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I, JoHN FRANCIS ANDERSON, a British sub-
ject, of 3, Old Broad Street, London, E.C.2,
do hereby declare the invention, for which I
pray that a patent may be granted to me,
5 and the method by which it is to be per-
formed, to be particularly described in and
by the following statement:—
This invention consists in a method of
preparing a product resembling sweetened
10 condensed milk by blending skimmed milk
. powder with sugar, water and fat, comprising
blending a portion of the skimmed milk
powder with hot water, then homogenising
the fat with the mixture so formed, after
15 which the sugar and the remainder of the
skimmed milk powder are added under con-
ditions of violent agitation.
The product may be flash pasteurised and
then cooled rapidly. To promote and con-
20 trol sugar crystallisation, a minor proportion
of a lke, previously blended product may
be incorporated.

A water dispersible vitamin A preparation
may be added in addition to the minor pro-
~725 portion of product from a previous batch,

.., after the blended material has been flash
; pasteurised and cooled. B
Normally, the sugar used in the method of
-, this invention will be sucrose, but other sugars

I\ may be used if preferred. :

;. The following example shows how the
’invention may be carried into effect:—

A refined vegetable fat, skim milk powder,
refined sugar and water are mixed together
to give a final product of approximate com-
position ; —

99% fat

22% thilk folids-frot-fat

459% gucrose

249 vnater '

- mixed with hot water with the aid of a high
'\ [Price 4s. 6d.]

-100° F. for homogenisation -at 1500 Ibs. per .

A portion of the skim milk powder is firs
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speed mixer, then the vegetable fat is ‘added
to the mixture and the temperature raised to

square inch. The sugar and the remainder

of the skim milk powder is then added to this
mixture under violent agitation. The whole
mixture is then flash pasteurised at 180° F.

and ther cooled quickly to 86° F. At this 50
temperature a small amount of final product
from a previous batch is added, to promote
and control sugar crystallisation.

Vitamin A, in the form of water dispersible ..
palmitate beadlets, is added at the same time 5
as seeding. ‘The final content of vitamin A .
will be in the region of 4,060,000 LU. perh K700
gallon batch or 200 LU. per oz. _

The product is held at 86° F. with con-
tinuous agitation for one hour, and then cooled 60
to 80° F. and held at this temperature for
60 minutes prior to filling in 14 oz. cans.

‘A feature of this invention is that a choice
is afforded in respect of the nature of the
fat employed. In particular, whilst pure
butter oil can be used to yield a condensed
sweetened milk conforming to the food regu-
lations for milk products in various countries,
other fats for example vegetable fats can be
substituted, wholly or in part, to provide
milk-like products. It will. be understood
that the expression “fat® is used as signify-
ing not only fatty solids including hydro-
genated  natural fatty oils, but also fatty oils
themselves. 75

In general, it is preferred that the ingredi-
ents should be in the following proportions
in the final product:—

Fat from 8—109%,
Milk folids-fiot-fat from 20—239
Sucrose from 4 %
Water from 21—269%.
WHAT I CLAIM IS:—
1. A method of preparing a product resem-
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blmg sweetened condensed milk by blendmg
sldmmd?‘mﬂk.powder with sugar, water and
“faty oompnsmg ‘blending a portion of the
.. skimmed milk vder with hot water, then
5”"*homogemsmg ¢ fat with the-mistute o
- formed, after wlnch the sugar and the remain-

.der of the skimmed milk powdu are added

undm- conditions of vxolent agitation. :
10 23 A method: gtoClmmlmwhach
fﬁ'é?gqgar is sudeSe.
G dt 3 gA method according 1o either. Claim 1
*3¥r~Cliitn 2 in which a minor proportion of
a like, previously blended product is incor-
porated
15  4-A method acoordmg to any of the
precedmg claims- in which the blended .pro-

duct is flash pasteurised and then cooled_

rapidly.

5. Amethod,acoormngtoboth C1a1m3and'

- Clain 4 in wlnch a water dlspers1b1e vitimin -

~flash‘pasteurised.- and - cooled,

15 in which said fat oom
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A preparation is added in -addition 'to- the' "y
minor proportion of product from Pprevious
batch,  after the blended ‘matéri L

. 6. A method according: to
ceding claims ‘in which sald
pure butter oil.

7. A method aooordmg

fat. 3 Vegs .
‘8. A miethod aocordmg 10 .Glaim and
substannal}y as descnbod in the foregomg_.
example.
9. A pmduct resemblmg sweetened oo -

densed milk ‘when prepared by the method 35 .

as ‘set forth in any of the precedmg claims.
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