k Products, Serial No. 081572,277 filed on
Decenpdesaripedinds Saitptert Ne. 3.890k18%o0ds, Reduced Calorie Fried Snacks,
Serial No. 081575,711 and Reduced Cal orie Fried Snacks Having a Cooling

Sensat i on L\dkhefat Bndossifatmayenridise prepedavithaipidibas8 fatieptaterbaten fil ed on
Decenber 20, 1995. These applications do not involve dressing preparations

Qor t fb%sehﬁ@@n e S3t4Md éﬁmp iﬁEiufdie%yi%I@Bmdegfgggi(?Ji.s.cpéferhtWOSi tions

on freeze-thaw characteristics. In the pres cation and cl ai s,

P N X e L B R N e b e e
conposi tions hsomati mes referred to herein as "EPG' in the singular form
and golyastas'(U.8. PatentiNg. £,840,8/1P), palysitedane pili(kcdr Patent Noy 49&h413he oxi de

(sonetines referred to herein as "oxypropylene” or "PO') groups into a

typi Qsdcldﬂéxgl dieFdiedfers AU SINER&tenPRID. ID0HBS©), IdHtEclRifAadiestele(u e PO 20
groups which are incorporated into a triglyceride 1s called the

prop |.ag i,Qn ' rof i C i Sti of the
CompaateRbNBTE B P, ARTag Blle Qi Heve fue P b3 R
triglycende, conbinin i.e., errglﬁogi ngas 4. ' ~~30J UN 2003

16 ngr KEH S e (b S cBARE) Navs OF4 RESL AaraLAenipe estars (1.2, FaRalNag di f1 er ent
propoxyl ati on nunbers) with the sane fatty acid conposition, conbining two
or nuof,098AG@R) remideginketffat eminetias (Y. SadFalentoNp0Si180HB0Y )aadylbted arginohacid ane
or different propoxylation nunbers, and any conbi nation thereof which

D oS MRS ORI e ipiag e R e RN
comPl £480%/85) 3hd TaP A&t Ravihg Mindfa ote With BRY'c24tiRg (O WakAfhonuous! Y
5,230,913). However, no mention has been made that the substitution of vegetable oil
15 with these fat replacers in mayonnaise improves product quality or stability, including
providing the mayonnaise with freeze-thaw stability. All of the low calorie fat
replacement compositions discussed above have drawbacks either in the processes
which employ them, or the flavor and mouthfeel characteristics of the finished reduced
fat products.
20 Reduced calorie food compositions containing fat-type organoleptic ingredients
are known wherein an esterified epoxide-extended polyol is employed as a full or partial

replacement for vegetable oils and fats. Fat substitutes of this type are disclosed in U.
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frozen, superior to that of conventional spoonable dressings made wi t3h0 JUN 2003
bl ended sal ad oil. Spoonabl e dressings prepared with EPGs denonstrated only
slight oil separation 10 upon thawi ng after being frozen for about 24 days.

I n conparison, however, conventional nayonnai se formul ations prepared with

bl ended sal ad oil, such as soybean oil, exhibited conplete enul sion break

af t es. paiterst Ni6.0%,861/608 tabWhite 4t aiy(sefetredattdhéieimas SWhited amdtinesrpdtrated! i ty,

the invention provides a reduced cal ori e spoonabl e dressi ng whi ch enpl oys

EPG 8 rgferrgmﬁggmgn ftQEnﬁr'éwor some of blended 15 salad oil in the

mayonnal se. ssing conprising EPG has sinilar organol eptic

characteristi.cs.,as full fat dressing. The or oleptic qualities of the
Chvent 1 on ApPUCSigH ot tbeAstionse Ehehuemiar i e e Batinement ot

car bohydr at e- based fat extenders or replacers. EPG conpositions with

pr opcepventianal fatib eomestible ploduwctsswith fatby acidiesterited prapoylated iglyderior
partial replacenent of conventional oil in a dressing preparation. An

senbodbifYsitRinstdle cipePgplendiHE SThage APPREStdrisARvEetthe UsB\ETTAIRACRIT! OY'S
as fat replacenent ingredients in a dressing recipe a fully hydrogenated

soyb tt - j - it r t cerin
comp St AiaBrrgied dughrh FAmPoR iR oBlel. BRURRE Coflp Yl <
oxypropyl ene units per unit of glycerin, éreferred to herein as "FHEPG 05
s oy attecpnstituted Milk Ancl ik Fsaded. Segipbbla. P8BY.27d, Bed anuPeremdepdpoxy | at ed
gl ycerin conposition having a propoxylation nunber of about 14, that is

about1995 andfrigdr siackdoaedsinReéduges Calorie BfiedSyaeks,SerfalN®er084875 F1hame n as
"FHEPG 14 soyate") or a conbination thereof. DETAI LED DESCRI PTI ON OF THE

| NVENTL St el \CRIOHB Friedf Shéks! ﬁ%@gﬁé‘ t%oﬁﬁgle%%?g%h&’ﬁ‘ Wihdn H‘é‘céc@?ﬁﬂ 195uth©

function effectively as 10 re cal or stitutes for ended sal ad

oils i ch ar i e . for use_in spoonabl ressings, .it.is essential

1¢ hat %@ﬁ%@%{’?@b&%ﬁ'ﬁﬁi%Dﬁeﬂﬁ’@f %@dﬁ?ﬂi 3%553%%8?@%%8%‘9& ble the
organol eptic qualities of the replaced fat. For spoonable dressings, it is
essernnvelve dregsing prepRGRRcOLINGRfte al of fattypacigasterfiedsprapoxylated glyserin
organol eptic properties of the blended salad oil that is replaced by the

EPG. chmpddiiorsomirebzedicbhwichasddtiribitose physi cal properties (e.g. viscosity,
melting point, heat stability, thermal conductivity, etc.) simlar to the

bl ended s ' I i LS QU ' ' 0, L onal
apoonabl o e Bresert sPRERLatcn Bl iaine, Spary HERRHBhI AR Lre Y MR
~soybean oil, although. other types and conbination of oils can be used. The
bl endﬁ'{:}e%san@"Hlslesi Cf8di ned with other 20 ingredients to form an

enul si on. When a conventional dressing is frozen and allowed to thaw, the
1%l ended sal ad oil breaks SUMMARY @RLTHEINVENTIQNNg i n product separation.

The fatty acid-esterified propoxylated glycerin compositions (sometimes referred
to herein as "EPG" in the singular form and as "EPGs" in the plural form) are made by
incorporating propylene oxide (sometimes referred to herein as "oxypropylene" or "PQ")
groups into a typical triglyceride fat as described in White. The average number of PO

20 groups which are incorporated into a triglyceride is called the propoxylation number.
The melting profile and other characteristics of the composition can be modified by

adjusting the propoxylation number of a triglycende, combining (i.e., employing as
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"As will be explained in nore detail below, it has now been unexpect édfyUN 2003
found that 6 -, . 30J UN 2003 when the propoxylation nunber and fatty
acid chain length and unsaturation |level are carefully controlled such that

t he propoxylation nunbers of the EPGis fromabout 3 to about 16, the
dressing will have freeze-thaw stability, and such stability significantly
superingredientp am adetipe) two @nnaneadiffereyd if2Gs €i.e.5Shavibgtdiffereint pragoxstationEPG
conpositions for the blended salad oil al so unexpectedly results in a

spoonghhBed) ath the Yrhé fRHPSEH VorhpS8itEn, dotibifing WY &F PnSRAEPERH Vg t st e
conpared to dressings prepared with the carbohydrate based replacenents

known,.i.n th rt..,The spoonabl e, dressings conpristng the EP nexpect edl y
poss etBiant Talh heig, S na R a6 HRSERLC e R SHAtn Seexyiates The
dressings made with EPG have freeze-thaw stability, neaning that the

enul shwRbekse andanyesgebingties theigef whichhpeauidespthe gmxﬁdrmeamgewroﬁa ng frozen
for a continuous period of tine. Replacenent of |arger anounts of bl ended

sal adclsrrbeterristicesPG results in better freeze-thaw characteristics. For
exanpl e, replacenent of about 40 wei ght percent of the bl ended sal ad oil

with EPG r k ji: 5 ' M i ifh only
smal | free?ﬁgfi@dé'?ggﬁ%{ﬁﬁé%%w%végﬁ? ﬁ'eﬂ1 Féi@gnea%@glﬁr%éz/%%%gr about 96
hours with conpl ete, enul si.on break occurrjng only after_ about 504 hours of
f 1 ec PHRENERRE FATRISIE BRISISN bk deRn iawindcatier dpsirdel BSingrontioupHeleased
to 80 wei ght percent, no effect on the dressing is observed when the

dr essfrozen,supeopeto that odboaveriiphah sposnablesdreesingamadentyithitilgnded galadr al | y
experienced when about 25 weight 20 percent or nore of the conventional

bl endggl SPb@HaBIE'drb§sih9§|p?é@é*eﬂ’i\kih1 EresSREmdptrbted bAy sYighbSil ¥ebration

propoxyl ati on nunbers fromabout 3 to about 16. The réason for treeze-thaw
tabi]lity.when al r.so of .the conventional 7 Lo~ 3 0J UN 2003

1f) e nabibtd 1yaRg ey FeidE Tez 8l e Re BaN o S9TBRRSEM: ROShxy ! atfon
nunbers from about 3 to about 16 is not conpl eteldgé under st ood and t he

i nvene@pventiosal mayoppaise feanuiatiens prepayediwitublendedsalad olthsughy @perti es of
EPG that arise fromthe particular formul ati ons whereby the propoxylation

nunbessybeargeil, fexbibitdaocimplete eatutsivn Weaknfter béingdtodenefol bbene4 tdaye.
stability. EPGs with propoxylation nunbers |ess than about 3 act nore |ike

Conven! ol adaEh e SR LSRGE M o sce S SRR BRBE

‘ ZELLt ];gé?rga%j%giggssi%ge %ﬂi&ner%fplgytsagb& gsr :easr%ipna%e'me%l??orcﬁpgro s?ci)rtnieoor}sblg\ﬁléehd from

15 salad oil in the mayonnaise. The dressing comprising EPG has similar organoleptic
characteristics as full fat dressing. The organoleptic qualities of the invention are
significantly better than can be achieved with carbohydrate-based fat extenders or
replacers.

EPG compositions with propoxylation numbers from about 3 to about 16 are

20 used as full or partial replacement of conventional oil in a dressing preparation. An

embodiment of the spoonable dressing composition of the invention employs as fat

replacement ingredients in a dressing recipe a fully hydrogenated soybean fatty

5



‘oxypropyl ene units per unit of glycerin have sufficient polarity and® 0 JUN 2003
hydrophilicity to 10 assist with better interaction with water naking the
nunber of oxypropyl ene groups critical to water interaction and enul sion
stability, particularly freeze-thaw stability. Thus, the unique physi cal
properties of EPG conpositions with propoxylation nunbers fromabout 3 to

aboupcidbedtenfied Erdﬁbx@laﬂ@ﬂ Qlyetipl corap SsiEoN Balidsa prepoxdlativntdimbecsze t haw

stabllity Anot her theory, particularly pertinent where the EPG is used as

a par I t t t he
aor | PppaLs Pal aaw 56‘85‘{&?;?'9!% é;&ﬁ*&ﬁ@&@%f%ﬁf%ﬁé&?@sf%B 3 in

better ther mal st ab freeze-thaw stabilit The EPG corrp05| t| ons
of tFﬁHEPﬁr@ﬁtﬁ%ﬁt%bﬁf a|fH"\ghy@r@f99na seikaan BiyRddestaidiedmreroxdatedo 20
Il fatty acid acyl -CR groups Typically, the conpositions are m xtures of
i ndi glydeeh doRipasitigrobavingrsprgpioxilation riimiber of alwoatels thattinabout14egr ee of
propoxyl ati on and acyl group conposition The glyceryl residue may have the

0% ; in | i &I S

deri vegp'#blpglrélﬂgl yc%r H|)enrl lé'l"bs—l} %!&O'Il—{n'l (r?l‘éfi‘neg_'t% r%él%w%ﬂﬁgrgﬁaé gjﬁ?c rtle'ﬁpgr :

equi val 10, The oxypropylene units are generally interspersed between

egc@PQT'?%ﬂﬂQﬂ%ﬂ? nd the acyl groups and have the structure -CH3 -CH3 | |
-CHZ-CH O or -CH-CHzZ O. Typically, nore than one oxypropylene unit may

be present between an oxygen 15 20 25 of an individual glyceryl residue and

an acyl group such that a pol yoxypropylene unit is created. However, a

single "branch” or DETAILED DESCRIPTION OF FTHEANVENTIQN opoxyl ated gl ycerin
may contain only one oxypropylene unit. Certain of the acyl groups may be

oy pr opy! e et o Sl SEhfosifetisstihe bl ety AnbRSEHENA o8 .

units p yceryl residue nust be present in the overall conposition. The
1Qver ég@uwg%@lpngfsu@)gyw%mr@{@nw galaggilsymhich are suitable for use in

b=

spoonable dressings, it is essential that the organoleptic qualities of the EPG mimic as
closely as possible the organoleptic qualities of the replaced fat. For spoonable
dressings, it is essential that the EPG have organoleptic properties similar to the
organoleptic properties of the blended salad oil that is replaced by the EPG. The EPG

15 must additionally have physical properties (e.g. viscosity, melting point, heat stability,
thermal conductivity, etc.) similar to the blended salad oil.

Blended salad oils used in preparation of conventional spoonable dressings are
generally lipid based vegetable oils, such as soybean oil, although other types and
combination of oils can be used. The blended salad oil is combined with other

20 ingredients to form an emulsion. When a conventional dressing is frozen and allowed
to thaw, the bilended salad oil breaks from the emulsion resuiting in product separation.
As will be explained in more detail below, it has now been unexpectedly found that

6



‘of glycerin in the EPG conposition useful for making the reduced calf /N 2003
dressings with freeze-thaw stability is fromabout 3 to about 16 and can be
fromabout 5 to about 14. The presence of oxypropylene units is critical,

as the oxypropylene units help to |ower the nelting point of the
conpositions thereby inproving the nouthfeel and nelting characteristics as

conpahefl the ppopdxgttioh MeRDes bht daty Beid chait Mrythandunyatmatiendevsliare. EPG
conposi tions with propoxylation nunbers from about 3 to about 16 are

For GRa o BRebGUER thaluRpighy3 i‘%’ivﬂnﬁé%ﬁt%ﬁ% T
oi | ahacbie inBes 5 S FrRgeAithAwSeRU: BRAR TP Y SIONACH G (o

maxi m ze the resistance of the conposition towards pancreatic |ipase

enzy seperiraloympatet td oohysntionallmaypsyaismy| ene units adj acent to the acyl
groups should 5 be oriented such that secondary rather than primry ester

5l i nkages shssﬁtﬁaaﬁwsuzhgpe%on%&lwmr tIS BIEhdRIcHISg bR digrat ed on the
carbon atom attached to the oxygen atom form ng part of the ester |inkage

o 1 Rbeeardl gl 2 APoRasBirarrha L Seiat alr SERRAERDIE AR, P

preferably, at |east about 95 percent of the ester |inkages are secondary
Howe SuperiQriasteceainpiey todresskgstrirpaiesivite the sarhatwaratediasedo per cent

W t hout adversely affecting the organol eptic properties of the invention.
It i seplasemeabtsckriown inthef artt haecspbopably dfassthgsrcgrmpiding ¢tlde PG erin
conposition to be 1 S substanti ally esterified such that it has an average

of alnbfAstiedhisséss ther yce bRt oaligRst naleNbru)s fat ty acid acyl

groups per equival ent e extent of este cation may be
readily d ned b t tical ds such a dr oxyl
Gyinber . THOSSTPRENGR SYES HID (EaRERId FeRr SHEMEPEY: o809 DRABIIS o
conposition has a 20 porcine pancreatic |ipase hydrolysis rate of |ess than

aboutemusips doestnot @xgepeate cabipletedweak npondbawinglafer being froasndonpar ed t o
an olive oil standard. Methods of neasuring porcine pancreatic |ipase

hydr @ohfihGousbEricd 6f fRsC rR@@Iﬂcéﬁle\% bt Fér%é'ﬁ'@néldﬁfsa&%lé#ﬂ@@ salld @itk opy! ene
units in the EPG nust not be so | ow as N 2003 result in

a hi %*P(E%%Bfté'ir?ﬂef?ér 88 Efaw ShaHReRRRY FU ' SaRSle Hebffddmerd O Hpbae" V!

resi

40 weight percent of the blended salad oil with EPG results in a dressing with freeze-
15 thaw stability, with only small free water droplets observed when the dressing is frozen

for about 96 hours with complete emulsion break occurring only after about 504 hours

of freezing. When the amount of blended salad oil replaced by EPG is increased to 80

weight percent, no effect on the dressing is observed when the dressing is frozen for

about 504 hours. Freeze-thaw stability is generally experienced when about 25 weight
20 percent or more of the conventional blended salad oil is replaced with the EPG,

particularly EPG with propoxylation humbers from about 3 to about 16.

The reason for freeze-thaw stability when all or some of the conventional

7



"si nce 'such directly attached acyl groups will be nearly as suscepti @ & Jua 2003
enzymati c cl eavage as the acyl groups in a conventional fully digestible
triglyceride, thus reducing the useful ness of the conposition as a | ow
calorie fat substitute. 5 Suitable EPGs may be prepared using either fatty
acids or fatty acid derivatives such as fatty acid esters, fatty acid

hal i gehde@'salat biY istrepthcRiahyflh IFHG coﬁqswtﬂidsmmgadfpmxatférznme@wﬁm ed

|inear fatty acids and their derivatives are preferred for use as starting

or anthg 2ErBPCRE AR iR n{eiba SRYTHS lertEREM AR 1L i nea

in nore 10 detail below. In addition, the iodine nunber (which reflects the
pr opBPUNGRY ANYRATHEYIARNEPIY atlhe %r@partwf EffGdhat anse H@"bth?p%%l'PP ) nust

be | ess than about 30, nore preferably is | ess than about 20, and nost
pr ef foratlations Weerebylthe prbpontyldttore aatribgrsirendeArorr alypwetr tof abdwat tOmM@agsi ti on.
A relatively mnor proportion of unsaturated fatty acid acyl groups may be

515 aéﬁé&ttﬁa%&e ﬁ@»ﬁé&?bn%neptﬁe«vuﬁg | I&tidAmbBes Fé%%ﬁﬁéh %tg%%% not

over an excessil ve rrow rang odi ne nunber a sore erre to as

d d 1-25. ..Th Cc24 d
Fat t Jrorg i conveiiatal (vegé*gb‘?ﬁeﬂérénqcséa)e"aﬂa%w&wsse@%’ e eaLe

carboxylic acid functionality. The acyl group may thus correspond to 20 the
genecampositions with wopoxylaticrmurapersigreatsnihan aboth 16 ineegene tgio saftfario to
22. The value of n is nost 3 0J UN 2003 conveniently an even nunber

(e. guse Hid dréatidrf of d@ablid Slesdthgsr ERY crnpesitibhe watbrfrerprislit Botof Adut 18ci ds
are readily available at |ow cost fromnatural sources such as edible

Eéhgéﬁiﬁ“dpgﬁ e i ot ??%‘?{i i g R L N

cid, nyristic acid, stearicg acid) palmtic aci df ei cosanoi ¢ (arachidic)
10ac. d asishwith hettes interagtign M&W@éﬂdﬂ@kmethem%wb QT PXYPFORI8RAGIRURECi d, and

tetracosanoic (lignoceric) acid. Mxtures of these C 2 C24, saturated
| i neariticalttowater mhéenmatiomlasnd érpulstan stabdity,cpmavﬂyageeza-ShaI\Nsscbalsiﬁt@rd above.
While all of the acyl groups in the EPG conposition may be derived from

C 2- %uslﬂlegé‘ﬁlaﬁétpﬁ%l'cbﬂﬁl%fpefrﬁéé ¥ Ep@coﬁwbesmeﬁmmhtm%%xvmoﬁ%h%é}sm nor

anounts of acyl groups derived from ot her Ce-C, B, fatty acids. Preferably,

&ﬁe?{a%?éﬁégﬁgé’ ﬁs&‘ff i%?%%%r i o6 St honsFi BB eRRENG i PEEETT e

-short in Ien|gt unsat urated, and/or branched WI Il tend to
decr dBaw stafil Meﬁnqii@erp'@iemy srartigidany pertinany whee the ERG is used aa@ patiahi ch
optionally may be used in conbination with the C 2-C24,

15 fat replacement, is that the oxypropylene groups effect the ability of the fat to crystallize

in typical fashion thus resulting in better thermal stability, e.g. freeze-thaw stability.
The EPG compositions of this invention contain glyceryl residues, oxypropylene
units, and
0]
20 I
fatty acid acyl -CR groups Typically, the compositions are mixtures of individual EPG
compositions which may differ from each other in degree of propoxylation and acyl

group composition The glyceryl residue may have the

8



"saturated linear fatty acids may be any of the known fatty acids sucﬁ Oaglm 2003

caprylic acid) pelargonic acid, capric acid, oleic acid, cetoleic acid,

palmtoleic acid, gadoleic acid, erucic acid, ncinoleic acid, linoleic
acid, nyristoleic acid, eleostearic acid, arachidonic acid, or mxtures of
t hese acids. Preferably, |inear nonocarboxylic acids containing from20 O

to 5 doubl e bonds frelenpl oyed. The average nunber of fatty acid acyl group
carbons per equivahenipofpglycerin in the fatty acid-estenfied propoxyl ated
gl ycerin conpositipnsof jthe invention may be 12 30J UNZ20035 10

readi |y cal cul ated. fr now .edge. of, .the fatty acid acyl group content

(i _e_QPYTPFlg S@H&ﬁ'l%%*%@ﬂ]@kﬁra@ ' ”rygpzﬂqr()@lﬂeé%'orti ons of the fatty acids
used to prepare the conpositions). The following forrmula nmay be used to
Sal c@Ht OkhiQHaver age nunber (Na) for an EPG conposition prepared using
fattyl acilds A and B: N - noles A x no. carbons in A + noles B x no. carbons
i n BQm) SHPCEYOI Y giyeshrobygivaient Thedoxpprepyiatealsits aleygarérallyor exanple, a
conposition prepared by reacting a mxture of 1.5 noles of stearic acid (a
C 8 f j : i jcracid (a Co fatty acid) with 1
nol e'@%}é&%%%g;bleg&%?ﬁa%ggjrl?;é\s'ggﬁflgﬁgis(ﬁg(yac Iaver age of 7 oxypropylene units
per glycerin will have an average of 57 fatty acid acyl carbons per

equi val ent of glycerin. To mnim?2 Hehe avkitfabl e caloric content of the
1EPG conpositions of this 15 20 invdntion, which are enployed as full or

par t igtbupgphdd@verthestrusturaded G4 -€H-6- of FCHr-€84,+@g preparati ons, the
chem cal conposition should be selected such that the nunber average

mol ecul ar Pejicdily, hfordtthaahk %g?kﬁpﬂ&% umrn%)ﬂbéfp?é%ﬁ%etw@@nfﬂ%iﬂq&n

nmol ecul ar wei ght i s about 1, in order for the fatty acid-esteritied

pnyoian pelyidial el BPBRR A Can by (hiOupTion T o R BRABIShE YRS e

Vi scosi t?/, heat stability and thermal conductivity). It is also desirable
t hat Graatesuiiswevered s@lemiranan’aer My Hf the fatbkaeidesdediad prampxylated
Preferably, the nol ecul ar weight is bel ow about 2,000. Stearic (i.e. C, 8)

14 at t yglpcérth arysitainwity ony dxgpeypylencednit.cCohhiai of theackR§ioupsrnay beons
suitable for use in the reduced cal ori e spoonabl e dressi ngs whi ch exhi bit

freezgddmal Gfetyltb e gfREnA¥SBLE, witRbiYaRFirtiervRRing od/pfopyiBAe Tnitant |y
stearic, have at 13

although an average of at least about 3 oxypropylene units per glyceryl residue must be
present in the overall composition. The average number of oxypropylene units per unit
of glycerin in the EPG composition useful for making the reduced calorie dressings with

20 freeze-thaw stability is from about 3 to about 16 and can be from about 5 to about 14.
The presence of oxypropylene units is critical, as the oxypropylene units help to lower
the melting point of the compositions thereby improving the mouthfeel and melting
characteristics as compared to analogous compositions not containing oxypropylene

units. EPG compositions with propoxylation numbers from about 3 to about 16 are

25 suitable for the invention as this results in a solid fat index appropriate for providing the



3.0 J'U N 2003 | east about 75 percent and preferably at |east about SghJUN 2003
percent by weight of saturated C 8 fatty acid. Hydrogenated soybean fatty
,acid is predomnantly stearic, generally fromabout 83 percent to about 93
percent by weight, and it has been found to be particularly suitable for
preparing the bl ended salad oil substitutes. OQther fatty acid sources

havi RgessiAgs XithtAE MoGHieel %nIanr?Qﬁbleﬂi@@rb?eﬂ@s%f&fdn@énﬁdﬁ’élQﬁé@sﬂh' on

i nclude corn oil, cottonseed oi olive oil) peanut oil, canola (Tow erucic

rape i I r.. [ le. Ql.| LXEUl es

tor dorae ik eided AU Pt PSRBT R et RTREIY 5 about
16, including propoxylation nunbers fromabout 5 to about 14, are useful as
full or pdParder toomaximize dn Frsistapree of they camnasition towards paparaatie ligAESsi ngs
to obtain spoonable dressings with freeze-thaw stability and reduced

cal orereyme=Calabymeddyidrolysis, thevoxypraepyleverwugts adjabent toftheacyl gnowipsrshould t s
per equival ent of glycerin (propoxylation nunber) of about 5 wherein at

§ asthbibiiteBLURRTASeddndsr) BithePihdBriTAN Ko ifkhieS bRAGIERIGE That ¥

aving a propoxylation nunber of out' 14 wnerein at™ [ east about 80 percent
by wejght 15 of the f acid s stearjc acid; .an. odi nunber | ess than
obourtndarety diouphouli b dscasedidh B Srbhin Ziom afiislatBertuvgeh G val ont
of glfyceri n of fromabout 48 to about 56, and conbinations thereof are
par t i formingl partiobthd ester linkagecasfoliowsonposi tions for the bl ended sal ad oil

i n spoonabl e dressi ngs such as mayonnai se to make reduced cal ori e spoonabl e
dressings oW} o freeze-thaw stability. 20 The fatty acid-esterified

propoxyl atied gj ycerin bl ended sal ad oil replacement conpositions of this
hnvent4d,on d I i JF li:
lt|c))r oc e'gju}?’e's: lﬁeg g(ll‘f(r3 |F§é§e9?%®t ﬁgl%p?rg ?%ga%tr P [gf&lsr@nt heés]lggtlerrlélmé ﬁ%r@&? t(yé?a"
acid-esterified 14 3,D J UN 2003 propoxyl ated glycerin conpositions wll
be apcfﬁraawaeréaf%ﬁea%dquomoaéarq?ﬁ%ﬁquﬁ f%@@éggawgg%pgr@m ok eiesleEd | i near
fatty acids (or precursors thereof) or fatty acid derivatives are enpl oyed
i n t hinkagesraré iseabndarys HowevBucheweroadaneester eodtsst cabdik leksthaxabple, in
U S. Patents Nos. 4,861,613 (the Wiite patent, referenced above) and 5

4, 9838@%%rce%'i'%’lh%u5%9@r%§w A QMg tﬁetsrgs%le%c!\&?opﬁ%_%s%?%e jiventlbac! osures

of which are incorporated by reférence herein in their entirety. Either

f i ds. . ' i : f ' o f id
nal i dee. of ¥ dpviReté A U GRY AERLERRDEY RafSy eiaifiein BnRofgh B b
-esterification. The C 2 C24 saturated linear fatty acid acyl groups may

13l so %‘ébﬁtﬁ'f'tﬁim&fé@”fﬂﬁﬁi guchipatithagpan gNetaas at aldepdt agowcd-admoRet he 10

esterification step and then hydrogenating the fatty acid-esterified
pr opopnsfertably, git ezt iaboab ) Satty acidtacyil geowaspet dguipalepdof glgyveh. The C24

saturated linear fatty acid acyl groups to the desired |level. Any residual
free EehyofEétdrifiCaRmaY Berdifly CetBAsihed &Y &rvehtional analytical methods
such as hydroxyl number.
The structure of the composition preferably is such that the composition has a
20 porcine pancreatic lipase hydrolysis rate of less than about 10 percent, and preferably
less than about 1 percent, as compared to an olive oil standard. Methods of measuring
porcine pancreatic lipase hydrolysis rate are described in White.

The average number of oxypropylene units in the EPG must not be so low as to

10



“esterification should preferably be renoved or reduced as nmuch as gasgyk!203
to mnimze problenms with off flavor, off-odor) or storage stability. 15
.The spoonabl e dressings are prepared with EPG as a full or parti al

repl acenment of conventional fat in the dressing. Freeze-thaw stability is
experienced when about 25 percent or nore of the blended salad oil is

r epl sesedt invatigiEpGpaortian afthe laeyF groups eimg attablasd directiptsglyceryl oésidluesn
about 25 wei ght percent to 100 wei ght percent EPG with the bal ance (zero to

abOU&tlnEé s\iBh Yirechipatathed Blcgngien §%iﬂ@e%éargﬁ%§ shs&sptivié f&éﬁzmaﬁ\s 20

stability is experi enced V\th ab ut 40 perc nore o e conventi onal

fat of the ma nnal i s repl aced t ut 40 vve

or BieevaTR TR 4P ALV Efro Bart Ao entRbaL B A TR At

EPG , part| cul arly the EPG 15 30 J U N 2003 conpositions descri bed
abov the usefulfiess @fthricagposition asa |Q‘Mr¢ﬂéﬂf@1fatl$&ibshn&mp05| tion of from about
40 wei ght percent to 100 wei ght percent EPG with the bal ance (zero to about
560 wei ght SpitablerEPGslraadée mrepatedusing it lfatty atide e datth avidsderbidtivey |1 s
experienced when between about 80 percent and 100 percent of the 5

CO”"@UEI‘\ 39%&\{ gkid éi}té%pom agc&‘l’i H;@g@g%r l*ha'ﬂtytamlé aﬁﬁ'ﬁ){fﬁaﬁ% réeﬁé}% at conponent

has a Ion o out ercent 0 wel g percent EPG
W th the baI zero to aboyt. 20 hi percent) bl ended sal oi | . Wen
55 SPRRHNGHGaC 2 S RIS Tite aE Gt thdfaqferfvst"% S pralsEe et HEPa

the freeze-thaw characteristics of the dressing is simlar to the full fat
conpasistanting materials fad girepanng thet BB Gsat Mimmaoneurts of umsatedteaf andier EPG, t he
spoonabl e dressings may further conprise other ingredients such as

seas Gpafied SRI/6E£Shaviér EhaM Faity E8ids THEy aROHEblifzed §§ Skp@ind@ih Mbf@ | ncl ude
emul sifiers such as lecithin, antioxidants, dietary fibers, vitam ns,

43u| Ki FE iP5 QQIdyl ng agents such as pol ydextrose or nodified starch, salt and
EA sugar al cohol such as sorbitol, xylitol, or mannitol or a
reduced cal orie 15 sweetener such as saccharl ne, aspartane, cycl anates,

sucr al ose,!n addiign; H?ﬁa'Odéﬂ,%5Hmbe@m(\l’(h'cbrreﬂﬁ@tslthﬂ@fﬂﬂgﬁ@nsﬁd Lweaérratasg/f@&yl n

conbi nation with the EPG conposition. The spoonabl e dressi ng conpositions
are piokpacyd@royps inetthiet campdsitien hrodst be lestethiancaboay Gonacre paefarablyds ess
apparent to one skilled in the art. The EPGs utilized in the exanpl es were

synt hgesh éseutséeraﬁcpme@ réfatataf ﬁé’t gsmaﬁ Holif ?@egm@fa érﬂ Afﬁﬁépar ed

by reacting equ va ent s of propy ene oxi UIV

Pl BenGl Bigaepeniana’ tata e S EH S V—lcaé S%%Szaﬁ%e
150I eOdOardlvz.a\(rattjage%)%s, however, in order to ensure that the composition does not melt over an

excessively narrow range. lodine number (also referred to as iodine value) may be

measured by AOCS Method Cd 1-25.

The C,,-C,, saturated fatty acid is linear (i.e., nonbranched) and preferably

contains only one carboxylic acid functionality. The acyl group may thus correspond to
20 the general structure

O

|

-C(CH,),CH, wherein n is an integer of from 10 to 22. The value of n is most

11



30 J'U N 2003 The deodori zed products were fortified with a m xed 30 Jun 2003
t ocopherol blend of 50% Covi-ox T70 and 50% Covitol F1300 (both avail abl e
from Henkel Corp., La Gange, Illinois, US A) to a level of 0.16% The
finished products were characterized using anal ytical nethods comonly used
by the industry to evaluate oils and fats. These nethods 5 include Ws

i odi Ay = d phRg1Q04 st %q%g oS0 (93)).
Emwr{bggéb@tlgpoonaﬁg&grgggg%ﬁ@jsm\i\g?'ehg'r égéirge]'dz(f)'y b @%ﬁ? ng the conponents
in a Hobart xer . from Hobart rporation, Tro Chio, U.S.A and nmilling

{ e (HOERAROROIOALY AT P SRR IADIP IRk Bet O Tty Soireuctias | nd
Garden City Park) New York, U S. A 10 Conventional blending and mlling

t echreédjoledriglyeetides. Speaificillugiratiwaifatly adids avitable fer ussds this mospronent lof
mayonnai se and spoonabl e dressings in these Exanples. The content of the

By ONRai ERG M FdsIRsRPineludiee bat BESndI IFNRES taRdrididdi® dnyestid Aeaestendsp! es
and product anal yses are set forth in Table 1. Product anal yses were

ondugt: o ds: i e T > and 4) were
75 Mg PR ERd8 S8 8 Sl ErdshRlf doip. WA e GE BOSSaloig T )

(Exampl e 2) was, prepared with 77.3 parts by wei ght FHEPG. 05 soyate and one
sanpl @ehen P@v%‘)c Offr a¢idr ard Lt@fé)ﬁ?sﬁﬁ.o@ (iarecerns) agd-Jiixtyregmtthese; oy at e.
Thus, in Exanples 2 and 3 all of the blended salad oil is replaced with
EPG @GpeC Exsatprated linaadfattyaacids nidy dlad bepadzetiite adivastaigey asrdipeussieidons,

i .e. mayonnai se. 20 The iodine value for the FHEPG 05 soyate enployed in
the Exgogd e 2 was 2.2, and for the FHEPG 14 soyate in Exanple 3 the iodine
value was 1.7. The dropping point for the FHEPG 05 soyate in Exanple 2 was

measured af,,79.9, for FHEPG 3 0 J. .11 N 2003 ,soyate in nple 3
'he. dr opp; P Y ebkaletPEdh 16e b6 cdmpgpiton etk g SRR FRin Grren And
ANALYSI SEXAMPLESS Fornul a Parts ~ Weght) 1234Wat er 8. 58. 58. 58. 5Vi negar (120
19r ai njaturated ingar fttypaipi the qamnasitians gmry. @niais 1oiner apvamtsaef agyl groups
Q177.377. 3FHEPG 05 Soyat e77. 3FHEPG 14 Soyate77.3 Product Analysis 15 Acid

(% . d8rivetPfrorBothdPC3@ |, fatty atids. 1Pkefdrablyl the prbpbriiod of sdch ofhdr g ticl e
Size Vol. Mean Dianeter 5.9 5.0 7 6 4.8 (um 20 Exanples 1-4 were subjected

5
to a z ft3
{7 coz ORI naR Hp oL 4D Tprblft Rl st ndiErpdicion At °r.
The freezer was equipped with a7 y, 10! chart, recorder her ters used
for  BOUBR I 256 LpBEg Y PhoR A eadtPGme wsgnsgu §edh 8hblor highaRrewil
-calibrated in 1 F 25 increnents. The thernoneters remained in the freezer
at al tend teedeatease tha meltingopoist oBthe @soltingERG2003 t haw test. Jars of each
sanple were allowed to equilibrate at |east 24 hours at room
15 The fatty acids which optionally may be used in combination with the C,,-C,,,
saturated linear fatty acids may be any of the known fatty acids such as caprylic acid,
pelargonic acid, capric acid, oleic acid, cetoleic acid, palmitoleic acid, gadoleic acid,
erucic acid, ncinoleic acid, linoleic acid, myristoleic acid, eleostearic acid, arachidonic
acid, or mixtures of these acids. Preferably, linear monocarbox'ylic acids containing from
20 0 to 5 double bonds are employed.
The average number of fatty acid acyl group carbons per equivalent of glycerin in

the fatty acid-esterified propoxylated glycerin compositions of the invention may be

12



“tenperature before being placed into the freezer. Duplicate jars of38a5H‘2m3
sanpl e were prepared and | abel ed for each tine period of 2, 6, 7, 8, 10,
12, 14, 17, 24, 36 and 45 5 days. The duplicate jars were all placed in the
freezer in a manner to avoid direct contact wth the shelves, walls and
bottom of the freezer. At the end of two days in the freezer, 2 jars of

eac hreziip lcalourited rfwm‘é%o&ﬂéh?é bptrIfty :ﬁﬂﬂl'ab%/_lbgl@hﬁ o%intérﬁ?tqnét gh@erature
with a m nimumovernight equilibration tine he t hawed sanpl es were

obse ed on a
i d%f“gcaiﬁtfﬁ%%%% A4 368 BRSO Xf"*deh@% &ﬁ%ﬁfé%‘%ﬁ@%r vall o
were recorded for ? no separation, sl |%ht oi | separation,
modefFMEPsitigRs): .T@&rfp lgwingsfepauia Mau b&n'eﬁqcéso cdaplate H"%EMPEQQ%"‘HPEQR The
procedure was repeated at days 6, 7, 8, 10, 12, 14, 17, 24, 36 and 45.
Exanfi g fdr 4o ERAG abegbosition mbpa(e&ﬂusiagédﬁpbbidsmiabtit&d corrpl ete emul sion
break 15 after being continuously frozen for about 6 days. Exanple 1
fornmul ated with bl ended sal ad oj | _exhi bi ted m)derate to sj gén ficant oil
ssepargtian aft ' y fFoZE pley PORENAB and conpl ete
emul si &n br eakmalasepropekylgtesoglycenimus| y molesemopoxylamwytzemws Exanpl es 2
and 3 made with FHEPG 5 soyate and FHEPG 14 soyate, respectively, exhibited
no s j I
cxchi O SRbiRlt, RSkl oEairkd i Rlakiibg il o £ thoted dfearkcadl
about 24, 36 a 45 days J.UN 2003 TABLE 2 FREEZE- THAW STABI LITY
STUD(@ Bag iRty a&“% %&ﬁl@oﬁdﬁ@'m'@,?gﬁdaﬁgﬁﬁ%EGQ’()G"@EEMG@ 314300
317300 324311 336311 31545311 3 Key: 0 = No Separation 1 = Slight O
Sepapaopaxyldted giymdinatcatainingi 4n avenage of Sopyprapyeneahits per@ygerat willEnul si on
Break EXAMPLES 5-9 Sanpl es of mayonnai se using the equi pnment and techni ques
1oerml Puod d‘rpévéfabémst?héttﬁé&'@&%d Eafbo@sapse}létguaalénw %@émﬂar ed based on the

foll owi ng 20 ~arl 203 5 fornmul ation 5 parts by weight water, 2.4
??r gs pg)r/t \Q%Dﬂn'n;[,\gﬂgenﬁ% %%%p‘%ﬁ%lﬁ{] Zz?nteé\t %Bﬁ]ﬁ]gégb cy,ompogl%ng W18 lce mx and

invention, which are employed as full or partial replacement of blended salad oil in

for

dressing preparations, the chemical composition should be selected such that the
number average molecular weight is at least about 800. More preferably, the minimum

15 molecular weight is about 1,000; in order for the fatty acid-esterified propoxylated
glycerin composition to mimic as closely as possible the physical properties of blended
salad oil (such as texture, melting point, viscosity, heat stability and thermal
conductivity). It is also desirable that the number average molecular weight not exceed
about 2,200. Preferably, the molecular weight is below about 2,000.

20 Stearic (i.e. C,,) fatty acid compositions may be employed to obtain the EPG
compositions suitable for use in the reduced calorie spoonable dressings which exhibit
freeze-thaw stability. For example, fatty acids which are predominantly stearic, have at

-
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salad oi|l or blended salad oi || EPG. The EPG used for preparing ExadrBlH:N 803
t hrough 9 was FHEPG 05 soyate, that is an EPG synt hesi zed from soybean
fatty acid and propoxylated glycerin with 5 equival ents of propyl ene oxide
per equival ent of glycerin. The content of the fat conponent is set forth
in Table 3. TABLE 3 FAT COVPONENT CONTENT 10 15 EXAMPLE WEI GHT PERCENT

VEEI GHéa st T 5NsercBhEdNIEPréferdlihiit (ddst aBeub80 perferit tBPweight 80sdtarated0 40 9
20 80 Duplicate jars of each dressing preparation (Exanples 5-9) were

Gay oy Caaty Rodh SaegE ‘%dv?d#db‘%&zfaﬁ%urs ikl h%"%? ?%i’é*aﬁfff"ﬁ‘
For. AU SeRNt Freb et} EreaheY MO add IEREnBPes KGR B BROLHY
on the followng sliding scale: 0 - No detectable separation of any Kki nd. 1

- Snaesuitabletoropteparingthe biehdgd saladmil substitutes aOthasffatthacisr saduces bavingual | y
found around the edges. 21 3 0 JUN ~3 2 - Free oil clearly visible.

6§ Us UajnloYe tHarPatlPORes p&iteho Bte@irictdisd afteﬁluyaro)geaatuowméw@élc@frpdiuct with oil
streaks throughout. 4 - Conplete break wth clear water neniscus. 5 The

oD YOI ANSATHIGIL 051 AR 5. o shuibianstperh  SafloR¥ v =

HOURSEXAMPLE110962405045( 0%EPG) 0. 00. 04. 04. 04. 06( 1%&PG) 0. 00. 04. 04. 04. 07( 10%&
PG) 0. esame ol sunfiasyercany migoresitheseels. 09( 809&EPG) 0. 00. 00. 00. 00. 0
Spoonabl e dressi ng preparations conprising EPG exhibit freeze-thaw 20 25

char act er i EPGsompgsitibns avith yroghiokylation tnuniitzers from abiout 8o abpabnépl e
dressings. Freeze thaw stability occurs when about 25 weight percent or

b e AL R

e BrkeRnBat o e S5 ol SHSETh R s 6 BSingd™
with freeze-thaw stability and reduced calories. EPG compositions having an average
number of oxypropylene units per equivalent of glycerin (propoxylation number) of
about 5 wherein at least about 80 percent by weight of the fatty acid is stearic acid, or
having a propoxylation number of about 14 wherein at least about 80 percent by weight

15 of the fatty acid is stearic acid; an iodine number less than about 10; an average
number of fatty acid acyl group carbons per equivalent of glycerin of from about 48 to
about 56, and combinations thereof are particularly useful as replacement compositions
for the blended salad oil in spoonable dressings such as mayonnaise to make reduced
calorie spoonable dressings with freeze-thaw stability.

20 The fatty acid-esterified propoxylated glycerin blended salad oil replacement
compositions of this invention may be prepared using any suitable method. In general,
the procedures described in the prior art for synthesizing other fatty acid-esterified

14



“replaced wwth EPG no enul sion break is observed after 21 days. The30 JUN 2003
spoonabl e dressing conpositions exhibit freeze-thaw stability and i nproved
freeze-thaw stability conpared to conventional mayonnaise, that is the
dressing will not exhibit conplete 3 0J UN 2103 emul sion break upon

t hawi ng after being continuously frozen, when the fat conponent has equal

t o oprapoxglatédhglyseootcopiagilignsg wilkhe appraprpigte fig useproviled thapties Wiat |'s
Claimed Is: 1. A spoonable dressing conposition having a fat conponent
CONPhi6ésEhrp C € Sataated liddameitty Heide (st eiéclgbiy/thaeesh) o8 faty acigd

propoxyl ated gl ycerin having an average of about 3 to about 16 oxypropyl ene

uni t WAl r: ] ] : C rising
bl endlPAN iy Thal b rifaicHt SRR Bulh drlfed Fes SRERARENbE 8D 2, 0
spoonabl e dressing co sition of Cdaim1l wherein said fat conmponent
ConpPraweIa. i K Gobatents Nas: 4o he 3 e White Rtot, pferansecahowss 208 o fatty
acid-esterified propoxylated glycerin and from zero to about 60 wei ght

Sper cd@83s2adadl matarbpeiah. P@enTReblicatamalNbe3 63,828 thg disalpsards affwlithCl ai m 1
wherein said fat conponent conprises from about 80 wei ght percent to 100

wel glafe RRIFEGBIRS b Refbrériid Herfh f fidiedilrbhd miRAQXYY LRI & tiepio and from

zero to about 20 wei ght percent blended sal’ad oil. 4. The spoonhabl e

dressin onpaositio f laiml rein said fat aci.d esterified

or op SAUEHE® Gk 8 Talth 261 el Al 85l S8ldes: Bttt ied ABRVEleR P01
about 2,200. 5. The spoonabl e dressing conposition of Claim1l wherein the

f at t pchualyde emplayedrindeg esterdicationr The £d.-propuiatad dinegr fattyracid acyl deri ved

froman oil selected fromthe group consisting of soybean oil, corn oil,
cott @ﬂ@@;ﬁimrylals@beumromhceopwnmutng)cker%mmbmratéd fastgfddidsverthei |, sesame
oil, sunflower oil and 24 3 0 ~ a N 2003 m xtures thereof. 6. The

10 POONRRL FicAli6R StlPafi@ TRAS hi by eRbtifh h T DE0 Sty pdpokyRtdd gRberin
composition to increase the proportion of C,-C,, saturated linear fatty acid acyl groups
to the desired level. Any residual free fatty acid remaining in the composition after
esterification should preferably be removed or reduced as much as possible to minimize
problems with off flavor, off-odor, or storage stability.

15 The spoonable dressings are prepared with EPG as a full or partial replacement
of conventional fat in the dressing. Freeze-thaw stability is experienced when about 25
percent or more of the blended salad oil is replaced with EPG, that is the fat component
has a composition of from about 25 weight percent to 100 weight percent EPG with the
balance (zero to about 75 weight percent) blended salad oil. Excellent freeze-thaw

20 stability 1s experienced when about 40 percent or more of the conventional fat of the
mayonnaise is replaced with EPG (e.g. between about 40 weight percent and 100
weight percent of the blended salad oil is replaced with EPG), particularly the EPG

15



"said fatty acid-esterified propoxylated glycerin conprises at |eastd higght2003
75 percent by weight stearic acid. 7. The spoonabl e dressi ng conposition of
,daim1l wherein said fatty acid esterified propoxylated glycerinis
selected froma group consisting of fatty acid-esterified propoxyl ated

gl ycerin having an average nunber of about 5 oxypropylene units per unit of
gl yceompositmnsydesciided abovef ilm this eopodiment theyfat componentihag aan aver age
nunber of about 14 oxypropylene units per unit of glycerin or m xtures
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25 wei ght percent fatty acid-esterified propoxylated glycerin having an
saver agavehticriul fiat i8 réplasbd withlIBP G yipr thizyémbedimentthpdat cormnponénphysari n and
t he bal ance of the fat conmponent conprising blended salad oil, with other

| 9" STt dto B0 BBt Bt 10D vAbgitberdant ERCwiinndl 2003 11

The netho alm 10 wher el at conponént’ conpri ses om about 40
wei ght ,percent to 100 i ght, .perce f sajd fatty id-esterified

br op L FoEe e apout Abiansereen pndssl sated oo vifen e B s
salad oil. 12. The nethod of C aim 10 wherein said fat conponent conprises
f r ompeisoent Fohessogwentianat aitis replacoed wathcERG, dihe eegethawchacactedsties of i ed
propoxyl ated gl ycerin and fromzero to about 20 wei ght percent bl ended

sal adheidressing isTSitikRtd e fill tal ebmpdSitivhsr ein said fatty acid-esterified
propoxyl ated gl ycerin has an average nol ecul ar wei ght from about 800 to

1goout 2. 208 action BBk IgdBbn ChAbdmAfs i Sf fI'EPR! hOLRBbnbBRN LSS 2 @
sel ected fromthe groudp consfstrng of' vinegar, €gg'sprlcCe, water
seasoni ngs,. spices and flavorings, or, conbi natjons thereof. 15. The_nethod

of CmERMUth&ianapise giber Ngredientysuchas seaseaings. srices asddlaveripgs. The

propoxyl ated glycerin are derived froman oil selected fromthe group
consi sidomabld dssghngarmay kjscciocludel émulsifiers saek dsdetithio) anteoxidants pdietary oi |,

fibers, vitamins, bulking or bodying agents such as polydextrose or modified starch, salt
and the like. A sugar alcohol such as sorbitol, xylitol, or mannitol or a reduced calorie
15 sweetener such as saccharine, aspartame, cyclamates, sucralose, acesulfame,
acesulfam-K, or the like may also be employed in combination with the EPG
composition. The spoonable dressing compositions are prepared by traditional
methods for making mayonnaise as would be apparent to one skilled in the art.
The EPGs utilized in the examples were synthesized from soybean fatty acid
20 and propoxylated glycerin (prepared by reacting 5 or 14 equivalents of propylene oxide
per equivalent of glycerin under base-catalyzed conditions) and physically refined. The
resulting materials were hydrogenated to saturation (1V<4), bleached and deodorized.

16
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T109& ()1 "109& ()-1410%& ()- Y#10%& ()- YI0%& ()-F10%& ()-3° "109%& ()4 \Qﬂ@ 2003
109 ()Y (10%& ()-1"1110% ()-3s10%& ()- 109%& () - #10%& ()-"Y" 10%& ()2 4§
J109%& (), ! 109&' ()-"* "109%& () -
($109&' ()-9% 109%& ()-#"10%& ()-13109%& ()-i 789: dYNC 10%& 10 10
107$109%&' () - 510%& () - s310%& ()-31s$109&' ()-.10%& ()-:1F  aBYNC
1098 seyditedsExpnple Bah@airopping point was measured at 63.7.
"1092Z& ()-3"109%Z& () - s#109%Z& () -! @A+109BS& () -4 GFAEYNC
109%& 10%2& () - z&10%Z& () -s' | 10%Z& () é&é 0Z& ()- "10%&& ()- $10%&& ()- k
"XdEYNC 10%&' s*mLO%Z& () - 3(#109%Z& ABLE howe () - #$1002& ()-s! $109@& () - F-
109Z& () - 0dYNC 10

1028s109Z& () - 3Y100 ?%Réﬁ/EQQWULﬂ%éWA%bWE() . XdEYNC  109%&

L$10% ()-3 109 ()-Y 100 ()-FS109% ()= 9! 10%' () ity & XAl dEYNC 109

$100@ ()- FS100€ ()-1 #10% ()-1 $10%& ()- | #10%& () &) -1 [ VAEYNG

S0% EBBHIYEAMSHy WRIGY) - YIEL0% () #9180 () 2" 10% ()3 THL0YE ()-V
E:/ m‘{mﬁﬁ%&& ()-" 3$109& ()-Y = =

1 0ve ()-.-10%: ()-.8810% ()-, RMUV7/ 109, &10% () - 3#10%&: () -

109 () - 3f SLO%&' () - 38S$10%&' () - ! & +10%%%& ()- 10MCDAE7/

Water 8.5 8.5 8.5 8.5

Vinegar (120 grain) 24 24 2.4 24

Egg Spice Mix 11.8 11.8 11.8 11.8
10 Blended Salad Qil 77.3 77.3

FHEPG-05 Soyate 77.3

FHEPG-14 Soyate 77.3

Product Analysis

15 Acid (%) .28 .29 .28 .29
Salt (%) 1.5 1.5 15 1.5
pH 39 4.1 4.0 4.0
Particle Size Vol. Mean Diameter 5.9 50 76 4.8
(um)

20

Examples 1-4 were subjected to a freeze-thaw test at 15°F for 45 days. A
Forma model 3710, 18.8 ft*freezer was set at 15°F + 2°F with the defrost cycle control
on 40°F. The freezer was equipped with a 7 day 10” chart recorder. Thermometers
used for the study had effective ranges from - 30°F to 125°F and were calibrated in 1°F

25 increments. The thermometers remained in the freezer at all times during the freeze-

18



2003
1109, & ' $10% () - Fy&10%& () - YO$10%& () - Ys$10%& () - Y" 10%& () - Ff | 109 ()U&lqm

7/ 109, & & $100& ()-F' ! 109& () - YOLOUR () -1 f#@O0%& ()- Y& ' 1 109& ()-

1 109%& () - OOQRSAE: /~ 10

107t 109& () -5Y" 109%& () - 93" 109& () - FOf &LOY%& () -. $109%& ()-f, $109%& () - STi exY: /
10109& ()- "109& ()- L!109%& ()- SH109%& ()-L$109%& ()-3+109%& ()- 10i ~ dE /
10! 1m(gstf SH10% () - &$10%& () - 8$10%& ()-$10%& ()- YSL0%& ()- !Q!!M"dE: /
10*" 109& (

"109&' Yt 0% 10
107" 105 8“?%1‘8’ ebsem i e A1 AR ot et g s e o
) ) ) 0 0 0
321/% Pg# H’$ i /M)(Yellmgqél )@me@;/& &%?ree%gr/@b&ghcate%alrg o) Qch glar%gléa%vegr)e
101 ! 109& ()-Y‘$10%& () - F#109&' ()-3L°!'109& ()-10%' ()-F10%& ()->""'"F(((')dE
/ prepared and labeled for each time period of 2, 6, 7, 8, 10, 12, 14, 17, 24, 36 and 45
101y, "109%&' ()-VY9*s! 109%&' ()-1"'"'109%& ()- YYRLO0%& ()-|#MB1O%& ()-IL!!10%& ()-')

su) )9 éé The dupiedts jafs Werel A Iaced in the freezer mamannerto avoid direct
10710987 () - 5" 100& () - L 381 00&! 09&' () - & ()=} 7%k >4+t dEYNC 10

| 9Om' 10% & #1094, &

y$1o<%’§:f%‘ %@f%%éﬁgﬁ)egs"#%@/f@"%m{%“ of e fraezflc 10 Fr10% & ()- yl %0% & () -
FOF109% & ()-F 10% & () - 310%{& ()-3y#10% & ()--2...:///dEYNC 10

Y& $10% &tthe eng phdye days ndhe fregaey, 2 jars of each sample were removed and
Yy##10% & () - Y9! $10% & () - F#10% & ()-/; 000) 1s1ulviwldE: / 10(

10( 7\allﬁ%&'t())eq&ﬂibﬂé{é&t(rbedrﬂt&iﬂ%r&tdréwith a minimum overnight equilibration time.

0$10% & ()-1. $10% & ()- Yf, z#10% & ()- wix111322243xY:/

The thawed samples were observed for emulsion break and observations were

10 recorded based on a sliding scale of 0 to 3 as set forth in the key for Table 2.
Observations were recorded for (0) no separation, (1) slight oil separation, (2)
moderate/significant oil separation and (3) complete emulsion break. The procedure
was repeated at days 6, 7, 8, 10, 12, 14, 17, 24, 36 and 45.

Example 4 formulated with blended salad oil exhibited complete emulsion break

15 after being continuously frozen for about 6 days. Example 1 formulated with blended
salad oil exhibited moderate to significant oil separation after being continuously frozen
for about 6 days and complete emulsion break after being continuously frozen for about
7 days. Examples 2 and 3 made with FHEPG-5 soyate and FHEPG-14 soyate,
respectively, exhibited no separation after being continuously frozen for about 17 days

20 and exhibited only slight oil separation after being frozen continuously for about 24, 36

and 45 days.
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“10(1 L' 10% & ()- $10% & ()- SHION & ()- |"10% & ()-L: $10% & ()- 3 0 JUN 203
F+100 & ()- 10(433384}44-5dE:/ 10(1 Ff 10% & ()- &10%& ()-F 2" 10% & ()-F
S$10% & () - 3SH10% & () - 310% & () - - 5551666<7dE. / 10(] 39*s! 10% & () -

Y("10% & ()-3% 109% & ()- Y#SS10% & () - FL! f #109% & () - F

MBLO & () - <7G7O777+8-8.8~_@/ 10 10(7S10% & ()-1510% & ()-13"10%& ()-!C
L L0(H(& ()& 109 ()6l 0% (), 8/ 80878K8CBBB H 10 10(

10% & () - : FO10% ()-m F910% f & () ﬁ? 199658 ()-m 3( 10% ()- 10( 10(88889:
ol 9a?H 10 10(!

S10%& () - ) 105 () - 1 RGREE THAYW S TABII TS TYOY1BO4A ) - - 1 9d99999: dEH 10
10(”|$10—rt§4) YA100@ ()1 Y,) 100& ()- YA0%& ()-3,! 10§@& ()- SLO%& fg)-::1:::k;
C<dEH 10 1 83109 () SLS109%& () - V" $100& () - |

' #10%& () - 109 () - T #109& () - <p<<=l ==>dEH'Sddte

10( 1 4s$10%& () - , 2" 10% () -/ y#10% () -

5" 100& () - '2+$109& () -, ) #AL0% ()->>>>>0>>>&?bC 10 10(!F 0
| 109%& () - Y" 109& () - YO#10%& () - 10%&' ()- 10 10
107109%& ()ﬁ&v} ?2?7* @X@ @ @BbC 10 0 3
10(! 1 10%&' () -:!1 10%u& (:)1 109&' ()-1# O‘V&'()-Lt'loo/&()-l
94.0%&: () - r G@MdAABIBAELC 310 10(|y##100 ()-19!"1 109& 109%& () - S$10%& () -
8 3 0 3
10 3 0 0 3
10 12 3 0 0 3
14 3 0 0 3
17 3 0 0 3
24 3 1 1 3
36 3 1 1 3
15 45 3 1 1 3

Key: 0= No Separation
1 = Slight Oil Separation
2 = Moderate/Significant Oil Separation

20 3 = Complete Emulsion Break

EXAMPLES 5-9
Samples of mayonnaise using the equipment and techniques employed for

making the samples for Examples 1-4 were prepared based on the following

20



" 10%& ()-L10% () - dBBC*CyCC*DdEbC 10 10(! 1$10%& ()-. M 10%& ()-y, 1Q%8)¢N 2803
109 () - #10%& ()- 9% 109’ ()-*D DDDDDDD. E @ 10 10(! $109%& ()-!3*109%& ()- 10
10 10710%& ()-5! 10%& () -L310% ()-. EEE FsFF! GdE_@ 10 10(!F: $10%& () -3S
109& ()-' 109& ()- 109 ()- $109& ()- S'109% ()-! GsGGG+HHHIE @ 10

10(!Y!: $109%& ()- Y$10%&' ()- 3! 109%& () -

3S@L G4 (iatibH1 8% paits m@f@h(?vatdﬁl 214 padsi by @dightldihég rajn), 11.8

3S, mLO%& () - % 100& ()-IB?V "10%& () - Y% ' ﬁ%v& )-|%# $10W§$?%JKKKK Kl KbC 10

1083 O%ﬁ%ﬂ@%‘é 1318048 PRt e rent e bl
ég(()‘yiélo?/&l’ 90%@%@&@%&]&%@9@/ usged for preparing Examples 6 through 9

10(! s! #109%& ()-F"10%&' ()-"10%& ()-1' 10%& ()- |s!10%& ()-
310v&v¢9 FHERERIPFm@IENDal® an EPG synthesized from soybean fatty acid and
10(! . $10%& () , #109& () - S*#10%& () - 3(#10%& () - UB&L0%& () - #S10%& () - #QHQQQQR

1o(y,gr?}6§) A 10(y fég'gg{g{ggsg %’ga%tslgsé'%o@léﬂe Sxid8%&r Equivalent of glycerin.

The content of the fat component is set forth in Table 3.

TABLE 3
FAT COMPONENT CONTENT
10 EXAMPLE WEIGHT PERCENT WEIGHT PERCENT
NO. BLENDED SOYBEAN OIL EPG

5 100 0

6 99 1

7 90 10
15 8 60 40

9 20 80

Duplicate jars of each dressing preparation (Examples 5-9) were prepared for
each observation time of 1 hour, 10 hours, 96 hours (4 days), 240 hours (10 days) and

20 504 hours (21 days). The samples were subjected to a freeze-thaw test using the

same equipment and procedure as for Examples 1-4. The observations for these
examples were recorded based on the following sliding scale:
0-  No detectable separation of any kind.

1- Small free oil or water droplets on the surface of the product
usually found around the edges.

(Y]
)
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“10 10(! 10% & ()- @10% & ()-y4"10% & ()-9!' 10% & () - 30 JUN 2003
10% & ()-1Yt10% & ()-BSS TcTTUMUaBmbC 10 10(! Y10% & () - F&L0% & () -

Ff#10% & ()- 33"10% & ()-3Y $10% & ()-! mlo%&' () - MUPUSUUUMWIENDC 10

10(! YFY%B" 109 & () - Y# $10% & ()-F

F'10% & ()-Fn' 109% & ()-3010% & ()-3Y%d0% & () - VWWKWWMXXdEnbC 10

10(! I 2MB10% & (@ - 30 Free oil clearly visible. (Usually in a pocket on top of the product&

10% & () - YF. 109 & (Me4Qbauc)wif éﬁ%&akéugg? E - XIOXXXXXPYYDC 10

10(! y$1092& 1 10%{& ()- Y5$10% & () -
ng z)z/[ 4[ o dEf)%J%l%B%%‘%@% ?

"109&Z¢& () -$10%Z& () -
$109 \\\, 1] dEbC 1

S0(1 Jhsiehieeratons ededer Eremplns Y giershot @8 PAP anshER4 ppusiaboga: ()-1]/ ~
AN dEbC 10

1o(f6m@w)cy.clmam§te@prﬁegwmu()- 8&* $10%Z& ()-' #10%Z& () - ¥$10%Z& ()-Cc__
“““ % v bC 10 10(!t!10% & ()- "' 10% & ()- 10Z 10Z

10Z7109Z& () -y5Y" 109&Z&' () - 93%$10%Z& () -V’  #at aa#b{ bdEbC 10

10(! 3f #10% & ()-3@ 10% & () -1 &10% & ()- "10% & ()-1 ~$10% & ()-

@ 10% & () -{bb"cccOdddEbC 10 10(! Yﬁg@ﬁg‘l ()-YG 10% & ()-Y $10% & () -

@10% & ()-3 109% & ()-3f #10% & () - f dELC 10
10(!11."10% & ()-1,, $10% & () -
1)$10% & ()-1" t$10% & ()-Fl %' 10% & () HEBREA & () -1 11 gggj gkgl gmg| gxmbC
10 EXAMPLE 1 10 96 240 504
5(0%EPG) 0.0 0.0 4.0 4.0 4.0
6(1%EPG) 0.0 0.0 4.0 4.0 4.0
7(10%EPG) 0.0 0.0 4.0 4.0 4.0
8(40%EPG) 0.0 0.0 1.0 2.5 4.0
15 9(80%EPG) 0.0 0.0 0.0 0.0 0.0

Spoonable dressing preparations comprising EPG exhibit freeze-thaw
characteristics significantly different than conventional spoonable dressings. Freeze-
thaw stability occurs when about 25 weight percent or more of the blended salad oil in

20 the fat component of the dressing is replaced with EPG. The freeze-thaw
characteristics are further improved when at least about 40 percent of the blended
salad oil 1s replaced, and when at least about 80 percent of the blended salad oil is
replaced with EPG, no emulsion break is observed after 21 days. The spoonable
dressing compositions exhibit freeze-thaw stability and improved freeze-thaw stability

25 compared to conventional mayonnaise, that is the dressing will not exhibit complete
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10 10(!9' 10%&' ()- 10( 10( 30 JUN 2003

10(710% & ()-1S5"10% & ()-3F"10% & () -30y&10% & () - | gghghhi Xi dEnbC 10

10(!'YS "109&' ()-940%& ()-F !'10%&' ()-F #10% ()-F@"10%& ()-3S

109&' ()-Xiij<jjj=kdEnbC 10

10(! $109&' () -$10%& () -FS 10%&' ()-110%& ()-|$10%& () - Ys$10%&' () - =kkk@ | | %dE
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having an average of about 3 to about 16 oxypropylene units per unit of
glycerin with the balance of the fat component comprising blended salad
oil which composition exhibits freeze-thaw stability.

2. The spoonable dressing composition of Claim 1 wherein said fat
component comprises from about 40 weight percent to 100 weight percent
of said fatty acid-esterified propoxylated glycerin and from zero to about
60 weight percent blended salad oil.

3. The spoonable dressing composition of Claim 1 wherein said fat
component comprises from about 80 weight percent to 100 weight percent

of said fatty acid-esterified propoxylated glycerin and from zero to about

20 weight percent blended salad oil.

4. The spoonable dressing composition of Claim 1 wherein said fatty acid-
esterified propoxylated glycerin has an average molecular weight from
about 800 to about 2,200.

5. The spoonable dressing composition of Claim 1 wherein the fatty acids in
said fatty acid-esterified propoxylated glycerin are derived from an oil
selected from the group consisting of soybean oil, corn oil, cottonseed oil,
olive oil, peanut oil, canola oil, safflower oil, sesame oil, sunflower oil and
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percent by weight stearic acid.
7. The spoonable dressing composition of Claim 1 wherein said fatty acid-
esterified propoxylated glycerin is selected from a group consisting of
fatty acid-esterified propoxylated glycerin having an average number of
about 5 oxypropylene units per unit of glycerin, fatty acid-esterified
propoxylated glycerin having an average number of about 14
oxypropylene units per unit of glycerin or mixtures thereof.
8. The spoonable dressing composition of Claim 7 wherein the fatty-acid in
said fatty-acid esterified propoxylated glycerin comprises at least about 80
percent by weight stearic acid.
9. The spoonable dressing composition of Claim 1 wherein said blended
salad oil is soybean oil.
10. A method of making a spoonable dressing composition which exhibits
freeze-thaw stability comprising blending a fat component of at least about
25 weight percent fatty acid-esterified propoxylated glycerin having an
average of about 3 to about 16 oxypropylene units per unit of glycerin and

the balance of the fat component comprising blended salad oil, with other

ingredients in a mixer and then milling the blend.
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the group consisting of vinegar, egg spice, water, seasonings, spices and
flavorings, or combinations thereof.

15.  The method of Claim 10 wherein the fatty acids in said fatty acid-esterified
propoxylated glycerin are derived from an oil selected from the group
consisting of soybean oil, corn oil, cottonseed oil, olive oil, peanut oil,
canola oil, safflower oil, sesame oil, sunflower oil and mixtures thereof.

16.  The method of Claim 10 wherein the fatty acid of said fatty acid-esterified
propoxylated glycerin comprises at least about 75 percent by weight

stearic acid.

17.  The method of Claim 10 wherein said blended salad oil is soybean oil.
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19. The method of Claim 18 wherein the fatty acid in said fatty acid-esterified
propoxylated glycerin comprises at least about 80 percent by weight

stearic acid.
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