“1 5 JUN 2005 WO 02/ 058477 PCT/ EPO2 /01031 A milk product whi ch &alNba00d

f oamed by shaking. The present invention concerns a mlk product which can
5 be foaned by sinple hand shaking. It is already known on the nmarket to
_have’ a niﬁ%oﬂﬁgﬁﬂ%f whi ch can be foamed by sinple shaki ng PG e for
maki ng a m | k-shake. This m |k product contains as 10 functi onal

i ngredient' for allowi ng such foamng a vegetable protein. The problemw th
this type of product is that the foanming is poor if the product is
sterilised, the foamcreated is not stable and the product is not stable
in hot coffed millidk pmahsct twhialgutanebe fbambd bpj shakdhgthe present

I nvention is to develop a mlk product, wherein it is possible, in any
case, independently of the way of producing , to obtain a foam ng by

si npl e hand FhekRxgsant jLnvent hennepacenns2e whikcprofluchewpiecbheman

i nventi o tophavesdd IHy HEAMPTSE hawbBe5RLRiAG. CO0ling of the product is
Nneeded prior to foam ng, wherein the foamrémins stable for a long tine
on cold and al so on hot beverages and said product provides a good
whi t eni ng po?ver ig2@Ieady emnf }meﬂhéomagneaewlsrlgvm iakrfnmmdgl%duct
cont ai ni ng omO to 40 %fa rom5 to 23 % solid_non fat,._other
g adi ent's AHACERCER Shaaied Y BrORGe: ShakiBy- | SReaRampl PR
t enper at ur e makhag By middsipke . T hs ami benprngdB@6t devntainsaad product
cont ai nigg f I I X% f . | Tl .and_a foam

10 #H@%ﬁld%df>%§gt Pledt f&faéiléwﬁngryﬁéglEg%%lﬁg a

stabilizer. concept C he 1nvention Ts applrcat w f at
products, buvegr§ableo st imnt tTherpgolelen whehfghigstypat efit popdukd

QPDQUCtS canjgethatalhe odidird ald YpdbPM £ the product is sterilised,
F the foam created is not stable and the product is not
stable in hot coffee, that means it coagqulates.
15 '
The object of the present invention is to develop a milk
product, wherein it ié possible, iﬁ any case,
independently of the way of producing , to obtain a
foaming by gimple hand shaking. It is furthermore the
20 object of the present invention to have a milk product,
wherein no cooling of the product is needed prior to
foaming, wherein the foam remains stable for a long time
on cold and also on hot beverages and said product
provides a good whitening power.
(‘; 25
The present invention concerns a milk product containing
from 0 to 40 % fat, from 5 to 23 % solid non fat, other
ingredients and watér, wherein said product can be foamed
at room temperature either by shaking or with a foaming
30 device, said product containing further a mixture of at

least two emulsifiers and a foam stabilizer.

The concept of the invention is applicable to low fat
. products, but .also to more fatty products. The fat
35 content of the products can be totally or partially from
animal origin, that means it is possible to have a
totally milk fat or a mixture of milk fat and vegetable
fat. As low fat products, we can consider partially
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animal origin, that neans it is possible to have a totally mlkif tJ!jN a
m xture of mlk fat and vegetable fat. As |low fat products, we ca 2005
consider partially CONFIRVATION COPY 1 5 JUN 2005 WO 02/058477 PCT/ EP02
/ 01031 2 e¢ah odréss7mi | k, evaporated milk, coffee cream: forpdEReRO1G3pes of
products, the mlk solid non fat content_can_ vary broadly, for exanple
between 7 and 23 % As nore fatty products, we can consider dairy

whi ppabl e creans 5 and non dairy whi ppable creans. Al the percentages
given in thedpfaseatd apikifevapcoatade milkweiaififedasmtimon; tfer €hask

duct. Th I f1 ] | J t ot 10
Capable of | ATBTE st BT PRACH e n e niaks HLad Ben, 18 TR Teah) These
enul si fiers ararprbpehdhy, gfprokexampdes betvwaen (PEVE) 23 drbiAaamorst ear at e

STS d | ' . s . h
(STS) an unf@ég%fﬁggaaeegg YePlda9€ cdrsildied Wi F Il*}yedrbﬁfﬁfif%(aﬂ ave

in the mlk prod the invention a foam 15 st oam
stabilizér i ard ceapodAdrYoWpirPRide £YEHHA nfllokhe RAXGeRE3ELa given

cel I ul ose andin cgnboyyaBehY! epklcilfasatiOMOary 9PdidigH Jivided abRNEhel N
t he case of Zﬁm Itcﬁégauct having a fat content of 0 20 to 25 % said
product cont arH& W8 ansat ur at ed nonogl yceride, preferably PGVS, STS
and unsaturated nonoglyceride. The foam stabilizer is mcrocrystalline

. cellulose and,,CMC. 25 ip-the f 1] uct ving a fat_content of
e 1000 o TR Eribal R bR 3R e by A Tedi O oodRibe" ot

foam st di | i zapalsleodf uknalidinatdngl khet Hicgmedsion amtke shajdikizasion

whi ppabl e and,# Nk ALah00FhekfMBAAN i ers are propylene glycol

monostearate (PGMS), sorbitantristearate (STS) and , -*)

unsaturated monoglyceride. It is furthermore necessary to
have in the milk product of the invention a foam

15 stabilizer. This foam stabilizer is a compound compriéing
a combination of microcrystalline cellulose and

carboxymethylcellulose (CMC) or sodium alginate alone.

In the case of a milk product having a fat content of 0
20 to 25 %, said product contains PGMS and unsaturated
monoglyceride, preferably PGMS, STS and unsaturated
monoglyceride. The foam stabilizer is microcrystalline
cellulose and CMC. .

25 In the case of a milk product having a fat content of 25 'ﬂ)

to 40 %, said product contains PGMS and unsaturated
monoglyceride. The foam stabilizer is sodium alginate. In
this case , the product is whippable and thick at room

temperature.
30
The amount of microcfystalline cellulose (MCC) and
carboxymethylcellulose (CMC} is comprised between 0.0S5
and 0.35 %. This compound is preferably socld under the
Trade-Mark Avicel by FMC. The amount ©f sodium alginate
35 is comprised between 0.05 and 0.2 %.

The amount of propylene glycol monostearate (PGMS) is

-]

comprised between 0.3 and 3 %.



30 The anount of mcrocrystalline cellulose (MCC) and 1
car boxymet hyl cel lulose (CMC) is conprised between 0.05 and 0.35 &oJHNiZHDE
conmpound is preferably sold under the Trade-Mark Avicel b%l\/[:. “The anount"

_of sodi umw0 e38f8#% 35 i s conprised between 0.05 and 0.1 % PEAERAHBIARL of
propyl ene gl ycol nonostearate (PGVS) is -conprised between 0.3 and 3 % J 5
JUN 2005 WO 02/058477 PCT/EPO2 /01031 The anmount of sorbitantristearate
(STS) is conprised between 0.005 and 0.15 % 5 Finally, the anount of
unsat urat ed nonogl yceride is conprised between 0.005 and 0.15 % In the
case of a ni|Rherafivanthaf perévitamuuiistelardaale ofsTSIbdg dbriprPSeds the
anmount of m crocréstﬁl I i0 e cedl I ué_gsgﬁ 10 and carboxynethylcellulose is in
t he range’ of }f)e.B‘ge Rd"~-0. Sr erdbly of about 0.22 % the anmount of
‘oropyl ene gl ycol nonostearate is in the range 0.3 and 3 s, preferably of

about 0.9% % un f i i IS 4 . of 0. 005
and 0. 15 % 1%“%?2?21‘ aTEP% g@%&u?ﬂh&f&tt%%ﬁ%ﬁt r@dz%%%ﬁﬁls%turat ed
‘monogl ycer i decomprhsefe bekwgeno0 -00808n8n@-351%-s, preferably of about

0.015 % In the case of a mlk product having an anmount of fat of- 20 about

25 to 40 % the amount of sodium,algingte is in the range of 0,05 and Q.1
% preferabl yIRftBEoGREE. OF & "‘tlljrg %é'ﬁ’ﬁ]él‘ﬁlt g‘@“&t"&pﬁner?é“%%cﬂf neMbst 8dr at e
‘is in the rangsouefo0td 28d%3 Yhepatbangbbf eficalerutystaA Vb tdiEu asBENt

. e c

ot of or ablly orbot B EV e RN 6P suag, 181 CHe PR 145 dtRfier

past euri sed, 0 s3%®r¥| i preferabliy tfeabeodt The@2pfoceds faooumtepedt i ng t he

r' propylene glycol monostearate is in the range 0.3 and 3

b %, preferably of about 0.9 %, the amount of
sorbitantristearate is in the range of 0.005 and 0.15 %,

15 pieferably of about 0.015 % and the amount of unsaturated

monoglyceride is in the range of 0.005 and 0.15 %,
preferably of about 0.015 %.

In the case of a milk product having an amount of fat of
20 about 25 to 40 %, the amount of sodium alginate is in the
range of 0.05 and 0.1 %, preferably of about 0.07 %, the
amount of propylene glycol monostearate is in the range
of 0.3 and 3 %, preferably of about 2.4 % and the amount
of unsaturated monoglyceride is in the range of 0.005 and
rl 25 0.15 %, preferably of about 0.1 %.

The milk product of the invention is either pasteurised,
sterilised or UHT treated. The process for preparing the
product of the invention consists of dissolving in the
30 skimmed milk the three emulsifiers , eventually by
heating, adding eventually cream to increase the fat
N content, adding the foam stabilizer, eventually dispersed
in water, for obtaining a final mix. This final mix is
then heated, homogenized, UHT treated and finally filled.
35 It is possible to fill either in jars or in spray-cans.
If the milk product of the invention is sterilised, it is
also possible to carry out the filling in cans.



product of the invention consists of dissolving in the 30 skimed mlk the
three enulsifiers , eventually by heating, adding eventually crle8miig 200
increase the fat content, adding the foamstabilizer, eventually dispersed
in water, Wop#2/i5B4%i ning a final mx. This final mx is thACTRRREN3T
honogeni zed, UHT treated and finally filled.-35 It is possible to fil
either in jars or in spray-cans. |If the mlk product of the invention is
sterilised, it is also possible to carry out the filling in cans. 1 5 JUN
2005 WO 02/ 0%e%7FlyeriEpeaidoheBeras hheefay sandbsePodaimmefdtat @anobe a
dairy fat, aqipfrydgheYotah RixeubkXbE’ Bolh.Dhen WRN ffte faty 'éafrgal ry
fat, it may be for, instance, _any m|k fat source__ such as butter oIf,
butter, real f@teamtt Pa¥ RexfOFiRAEPRER. ameMmidke fR%t SAM%EHoNSWEhr§sf at
it Lray be, f(ll’uﬁtﬂéi?tﬂi}!?, bﬁEtéﬂlPi’:éafﬂi l_:r@lhmf,abir R efietaltey thereast abl e Ioi ¥
such as .cocqput_oj al m kernel _oi almoil, cotton oi], eanut oil,
olive oi P, s&PTRIthe ga '}?u?en?ﬂé'flgé)rg RS, &Y Ay %&cté%rfrb%t%q"gﬁfa
recombi ned mark editbliet oilOofhfabf hprefagabdiyent veigetihd arididl provktilit agr e
taken from the p NS St LN a hy es,. 1M ner, iS,

col orants, ffgv%$$§%s?£#heb%%$b%ﬁgé?gtéggéaggg@ ?&édrg%tghgﬁqggﬁtucrose,

gl ucose, fruGEsmt ¢bkto@bivﬁeaiias§9Y1§iﬂn@§rﬁ sggsurs ttherenfstThei ne
or liquid symup Brbaget Bhxt HE 81 EBCRERE colBg nell #KOR Mdd oW be
further explained by the follow ng exanples. 20 Conparative Exanple 1 25
To 62.5Rg of warmskimnilk, 600 g of PGWS, 30 g of STS and 50 g of
unsat ur ated TH¥OYEL!iAgrédtentdednateWhlilk product are taken from

the group consisting of carbohydrates, mineral salts, '4,

colorants, flavorings. The carbohydrates can be sugar,
such as sucrose, glucose, fructose, 'lactose, dextrose,

15 invert sugar either crystalline or liquid syrup form, or
mixtures thereof.

The invention will now be further explained by the
following examples.
20

Comparative Example 1

25 To 62.5 kg of warm skim milk, 600 g of PGMS, 30 g of STS
and 50 g of unsaturated monoglyceride are added and well
dispersed. To the mix, 2 kg of hydroxypropyl ether of
potato starch is added. The 29.5 kg of dairy cream are
mixed and the final emulsion completed to 100 kg with

30 water. The milk product has a fat content of 10.6 %.

The final mix is then preheated, homogenised, UHT
treated, cooled, homogenised again, cooled and filled
into glass bottles with head space and sterilised.

35
As a comparison, another milk product is prepared where
the starch is replaced by a compound from
microcrystalline cellulose and carboxymethylcellulose (



-di spersed. To the mix, 2 kg of h ydroxypropyl ether of potato sid& dHNi 3005
added. The 29.5 kg of dairy creamare mxed and the final enul sion
conpleted to 100 kg with 30 water. The m |k product has a fat content of
10.6°1. THEOPDRA47Hi x is then preheated, honpgenised, UHT RGIEBERI2§1032o0| ed,
“honpgeni sed again, cooled and filled i n:osgl ass bottles with head space
and sterilised. 35 As a conpari son, another mlk product is prepared where

the starch is replaced by a cog@ carboxynethyl cellulose 1 5 JUN 2005 WO
02/ 058477 PCTRPEPEYCF0$03d BYoHNE: Ladex HhertragiedarkhAvicqrld i k0 AR2cel )

at 0.22 %inst eagdtread20%0 bog Fhe shar gi&a;ich'[he mai n di fference between the
two products is that the 5 product with the starch has a totally unstable

foam and the product with the MCC-CMC has a nmuch nore stable foam Exanple
2 10 To 62.5 Rigeohanar difkerennel betS@eng thie RPGBprbdurtyf iSTThandcAS g -of

unsaturat c e e | 110 at m 29.5
ot i r PEORELECHE ARG " SERRER BAY ol 3 rNthAS AR

m crocryst al ile predugtowsthMclp Mﬁ!ﬂ? CM&-‘r b@)syﬁetrrhly-ﬂteidnﬁi cﬂt@k(E\/O)’oamom

FMC 15 are added. The final mx is heated, honobgenised, UHT treated,

cool ed, honobgeni sed agai n, cool ed and store'd. The fat content is of 10.6 %

and the sol i E¥¥MPEAt20f 7.3 % The 20 product is filled in glass jars with

a head space and the jars are sterilised The product obtained shaken

e L R e Rt G PR T N
and 15 g of unsaturated monoglycerlde are added and well
’n] dispersed. To that mix, 29.5 kg of dairy cream are added
and finally 220 g of a compqund from microcrystalline
cellulose .(MCC) and carboxymethylceilulose {CMC) from FMC
15 are added.

The final mix is heafed, homogenised, UHT treated,

cooled, homogenised again, cooled and stored. The fat

content is of 10.6 % and the so0lid non fat of 7.3 %. The
20 product is filled in glass jars with a head space and the

jars are sterilised.

The product obtained, shaken vigorocusly by hand, foams
very well without being previously chilled. Poured on hot
' 25 coffee into a cup, the product forms a thick foam layer
of about 1 cm height, which remains stable for at least
10 min. Part of the product disperses into the coffee,
whitening it as would do any coffee creamer, without
showing any flocculation. On storage, the product
30 remains stable for months without any visible sign of
physical instability.

It is possible with the product of the invention to reach
. an overrun of about 300 % (reached by using whipping
35 tools) and the foam obtained remained stable for more
than 2 h at room temperature.
The product of the invention filled in a spray can was
very well foamable and stable on hot coffee. The foam
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It is possible with the produét-of the invention to reach an
overrun of about 300 % (reached by using whipping 35 tools) and the foam

obt ai ned rengi ne tabl e. for nore .than at__r t enperature. Th
product of %%%@én%%%”;?‘#l%ﬁ i REa58Y gﬁ? cgﬁqﬁg'g“rgt\?g Me1d ‘F‘t‘)ﬁnﬁgl e and
st abl e on hotcodffdese. pimi tf tobmg 1t BeJ Piep206E WD 0F @SS4AES Vi dmA31501031
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can easily ba dsud £ar wpuzse f cempayabd ec higpar alblivped dainhyppadeai r for

e?ﬁﬁﬁﬁee L S SH Eriits and calkes. Exanple 3 The only

difference w the exanple 2 is that the nmlk 10 fat has been replaced by |,

a vegetabl e
preceding e
The results

fat, all additives remaining in the same proportion as in said

.e Bhe overall process as described was kept the sane. 15

of foami ng by shaking vigorously by hand at room tenperature

showed an i nprovenent over the fornulation of exanple 2. - . ., 20
Exanpl e .4 Thhesamiyakiffammpe withntheamaaplenas iceptaitedhd hailki s the

f at con}&nt
content " conp
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etween U .
remaining in the same proportion as in said preceding

example. The overall process as described was kept the

same.

The results of foaming by shaking vigorously. by hand at’
room temperature showed an improvement .over the

formulation of example- 2.

Exanmple- -4

The same basic recipe as in example 2 was repeated, that
is the fat content is of 10.6 % and the solid non fat of
7.3 %.

With a PGMS content comprised between 0.3 and 0.9 %,

‘there is an improvement in the foaming properties. In the

30

35

case of STS and unsaturated monoglyceride, a content of
about 0.01 % gives a product with a finer foam and more

stable on hot coffee.
Example 5

To a skimmed milk having a fat content of about 0.05 to 2
%, 0.9 % PGMS, 0.015 % STS, 0.015 % unsaturated
monoglyceride and 0.22 % of a compound from
microcrystalline cellulose and carboxymethylcellulose

from FMC were added.

/’

D



-there is an inprovenent in the foam ng properties. In the casge of STS and
unsat urat ed nonogl yceride, a content of about 0.01 %gives a f)r’.iodUNt 2085t h
a finer foamand nore stable on hot coffee. 30 ExanpleS% i d mlk
“havihg a MR8¥ Tnt of about 0.05 to 2 0.9t PGW, 0.0 %@’:@ .015 %

unsat urat ed 35 nonogl yceride and 0.22 % 6f 7a-conmpound from

m crocrystalline cellulose and carboxynethylcellulose fromFMC were
added. WO 02/ 4 J 024 0403 odygt ssed
25T exanpl o0 REORUEE M I L T P47 s oy ST
tenperature, BR€hBEGALCEL¥aS aﬁmamstlg/l%fai@ hECP® FRIRET AT RER: | 9lpb@uah t han

the product ¢remsexBAnkey?ofd dhéxﬁdmhwﬁsﬂsﬂ%/ﬁélfr%é& 2VERER3 ¢

,cont ent of 30 % was, prepar ed adding 2.4 s 045 %STS 0 045 1:
"unsat ur at ed 11’60% RhgFyesy F&@“ﬁf (P22 %of a conpound from nicrocrystal

| i ne cel lsul ose and car boxyrret hyl cel l ul ose from FMC. The process for the
,preparation igthe ia in exanple 2. 15 The foamability at room

t enperature Pe than the same product w thout additives whipped
mechani cal | y. 5 JUN 2005 WD 02/058477 - 8 PCI/EP02/01031 C ains. "

A dairxy cream having a fat content of 30 % was prepared
by adding 2.4 % PGMS, 0.045 % STS, 0.045 % unsaturated
10 monoglyceride and 0.22 % of a compound from )
microcrystalline cellulose and carboxymethylcellulose
from FMC. The process for the preparation is the same as
r) in exémple 2.

15 The foamability at room temperature was poorer than the
same product without additives whipped mechanically.



1) A milk product containing fromO to 40 %fat, from5 to 23 bbsdUNdgggn
fat,. other ingredients and water, 5 wherein said product can be foared at
roomtenperature either by shaking or with a foam ng device, said product
cont ai ni ngofaanedE@? a m xture of at least two enulsifiers RAWERIFHAM
stabilizer. 10 2) A mlk product accordifngd8te claimi ; wherein the

emul sifiers are propylene glycol nonostearate, sorbitantristearate and
unsat ur at ed nogl yceride and the foamstabilizer is a conpound conprising
a conbi nati OMU ocrystalline cellulose and 15 carboxynethyl cell ul ose
or sodium alginate. 3) A mlk product according to any of clains 1 or 2,

wherein the ng . m Cr.ys | ne. cel S d

car boxymnet hyﬁg‘e)#l {W'gg(e Pr%&c%%péﬂé%iﬁ%ﬁmggha @ gg 4gn fz"& '0.@%’@/. 5) A
m | k product actor@Bn§ seldnd ngin cfati npotther Pngredéecets amed samer, of
sodi um akgi nat e 3 I % 2 ' ct
accor di ng to aﬁ‘;%l%fggﬁgfsr?é%g ptlf)&;lw%%? 21?%6‘? Eé %.%Dé(ﬁt §8&p?§%%}%§?§col
nonost ear at e | seitbapr b¥e #haking Pn. it da 3fgamBogeexigel k ssdstuct

according to anyr@fugkaicmthirfiky FUVEREF Nat HEx@IPENLFOLE least tw
sorbitantristearate |s,cogfpr|sed etween 0,005 and 0.15 % 7) A m %

product accor di FBMBLEAFYS aNdidEA@R FErPikEz¢kerein the amount of
unsat urat ed nonogl yceride is conprised between 0.005 and 0.15 % 1 5 JUN

2005 YP 02/2951§4n71;1ic %roduct according to’ claim 1, wherein the

emulsifiers are propylene glycol monostearate,

sorbitantristearate and urisaturated monoglyceride and :f)
-the foam stabilizer is a compound comprising a
combination of microcrystﬁlline cellulose and
15 carboxymethylcellulose or sodium .alginate.
3) A milk product according to any of claims 1 or 2,
wherein the amount of microcrystalline cellulose and
carboxymethylcellulose is comprised between .0.05 and
20 0.35 %.

4} A milk product according to any of claims 1 or 2,
wherein the amount of sodium alginate is comprised
between 0.05 and 0.1 %
25 )
5) A milk product according to any of claims 1 to 4,
wherein the amount of propylene glycol monostearate is

comprised between 0.3 and 3 %.

30 6) A milk product according to any of claims 1 to 5,
wherein the amount of sorbitantristearate is comprised
between 0.005 and 0.15 %.

7) A milk product accerding to any of claims 1 to 6,
35 wherein the amount of unsaturated monoglyceride is

comprised between 0.005 and 0.15 %.



- PCT/ EP02/ 01031 8) A nilk product according to any of clains 1 f#ob ZUN 2005
wherein. the amount of fat is of about 0 to 25 % and the anount of
m crocrystalline cellulose and carboxynethylcellulose is_of about 22 %’
the amounWGeBIsHITopyl ene gl ycol monostearate is of about GCHH ’O{oﬁé
“anount of sorbitantristearate is of aboutr 8.015 % and the anount of
unsaturated nonoglyceride is of about 0.015 % 10 9) A mlk product

according to @mhf A %t: Zord‘i’ﬁér gbna}lpgogngli%tgm%fdfgg? r2 of about

25 to 40 % and he andunt I um al gi nat e t.he
anmount of propyl‘fé?‘?é"%ﬂl}'ccﬂ en@‘ﬁ@%ﬁaﬁgt ats igf ofhabout. § to & % handmount

of unsaturated enwcmﬁatﬁﬁfl@f m§c9&cé§sem!&n@ Ee¥ulose HHa A m |k product
according to any of clains to Wherein said product Is sterilised,

"UHT-treated or <3FRQ "@G‘F‘?"sléldk?bl‘ﬂ?sﬁ FrFI REpRBAUEL OalRoivdi Hdie AMaHPItof
claims 1sto 10, oﬂl\@ﬁ:ﬁ% Yldie éﬁpcw Aoflakt¥akate asn@tﬁ-d@cﬂt fcﬁt90% athe

m xture of both of clains to 11,

é:lf \E)roduit accordi ng % \6
"wherein the ot h&MI4Yiy antgxaheprrahf A8 § oﬁ‘g ubo P &3 1§ GFd
car bohydr at es, mihecraadowds tof mi)éamtartased fmbavgiyngside is of about

-0.015 %.

10 9) A milk product according to any 'of claims 1 to 7,
wherein the amount of fat is of about 25 to 40 % and
the amount of sodium alginate is of about '0.07 %, the

r } .- amount of propylene glycol monostearate is of about 2.4
% and the amount of unsaturated monoglyceride is of
15 " about 0.1 %. '

10} A wmilk product according to any of claims 1 to 9,:
wherein said product is sterilised, UHT-treated or -

L 'paéteurised. -
20
11) A milk product according to ‘any .of claims 1 toc 10,
wherein the fat is a dairy fat, a non-dairy fat or a
mixture of both.
r 25 12) A wmilk product according to any of c¢laims 1 to 11,

wherein the other ingredients are taken from the group
consisting of carbohydrates, mineral salts, colorants,

flavorings.



