SHELF STABLE MOUSSE FI ELD OF THE | NVENTI ON [ 0001] This
invention relates to a food product and nore

w@2an0biembarly to a shel f stabl e nousse, i.e. aPCIERRES/056702
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whi ch does not need to be stored in a refrigerated
envi ronnent, typically at roomtenperature and up to
300 The invention relates also to a nethod for
manuf act uri ng such a product. BACKGROUND TO THE
| NVENTI ON [ 0002] EP %ﬁﬁ%ﬁ%ﬂéﬁ%) descri bes
an aerated lactic pr zed fat food
product and its preparation. In the nethod according
to EP 0827693, sweetened condensed mlk and a lipid

HEg| N vat to obtain a punpable |iquid,
then the mxture is punped into heat exchanger while
at th
s i o e e e 4 o AR TRl N 970 s
cjakle mousse. het aewnsspwhick deesmotTieed i be storedsinigastsigetsted
%hdggﬂémgrﬁ’ceﬂ)ﬁkﬁ ly qﬁ%rﬁkéﬁbae?%tﬁ]l i L?det(rtq)w%lr"@ b+ﬁesm\9éntlbn Pelates also
domnehhodtmmartwadwgig sualh agpoedueht typi cal | y a solid
fat content greater than 8% at 300, otherwi se, the air
bubbl es do not formor collapse rapidly or oil
dBARK@ROUND MOJMHE INVENTIONe products. EP 0827693 is
therefore not suitable for producing lighter type

d i i t 1 th 0% ,
P o o Therdl 5, b2 e B S B arzn kel BescBAS by hE ket Bctb igiets and
Sérj?éiélﬁwdqaﬁbé@bioﬂgcttehﬂ éﬁa?atlddsl rﬂ%b@ﬁé’[héd @3do r@ziﬂ@ to

discloses a |l ow calorie dairy product in form of

npld H827GAB cHveianed AandensedaBik and aﬁ'@l@/@f@&&&f@énmd ¢havatto
t

PG BmBIRS AL DASA SO HERAIRG PALERor wre o

rthbysdmet tirne ebeing Rr’madeduSslesécgmdﬂy hmrorgbnll$ enjettecBcthe onisture to
auses a

T FoveRe o Rt cbiagt pebuspnadaie Ak Thempusgs fased on

pdrO@iMﬁRthé‘r driigsibro&ma e o HUBBIRE @Phal rﬁ&!i;sb)aré/\ﬁm@ BY frk fat. This
or gas into it, This foamed product contajns raw

vﬁg@fpsrpago%qlogdﬁ NdYqNLigt eotere ARGy Brselidigt eontent grea{tgr than 8%

eMmapet adth&Wide! the MR BHBIeSIdothoRBRMlcy co@sb 'rép{dliﬂ or QG%bFéts form
flavoring agents and foam ng agents hi s ‘'docunent

uEiep §f thedsedusts. SRQS2EALT isipgretere aRiselakie fasioradyeing lighter type
r58&ict 9%, %Q/% é |<ﬁvé?&ﬁé’?4“3 L%gﬁére W&ﬁ?&% dnBBgh fat to
wat er activit el ow 0.8. This docunent also use
aﬂtmliiﬁ&ihabuﬂowéﬁimtn@ cm@aiwg tlvmmhssﬁan bring in some
r| sk i sel :

SgJ% m&ﬁ?ﬁ‘@“ %ﬁ& ﬁé@ agg% n&)l(oér% %ﬁ?%r&iu@ﬁﬁ?m of a mousse
WhICh contains fructose and polydextrose which cannot be considered as regular

sweetened condensed milk. Moreover the presence of fructose and polydextrose in the
mousse leads to Maillard reactions and causes a browning of the mousse, which one
wants to avoid.

US patent 4 818 554 discloses a milk food product in the form of a foam
obtained by whipping air or gas into it. This foamed product contains raw milk which
has been subjected to reduced pressure evaporation plus preserving agents, gellifying
agents, flavoring agents and foaming agents. This document uses glucose as
sweetener which causes a Maillard reaction and leads to a brown product. Moreover
the water activity is below 0.8. This document also uses albumin as a foaming agent
which can bring in some risk of salmonella.



skimmed mlk, is not shelf stable because of its high
water content. US 5 614 243 di scl oses a starch-based

wa 200606706y agent mixed in particular wth ski nPEUEPA0DH(056702
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used in a |l ow fat nousse which,is not shelf stable

because of its high water cont%nt EP 0937 409

di scl oses a non-gell ed and whi pped refrigerated

product which is not shelf stable. [0003] It is an

obj ect

ar Ma[%g%s%y@%* g.g,a éésgé‘gésfﬁ? I‘fﬁé&ggﬁlogvhrsr% @@ﬁéﬁ‘[&hh&ﬂ%cﬂ with
| skimmifnat nailnisenat shelfddbid bacduse ohids highjwatar cofitenthe

cnert L7 65 249 Ao G oo A BB Baouter i

sdidrnined hailla| eseaidn adew éat cwoudse which is het shelf stabledvecause of its high
co&g;iﬁs 12 food conposition based on sweet ened

mlk aerated with an inert gas,
char actR09FR409 disdibels d heh-felied anamsetlireffigsrattidairoguoiwhich is
f oa abi liser and has a fat content of |ess than 25%
H’;Pt\'%}é?'[;ﬂ?b' ®in a preferred enbodi ment an enulsifier is

added [bgo3 hﬁsfaa%]e@p@fnﬁé infvertidn th BO&ﬁébmé ltheaaf@rreﬂfeemdsr%di
process accor din he i nvention for the prepar ation

oq'ra‘é{ G|y PEQ\AgN aﬁB%‘E%@b'SMS%W'tﬁ\ﬁé@Wéﬂ@B”’@B densed
m | K, [godqanmiphabdd; écﬁ%F the%eﬁ%rplb%B@Uld@%%é‘l%@Forff‘rﬁaﬁhufacturlng
m xed and heat ed to forman emul sion, the emulsion is
g el sipkle mowesR-ened condensed nilk in an in-line
m xer to forma food conposition, an inert gas is
injected to aerate the food conposition and the
A( il filled into a container and
seal ed. DETAILED DESCRI PTI ON [ 0007] The sweet ened

30% by 000 heeiEiEaE Makse 8o yMEieihe ST ceterRe oo
afontgositiomnbasehetswesteestsenhdanddd mik geratedvatblay iherbgas,
SRR L od S ack P R Elnsi HobB st issn g as a

veaingstit of [BssivbR 25% iy Wightc g préferel enfitdinmsrg ahiepduldifies is added
term% ar is considered in its general accepted
nRdlif 1999 CPMROSIQEr ose. Sucrose is used in the nousse

of thqooge]antal p?é\‘eﬁréd PRICBSSHERBERIED- thgnvémwhﬁ& th@ preparation of a
certain cases the sucrose can be conbi ned w

ainelf stad eaqnogmeqj RN §haeiened corppEseq Ak sehf@ﬁfn Lahilisentan edible

bt &R \NE’tHﬁét‘é ml-xr&?aﬁ@ﬁeé%é’c‘]"éoefBFm ah ehﬂﬁs@rv\’@rfg &h@sion is mixed with
condensed m | &)nera y 0 to 20%fat by weight,

rﬁ*@e&%ldlopngertsédm N 3IH &- mfﬂ'é(ﬂﬁ toderny &t‘oqmom’POiS 0@@“ igert gas
3t irfecibd/ B et RBRERY BbY ESmposition and the aerated composition s filled into a

container and sealed.

DETAILED DESCRIPTION

[0007] The sweetened condensed milk generally has a water content of 15 to
30% by weight, preferably 25 to 28%. The sugar content of the sweetened condensed
milk is preferably from about 60% by weight sugar in water up to the solubility of sugar
in water. which is about 65% by weight in water. In the context of the invention the term
sugar is considered in its general accepted meaning, i.e. sucrose. Sucrose is used in
the mousse of the invention as main sweetener. Of course in certain cases the

sucrose can be combined with artificial sugars in order to lower the sugar content of



is not inportant in the present invention. [0008] The

sweet ened condensed m |k preferably has a water
W@ob6T0¢4 (defi ned as the ratio of the water VREDEP2005/056702

pressure over a food to that oyer pure water) of | ower

than 0.86, nost preferably betWeen 0.80 and 0.85. If

t he nousse conposition has a water activity val ue

| oner than 0.86, the need to use expensive aseptic

thF lrﬁdqugs% rﬁﬁ}i?%lj Bt Pf t@egbv'egieﬂ@& EGhdehB&d T fnklﬁgg%hgreally 0 to 20% fat

ue va condensed m
lﬂ&\delglﬁtoot@fﬁraﬁrhé té vt Sheatoriterdef fat whished enfiellst ¢ given temperature

nggéfﬁ@loh?ﬁtt hegﬁussgr”%rﬁl | oid stabilises the gas

agai MNst col | apse on storage.
Exan'pl [GGOS)fTrmrSWmtened obydertsed Irmlhlpden‘etabs/ has a water activity (defined

d h
5 O e rba s areC eSS0 ARP SIS el AR Bufd wiley ot tower
Xﬂéltﬁ D@B I@JIUQI’I prd@raﬂw beawsen 0.80 @nd @8kt modsye dohgpositienlBas a

ncrease the elasticgity of .
Nibr arievalug Byksthen Deioy ey er farseebepnis Ao dlind fystaliation
tib@lirpeEse ThSadhdurd mmh@f@chﬁgh@yélmbi wrﬂéﬁse(d\lﬁrlk@éﬁ) be used.
sold for exanple under the Trade Mark "Bl anose', is

parti qud)cw] | Thed @suin agtalsilisthi ksi prefgrablpea meyssslioity] XIHar @gdrocolloid
of,_.h ol | oi,d, f oam tablllsers C e used

10 s ﬁ%r??ﬁé%’fbé'ﬁﬁq t&‘% ”}Q&S%ﬁv&g%PSa*x%ﬂ?R%?n%&FﬂrW% fxamples of
awrgierradehydfcbtmllblglsiraueqi)dlysadchamdeermcbfast kenthaodgum, alginate or a

C&W‘B@gé 'é‘ch%'? sbéh Q%, %Balﬁﬁpbé’rb%&ﬁﬁcéﬁul%aé“ﬁ?r%ﬁ/%rpéy/m which is sold

@héxaf@l&lanﬂbﬁ@é”@f T@ﬂgki\r"ﬂlrkzlé@'b”oh 'ﬁcl&ﬁ@é te Anqregfeethgrelasticity of the
GH8llissaU MAlgihdte HeABs Cio |iRGrdate b@\@n fi%ﬁéss of the mousse. Sodium

15 %ﬁ%&?@a}w&@ Py, N R P50, of BiArd Shis i Eagle MR Blanose, is

ogdriiculaply egoodaditbsixtyliigiighite melidsal Mﬂure@edfhwldrabelldldllfoam stabilisers

AR B8 YR W AT RN 0 G BB Qb fgp atomate

ThHe yendaoildid @ontest gfrtbé éragdoynsition és prefer@bly bétyeen iOdleand 2% by
t\né%éht' ﬁp&f’pr@%\’atﬁ’y mﬁf?é@%ro @'EH]' 8%, @thé?’séx%mpféfs &lsié%g&@rls include

aci d mono- and cCeri
20 HGasrageenan. ﬂlué'f g\dmegumf@'ﬁb'éxéﬁ%‘ﬁbb@%glﬁ?o@’mo%‘@c@n gellan gum,
Udgéf-raglhmefﬁéé‘rlﬁﬁad\/ﬁb?gmage ryeftain Sétﬁl%h c@ur&eglmwn&i cellulose,
par i a er. emul s sua have
eSS, et B oS e ioer P s, anc
ahelllﬂé)@réterdugethefnoemé willfoedrez ofgelatisuch a nel ting
poi nt id i ahi Lisi D e . .
b1t or AET B TS bl o P 85 oy, thatis to say a
25 gvamesstariapd/oydinesterl df glyaersl with aifaflyAcid. ixtereaoemonefand di-

ttﬁ%@ﬁ@é% Q'e?oﬂ%H‘Bre’?e/PréB/ i aibie thE Sfo%hé‘t@o)ﬁ Ghoer frfe Fra@dMark

nost pref erably about 0.6 t Q her exa

obresmemag uyper sSyddlvreee! PRYtigl %s¢9n %m@af@ré@ﬁwwave Smeiting port
f sfapbiaabiest tbmpetdmre,, fop@taym b@ttm@en 30 &ifd :acbcrzer Whe of
Oqarﬁlﬁléhar%t%\gth such a melt5 %ge;%.é(t mayagla Yn sé}ablnsmgefﬁ %’ sse An alternative
30 emulsifier is lecithin. The food composition generally has an emulsifier content of
between 0.2 and 3% by weight, preferably 0.4 to 1.0%, and most preferably about 0.6 to
0.7%. Other examples of emulsifiers include: hydroxylated lecithin, fractionated lecithin,
polysorbate, sodium stearyl lactylate, calcium stearyl lactylate, hexaglycal distearyte,
and the like.
35 It will also be noted that some stabilizers having certain emulsifying properties

can also be advantageously used in the mousse preparation mixture.
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m xture.- A- [001 1] O her knomm food i ngredients can
be included in the food conposition, for exanple

fl avours such as fruit flavours, chocolate vanilla or
dolce de leite. A food acid such as citric acid or

| acti O@ﬁ'] %ﬁﬁﬂ%@vpﬁ%&jmtbﬂéo%@ d RBuYed A r%%é 1ok d somposition,

fl avo und an acl
@U%Wﬁl%ﬁaﬁogf%%@h@ﬁémﬁélamw oﬁgcqlqﬁ@ ‘taéﬂélltié)r dpb@ﬂﬁ]lelﬁnA food

téaﬁd Slichl £ ditRE aBiQF Richic a6@¥aAILBRYSES irf mjurﬁﬁ&mwtﬁ frukt Ravours. We
ieBrpeeliPa: Sion sDaclmproRs Tt Molras BamatrUgiES Sapel as the taste.

are m [8@‘?2] dn thehraterdd tprodess HC@?dlﬁglﬂTw tﬁg mvendiorcior prepération of the

R Sl oS IG SPRIERE T hyy s g bl Algna water are

rroixad land beated éaiforo aprenaligien whishiisines enixgd witl‘esvgﬂ@@mc}tcondensed

|
AN o S AREESH 8 RIS g o oot
rRrReunedh@mosRse @f the Qr%PBTdB‘(ﬁi‘t'P@ a5¢he M’ﬁi?é @onteﬁ’ré)fﬁraﬁimxture

Séo’ﬁb%tbs ﬂ%fhydtfd&lI(ﬁﬂ‘ﬁ{aﬁulﬁéﬁformtr@ea :?ddtd?b Whichtis waﬁlné/@h@to be
can e e ea or, n emu | on

5 2he prEBieE Yo SRy dud BB I TRt abed and
ithem bela_‘ztedltcsfocraranmum ed sepetatelisgredients oy minturebef less than all
| O RHEINS 70 Rt A58 BRGASRLEMESIHPILLADREN B Yixed and

or anplie 1tn an tn-11rne mxer. av s can
athgited simaltaneobsly daidex@mpte infed indliRg ohixer Thavostseanrasidgipnally be

QRN 36 MRl thixR e Th@ Mstsrelof &am Sidbiides, érﬁ&lsﬂ&d e%Fe%t érﬁi water is
preferably heated to a tenperature above t

pRSeterads healed o feaiperadyre &Hav%%\ﬂée”meooﬂmlof Ih@f”ﬂ}&ﬁ?'fﬂﬁr 36?’ above
tthe netingl poirft 3t the Bable faf, @Act plefaralip ta tedifeedtateUn the l’@n?e 7510

e 75 to 1 for exanple about 85 C. [0013
Tﬂ)g) @398@@@%‘? a%?@gé%am y conprises a dairy fat such
as antgait3)usherdiile fat prdferablg domposes adairy faeslichiasanhydrous butter

ar?l sléﬁl Al oplrrﬁxef it Oinofidr edi fQ r%llf\ﬂ}éq%vém}ndqhépﬁn& of

sers, ers an IS nore viscous an
ratakilisgrs, femﬁlftew gnchwﬁtgré; mnr@nnsa;om; ¢ merediffieylt to handle than a

@ﬂ&tdré %%h'a)dd@i@ﬁ‘él@'c@ﬁtafr@tfatadﬂﬂ i émﬁféﬁﬂeé' fied. [0014]
efmul si on o

et STPD B TrerS e 306 SclSipa et OeRt At chrauere sl fat and
w&tpeafelpwfer&ab@'twch pububeﬂﬁﬁhﬂdlﬂfly By peahs 01V£posmve dlsplacement

T QR R R P L el s P gl Bran e
otgmammmmekemcrmmcmnfagai enimpi drugtal apdistaton devioe.dPneagrcmore
tsrhfﬂn@fst Vdaﬁgue <88 Pl |§%?t£§1ee rlf'g Ck/l @é éﬁrhnﬁeerﬁ{ﬁﬁgn 84n be

I's “st or_ exanp P o oA
red in an 'ﬁﬂ'nﬁ ﬁmXQrﬁ’é‘d 8N WQG@@WGT Wh'ﬁh Rt Hesaarticle size of

Wht @it perdymase bhe RaUlbidH, WhichZBayfurther improve the stability of the
mousse The homogeniser, which is preferably in-line, can for example operate at a
pressure setting of 200 to 500 bar.

[0015] The food composition preferably has a holding time between mixing and
aeration to allow the thickening reaction of the hydrocolloid foam stabiliser to start. The
holding time can for example be of 1 to 5 minutes. In a continuous process, such a
holding process can be achieved by passing the food composition though a pipe, for
example a 25mm diameter pipe, in which it is not subject to any substantial shear.



the di sperse phase of the emul sion, which may further
inprove the stability of the nousse The honbgeni ser,
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at a pressure setting of 200 tp 500 bar. [0015] The
food conposition preferably has a hol ding tine between
m xi ng and aeration to allow the thickening reaction
of the hydrocolloid foamstabiliser to start. The

hol di ngotd nﬁWeCﬁéH 5’§ |s%l%3§ﬁje8teﬁ?? %éra{]e th@fo%d'@o?@to@ﬁgn | Rnerally in

a COﬂtIn groc rocess
RniLsetien \mth waiseingdhe m@tqr@owh@@wpcb%afurﬂw Midigsten to disperse the

mlﬁ&genf@rsnmadmbrés%raégmudtr@r&wosmb@%erb M\m dntaelréeted
not su th % subst anti % shear . a@

g%?é“ﬁos?"tﬂp dhighpanSELEP 3 Bodeseat Be et Qaéd’&e

geonegosltioy ig psrete?amlymutrbg@n Smifftchen%@asmpmsgq td@vmnetrﬁo&se a density
A (6] | sperse the

1 efblalde o0 ©1aPb HaPlalh oS BRI the”conposit i on.

t her e 90T rrerapraiad aemposiibnas fitrssintoi astonidines hpretenakdebefore the

trﬂo@ss@%%@t aﬁa?né (?ﬁﬂém%% cIH§@djar1id33@a‘Féo?tl'ﬁe cBRtain@PEan for

onposition'is p ?( ficient gas Is
L@@ﬁ‘q%b@ﬁ@én ph% pl?ﬁt%@'-@ %{ toR iYBe KpoWR far ROUsE Qéy%’@ Rreducts.

1ﬂfé0c§ﬂn|talné?fo€fr%f@@ké(gl &rﬁ&;n@@@ﬁt@houlb%l@]d éﬂb@gﬁﬁi proRdt the

ti f
BRDRDUHE mos Slo iEestl PréaBbEc T pufd e @Rt a e
aenslqreleml_amdrvuthTmmmletaﬂ aireas ased foofillirex @GPl Mobesedfilledin cans by
% R a5k bGeS Wbyt BRNLY S dfBAMEder mousse or yogurt
products.”  The ai ner he packagi ng surroundi ng
it shdO0t8]bke invgitipnds tHu@trated)bypth@tf@ltowmqﬂéxa’rMeﬁ, in which

Sgéryé‘rﬁ e%argbfwgdhkl ng process is preferably a clean

l'ing operation in an environment wth clean

fExérﬁ|§I8q air, as used for filling SCM l\/buss_e fill ed

y such a process can have a shelf |life of 9
nonths. [001 8] he invention is illustrated by the

foll 0"[0@139 ESPa'ﬁBhr%%wéeEbﬁéB'c%Hd&%Eae%k%@%te%@nt@ﬁt 26% and fat
. St andar d sweet ened _cond
rﬁqngen(t,f" /‘Wﬁtugg %%H%%ﬁro%ll%?% AUtig @ SYAGR Nk ABLP-€5 u°§é’<ﬂ'°r to inline
agixthgse product and put in a storage tank at 20-25 C
a8 Ok 0Pl e 3R 3Bl o 00
)Qéarttrhm'rngm (el F) r 106 k¢ mixedl. réorkay and xiedlycavide estengl (Cremodan
§%ngd<ff afRydrb 5&e?8?%@4w&& is %ﬁgteﬁ% themperature of

ous butt ei
t@ﬁﬁ%h%ﬂ 80 E iy mﬁ@rﬂseOfthﬁ?aﬁngs’dﬂ@Vl%SQ#wh ;*JObWa'ﬁé alfqlklﬁjloﬂ iguer the

VERSR a(mett{rbfbﬁﬁ a\g@bﬂg,n?lu]wl ation over the double

J acket[06201]f %g]tv?o ggrﬁp%nelnfc’sl a?rg then pugnped individually by means of a
positive displacement pump (eccentric screw pump sold under the Trade Mark ‘Mono’)
in a proportional feed rate. The main stream of sweetened condensed milk is fed at a
flow rate of 80 litres per hour whereas the flow rate for the stabilizing blend is fixed at
3.5 litres per hour. The two components meet in the piping system and are then
continuously mixed by means of a static inline-mixer followed by an inline homogenizer
with pressure setting at 350 bar. After mixing and homogenizing, the food composition
is held for a time of 1 to 5 minutes by pumping the product through a 25mm diameter
holding tube before its arrival at the aeration station.

[0022] In the aeration station nitrogen is injected into the product at the rate of

2.7 litres / minute. After that the product passes through a mixing head (Hansa mixer)

followed by pressure equalization in another holding tube of 25mm diameter. The



[0021 ] The two conponents are then punped
i ndividually by neans of a positive displacenent punp

W@ 26/@6M064 ¢ screw punp sold under the Trade MaRKI/EP2005/056702
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"Mono') in a proportional feed6rate. The main stream
of sweetened condensed milk is"fed at a flow rate of
80 litres per hour whereas the flow rate for the
stabilizing blend is fixed at 3.5 litres per hour. The

158 TR ﬁﬂ% ?néﬁﬁigé%in‘ib LA dNoRleRR RS fﬁiiﬁg Qcif'fiieec&n‘i}&ﬁhonaiiy
con I nuously m xe neans of a static rnline-m
fuseddeePMy an inline honogeni zer with pressure
settingoz] APEmdgenoudl E@botinduide d2d oBRIMERKHIYHE Jolloliify
f ood co ositionis held for a time of 1 to 5 m nutes
b‘%i" 1595t he product through a 25mm di aneter hol di ng
t[uilyenéma‘r@bieteht s arrival av3oh® aeration station.

22] In the aeration stgtg on nitrogen is injected
|Qito t he product at the rate of 2.7 litres / mnute.
Alater activty (aWe pr oduct pa®$8s t hrough a m xi ng head
@ﬁ%ﬁteﬂ%*{c@e\, faftP' | oned by gekgssure equalization in

anot her I ng tube of 25m’n di anet er. Theaer at ed
prretaiEeontantt hen filled i nf¥d ®ans and seal ed on a

fydilmrdmadehi ne conventi onal | yso@gnt arreSCM [ 0023] A

t BrRGarny ceﬂ%iffi‘éﬁiﬁ.mé?fiisw%%w°ﬁraﬁi a9 o0,

pH 6.3 Water activity (aW 0.83 Fat content (lactic

é{a}m@r_gs éngr otein content 7.1 % Vol unic mass 500 gram

ure and consi stency Snooth, frothy and
slightly sticky Exanples 2 & 3 [0024] The process of

Exanpligods) Wage Ei%@@@ SE4URNY1 Was réde'élféd us-ci’rigl"‘tge k%ia%iii@!ﬁig blends

describedint e follow ng ositio

Coesabes e SIGIND POMARS S SAEE EXBBIE i Stab7i8g flend was
Pdcepalirt theraine prosorioreeties sWlestonstrdtsheensdd rkillegs uhitée Example 1.
Exanple 1. Exanple 2 : [0025] The stabilising blend

consists of 2 kg Alginate (Protanal DP 5340); 1.6 kg
Coamgal: Super; 4 kg anhydrous butter oil and 40Qg.
wat er. [0026] The nousse produced had simlar

characteristics to the nousse of Exanple 1 but a
somewH8929 i Flhrstabiising,blend consists of 2 kg Alginate (Protanal DP 5340); 1.6

kg Cremodan Super; 4 kg anhydrous butter oil and 400g. water.

[0026] The mousse produced had similar characteristics to the mousse of
Example 1 but a somewhat firmer texture.

Example 3:

[0027] The stabilising blend consists of 150g. Xanthan gum (Keltrol F); 105g.
sodium carboxymethylcellulose (Blanose); 600 g. Cremodan Super; 1.8 kg anhydrous
butter oil and 300g water.

[0028] The mousse produced had similar characteristics to the mousse of
Example 1 but a somewhat stickier or softer texture.



Exanple 3 : [0027] The stabilising blend consists of
15Qg. Xanthan gum (Keltrol F); 105g. sodi um

w@2abosporet hyl cel | ul ose (Bl anose); 600 g . Cr eP@BPR005/056702

10

15

20

25

30

Super; 1.8 kg anhydrous butter_oil and 300y water.

[ 0028] The nousse produced had'simlar characteristics
to the nousse of Exanple 1 but a sonewhat stickier or
softer texture.CLAIMS | . A shelf stable nobusse

C p&ing a food conposition based on sweet ened
& ﬁ\héed mlk aerated with an inert gas,

characterised in that the food conposition contains a

foam stabi]is d has a fat . content, of |ess than 25%
by wer gt A ST st mefBsea BhiiRE b cBlpegSen bakd &
cdvaret@icgirdondengen nhitkaderdtbe with ua sreeriogest eharsctetisedids thaathe food
mai n sweetener. 3 . A nousse according to claim1l or
CRaTbeRER E5aae ¢ Torm S anges 1 ot bl \e3sThan £5% by
-wéiglfousse according to any of claims 1 to 3

contai ning at | east 60% suqar i n water.

. . .. 5 . A nousse .
accor dig A BIOHRSE Ficording ipsclaim heharagiprizeddp diat degmpysse contains

tdirtode® hain et 1S conprised between 0 and 20%
and preferably between 5 and 10% by wei A

ht. 6 .
nmousse %cddMYURYE AOEHRO torclaimal a2 ghqrgctg(ized in that the mousse is
Ry gtk Sed in that the food conposition has a water
activity value lower than 0.86. 7 . A nousse according
to any %f AOmeuase accouling) togyohetaing & d3 rontainag at least 60% sugar
firdist abiliser is a hydrocolloid. 8 . A nobusse
according to aim?7, characterised in that the
hydr ocd.| A thoossepadesetingcaranyan clgiums 1 @ 4, oharastesised in that the fat

RRER s Beteds B Wbt Sed el n BRRRArb4ieaR R o ey
aggigintdi ng to any of Clainms 7 to 9, characterised in
that t %8{ ocol | oi d.conpri s sodi

car boxytret YRS eSS 2y SRTIAITS 8 Beaharantaripep n iy the
abodbenpsitiont s lowatehadtiaiy edlisieder thahlows. t he
[] %gr ? godl 2%%9@?6{) éq%ﬁ%qiﬁg t%tan())/'o Cﬁa?mgﬂ %A) GPghaVr\gcl;tgrri]sted?rﬁ that the
foam stabiliser is a hydrocolloid.
8. A mousse according to Claim 7, characterised in that the hydrocolloid
comprises xanthan gum.
9. A mousse according to Claim 7 or Claim 8, characterised in that the
hydrocolloid comprises an alginate.
10. A mousse according to any of Claims 7 to 9, characterised in that the
hydrocolloid comprises sodium carboxymethylcellulose.
11. A mousse according to any of Claims 7 to 10, characterised in that the
hydrocolloid is present at 0.1 to 2.0% by weight of the food composition.
12. A mousse according to any of the preceding claims, characterised in that
it further comprises an emulsifier.
13. A mousse according to Claim 12, characterised in that the emulsifier is a
mono- and/or di- ester of glycerol with a fatty acid.
14. A mousse according to Claim 13, characterised in that the emulsifier is a

mixture of mono- and di-glycerides.



12. A nousse according to any of the preceding clains,
characterised in that it further conprises an

wemobeémoser. 13. A nousse according to O ai m 1BCT/EP2005/056702
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characterised in that the enulgifier is a nono- and/or
di - ester of glycerol with a Tgt’ty acid. 14. A nousse
according to Claim 13, characterised in that the

emul si fi er | s a mxture of nono- and di-glycerides. 15.

A nous 4 j ' .

the enu s I er Q%agccg%n@@@h% 10? %{Hatagfetr \Agé%ﬁ@gaféﬂg%w sifier has
1D elling point bétwaren 88 mrb‘cﬂOﬂCng to any of Cains 12 to

d .
0.2 1o 5 hiBYSTEr RO Y ERE 4P Lo RaficRIEBA ifharthe
peroulsifier i§ presehteat @rasqoai%lbngeught af tedddd exinaqdnjs&lormu_sse
e T BB RS e LR b
ndvkexlerasaictonaertised rhitk, éma%ten’seagwgl&;t afficarh babkisar an ediblestat and
condense

m xed wth e in an in-1jne .
3Gt e g 0SS SRS ed Tt i 8 800k LS i

| SWerRtdrRd doRdéedtinsiktimen froge rﬁmgp@sortm @lrommpm.t.on an inert gas
aerated conposition is filled into a contai ner

seHlieded tpgerata ths fged §gmge%’r¢qrbqqﬁigthg gerated gamppsition r|1sdfllled into a

chnidsdranbegsedn that the foamstabiliser is present
at 0.1 to 2.0% by weight of the food conposition, the

edi bl e ‘TSatA P@Cgiise%(‘é:ﬁf ng toClaim b7, shemctgyisakinghat tBe faanestabiliser
ﬂgg(%g[‘%%%l fol 6% b?'We gﬁgrﬂ bf I\P@th?‘% éo?nﬁb%EBP dhe 8dibR Z0%%resent at

on the total am st a iser
ehited Dby weighteal ‘trm f@oﬂ gempasition, An%mde@gr Ia@leeﬂalﬁéh’@ 2086 based

e%rﬁ:h@t&tZI Wélglgoﬂdé}ﬁlﬁglﬁlﬁ%ﬁréﬁﬁ@ﬁ b3l d oﬁb|é t the

sion 1s°m xe con nsedm’lkin
an i n- 1A piogess anedrditgeto CGlainptjéai @Iauimamhamqnnseés*sthatthe

' 9

TG0 ARy eiedel® oot AEIERELIBGER e
cromasgesisedm | k, the resulting food conp03|t| on is held
underB%h babts Aot ok Bl 4P Sl St e
ftgé t@hﬁhltlm it enidatywierf th@b&ﬁe@&né&' cblﬁdzefh@zd AfRIAE FeLItIRG @%ojon

at i . rocess accordin
L ncsinn 15100 Hadel COBMRMNWYIGNIGE ML MARERIA 2t 3 DR AR shear
etsentis aératbg? t o 3. 0% by wei ght of the food

conposi tion.
21. A process according to any of claims 17 to 20, characterised in that it

further an emulsifier.
22. A process according to claim 18, characterised in that said emulsifier is
present at 0.2 to 3.0% by weight of the food composition.



