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‘contents (i.e., below about 6.5 percent and pref erab
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*166166* Low Protein Cream Cheese Field of

H%i?8&5&&?3?&&QWﬂ;?hmiﬂiié%ﬂQ%Mmmmmmmi
conpositions having relatively I owprotein ?6 66"

bet ween about 5 to LawRroteipeCrsim Chgedenhi ch have -
accept abl e baking properties. The protein in these.

cream cheese. conposit ERNg JfShRTEVEARERY at | east .

about 25 percent V\heym"n_@a‘ckm‘o nd of the

| nvent iTche Aresentiaventiere salaies toazdearimychueserpgodwetstarid htcre .
sweet creamto,a desired

c8ﬂﬁt€«‘ any tou%iFF‘V‘ ‘i*tPet%t %’“B@?@@H%PaV'n@HeiettVﬁtyulp@/ prptein

- ?gén%lgrmg?{ ﬁ?‘gi b@t@mtﬁg i %Noer?re?é’raﬁiy &def%bout 5 to

i Abewl 6@@@0%& and adtcle hatze acbaptaete baking pircpeirit)ie‘sed he protein

Bptreseder s FarBho SHESS reieeTorebhiaiganst sbmwt 25 percent
pi}vﬁ@?qﬁ optionally, be aided by the addition of a

smal amount of rennet. After the curd is separated -
fromwhey (e.g., using-a centrifugal separator; see,

U S Patent 2,387, 2 6):k st abi. | 'f% r salt and ot her:
‘ingredients are addé-@—ﬂ@%ﬂﬂ—?——ﬁﬁi—\éﬁ—’m& is .

packagereamdHatskl i§tmaddBy me'Hg @i/éétrtﬁiiis 8r 5kins nﬂfk%%%weet

have been introduced throug ears (see, e.
Lereanpie arfesiyedyat sczrutenU(tsuamattéhto 1 pFTON: Titie snixture is

g g S0 e BB .
- 69Z?IF€) 191, thandnéb Batedaiem lacticoRAd %aétena%incﬂbﬁted until

ent Standards.of ldentity, cream cheese iIs
r% fiFtesd aFtSP ity s g velened t%is%U%tnmmetl@spf sHEd from whey.

TPhE coBaliRRNRTHESSY rr{é‘g/' %Eg&ﬁau;%% aiager 4 &Ii &t & small

t hese .paraneters and uce raw na

t amopne of t%%mﬁit&r the cprabiseseparatetinom Wbe\ye(/elg wetie a
centri\‘ungatl %eparaltor see, U.S. Patent 2,387 276) stabilizers, salt, and other
ingredients are added. Finaily, the product is packaged and chilled. Many
variations to this process have been introduced through the years (see e.g.,
U.S. Patent 5,656, 320 u.s. Patent 5, 079 024 U.S. Patent 5, 180,604; u.s.
Patent 6,419,975; u. S. Patent 6,406,736; U.S. Patent 6, 558 761; U S.
Patent 6,416,797; and U.S. Patent 4,597 ,971).

Under the current Standards of Identity, cream cheese is requnred to
contain at Ieast 33 percent fat and no more than 55 percent moisture. One
way to maintain these parameters and to reduce raw material costs is to
lower the amount of protein present. However, when protein is reduced
srgnificantly beiow about 6.5 percent, baking properties tend to be adversely

affected, particularly with respect to the firmness of baked goods. For:

~ example, New Ycrk-style cheesecakes made using cream cheese with a low
~ content of protein may appear uncooked in the center. For this reason, the
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Summary of

si-gnificantly bel ow about 6.5 percent, baking
properties tend to be adversely affected,
particularly with respect to the firmess of baked
goods. For exanple, New York-style cheesecakes made
usi ng cream cheese with a I ow 30 content of protein
may appear uncooked in the center. For this reason,

taraount of pastéinidredént |nmréamhﬂdeselﬂ:bﬁmcfblﬁéslrémhlndd délatlvely
*Q00002* anount of protein present in cream cheese

 gP8Bucts has renmined rel atively h| gh. It woul d be

desi raﬁ'm%ul&'ﬂ)%r@éé?ﬂfa%ie ttﬁe%rfgr’@ ?@E ﬁé"a%waxzﬂo'?elﬁrcergg}n cheese

cheese which. can be'use eesec avin

swmcharambgansetletptmakéictpeemakesﬁaa«rtg élﬁﬁbﬁfwgéﬁoleptlc .

cheesecakes  ma conventi onal cream cheese

JrOREEES Aad t??gufﬁ W%‘%ﬁe&? es glrde; withigonyeptigRal cream cheese

Sd%%ﬂbtsoﬁa\ﬂhﬁ‘f'hé*?@ro?éiﬁhe@e_lﬁ' %&é@s%‘n@nrﬁfeﬁﬁgh BoiRfes such a
enti on e present invent

doevprdeincaream citassee conpositi ons containing 10 at -

| east” two stabilizers that allow the protein level to

be reduced without a substantial reduction with

respect to baking p SR s made 'usi ng
SUPTBRE S By

such | ow protein cr ear futly cooked and

. nral nt al he presaitriabérdion proviees dreahheheeseobmpositiBne containing

RS Y BB SREIES o Sl
Fﬁ!ﬁs@é‘rﬁhél%du&t@n @hﬁLr'ésé&tﬁ%ba@h‘%}‘%eﬁérrﬁ&ﬁ@@ n'Cheesecaées

nmoi sture; (c) |less than abou ercent proteiln;
(mpdea&m sochl law padtein creasn pheeses appear Rilyliddkedrand

GRERars AR AR e T embenfiEy ot bt 1 [zer i s

sel ect Ede fpregenttineer@icPUprovRIRY £ 130 réfeirt 8Fediin @HdeaBd

tara 8um and the second stabilizer is 20 selected from

tGRIMBPIITIBN COMPriting;g(Dfaboi33ie apeyt %pea’@@érﬂah (b) about 50 to
@66&%5??6&'{ Fr?cﬁéthﬂeé (bg}assghaﬁtaﬂo‘mﬁ §pb¥dit p3tén; and (d)

agar. Preterab
about 0.1 to about 0 9 percent of a stabilizer composition comprising a first

stabilizer and a second stabilizer, wherein the first stabilizer is selected from
the group consisting of carob gum and tara. gum and the second stablllzer is
selected from the group consisting of xanthan gum, carrageenan
maltodextrin, pectin, inulin, starch, gelatin, and agar. Preferably, the second
stabilizer includes two selections from the group consisting of xanthan gum,
carrageenan, maltodextrin, pectin, inulin, starch, gelatin, and ager. More
preferably, the first stabilizer is carob gum and the second stabi_l-iZer includes

xanthan gum and, optionally, a third stabilizer selected from the group

. consisting of xanthan gum, carrageenan, maltodextrin, pectin, inulin, starch,

gelatin, and agar

The low protein cream cheese compositions of this invention have
acceptable baking properties and are ideally suited for the preperation of
cheesecake products. For example, the .low protein cream cheese |

o,



stabilizer. includes two selections fromthe group
consi sting of xanthan gum carrageenan, naltodextrin,
pectin, inulin, starch, gelatin, and agar. More
preferably, the first stabilizer is carob gum and the
second stabilizer includes 25 xanthan gum and,
optionally, .a third stabilizer selected fromthe

grcompositmsofsﬂwlls"lmv@htloﬁ%bhfmo%ma A r\@ﬂﬁ%&?@ cheesecake with
mal t odextrin, pectin;, inulin, starc %I

ayigld shess @thﬂ@ﬂ&errpfdhe&heehm«e abnvec&z& paaealefamdh generally
bak t d
B AR o SRR o BRSS  Por ESTanathed Busiees. cream

' prchéese&avﬁ@rawﬁfmbércddﬂ?rét@lﬁ Bbpivﬁhébtothéaﬁaﬁlhf@rs@o(mﬁos|t|on

conposition of this invention can provide . a New Y
stuped in Hais presar IW@lhtIOTylwn@rétyrmewdas Neve Y@elnstyde oheesecake

- BTRREISRESs BER SoBrer 08 R 0RuL 26 2R earlmerbaypicall ot
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plaibpat 650 pasealy. AleedsechiaphnSornBarosts PESHRIMtion Icrea
protein, but wthout the stabilizer conposition g

i SeRse (B 8ehPErARRIRIONIN Witrearablap siabiles) m»mdéerek New
t
ek sHe eeEa kil e ofefs BLIS BRn e yvsfs%%are,aﬁals and

- Shypigalycat D0pascdior conparl son pur poses,
‘convent j onal cream cheese (e.g., 6.5 percent proteln

with cGYeraly.dhecasrmm chassesamperiiorncortainsyabauts. | ite about
800 '
pascggwgr?gméi ﬁé{b}?%ﬁerﬁpﬁﬁﬁé tﬁ)?[wodi)or%rf)aggéﬁ?ghgg%nﬂ}zﬁrl Y,
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BEpUr afioP R 18 ner i o o esona SRBlat abhweretarably,

Otﬁe E@bﬂfi@k’bo%p%sﬁ%ﬁfrp%ﬂtaﬂs Alsuto. 1;55{%353&' 0. bé;%rc@ﬂldof the first |

about 0.01 to about per cent
sstatilizes and ahaw qaoeﬁelaabuyo 1iercht oftthkidecoed stabilizer, and o

ofSBRBL0-28 SRR S rBP cidhiban, FBhReby ik, Bt 6fabiizer s

peasgnguefaridthessseoit Stabhizet &eantfas glm.t o about 0. 25
percent of the third stabilizer. Preferably, the first

st abi | I@8Rother asgesh thanmvamtionte dieciedosirasi thesse i s
X@Bhﬁ%@ltﬁhg‘havmg about 33 to about 40 percent fat, about 50 to about 55

percent moisture, about 5.0 about 6.0 percent protein, and a combination of
stabilizers WhICh is suff|C|ent to provide a cream cheese Wthh when used to

prepare a New York style cheesecake, provides a New York style

: cheesecake have a stress value at its center comparable to a conventional

New York stype cheesecake prepared using conventional Gream cheese (i.e.,
about 6.5 percent protein and contalnlng carob gum as the stablhzer)
Typically, the low proteln cream cheese composition of this lnventlon can
provide a New York style cheesecake with yield stress at its center of the
cheesecake above 625 pascals and generally in the range of about 800 to

about 1200 pascals For companson purposes, cream cheese- havnng about

- 5 percent protein, but without the stabilizer composition used in this present
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- nost preferred st

I n anot her aspect, the invention is directed to cream
cheese 20 conpositions having about 33 to about 40
percent fat, about 50 to about 55 percent noisture,
about 5.0 about 6.0 percent protein, and a conbination
of. stabilizers which is sufficient to provide a
cream cheese which, when used to prepare a New York

-~ sihykatichegsasals )eprdv e 8w %Wr!@%eséxége prﬁeé §feflf Stress at

have a stress value at i1ts c ara

 cithoentar heiow aRsuheRb paskalstaﬂdernoreae@wailyeatmmarsﬂm pascals.

dr eam cheese (

gfglrsggfnf(&gﬁﬁ:{a@sﬁﬂ%p%sﬁﬁ gpﬁv%trcgtgfl gbeamrﬁh@@sph(@ g 6.5 percent
SFbr@berhl Vi ):arobTa’s)b“sQablb(zer2 P?O\)l@éfé BN IVDIK'S g;ﬂﬁ?ec‘ﬁleggégake with .

osition of this inventlon can provide
s‘t'? desteprsealditsarentar ahoye 808 pscalssarat tyipicallyeatt H00Mpascals.

(Res S AR Y 5B AP ao 35 it sncabb e A aaied ngigments anc

- dhmnténnofﬁbtéﬁm.‘é@r‘% may %'ﬂét@frﬁﬁr%dh?ﬁéh%rﬁ?%ﬁroné and methods

percent pr, otei n, but hout e sta

- cuelbEaPvNdR the edt. i The mczst prefesat stallilizersearei mixtures of carob

T e RSP L Bl XBDIM Bl o Sasicp el e

and roGentyallydeis| prefirratdoiat a5féasPQ§Cp§Er§ent @g b?fut 25 to

c arj son purposes, conventional. cream c .
B AGRPFCeND Gl tae proteiminchedtieas @h@szebcd:rmpers)tlon be derived

o0 R A SR e

amatmtms pas bal eﬁddecﬂdtﬁéscreahlﬁ‘iee”gekdrﬂp%ﬁl@h@dlﬁFng processing -
3SI n ghdard r heol ogi cal instruments and _

degifed wRe¥ Prrigineonientr m ned from .
Con”posllnta\r%iﬁer é’épiedgﬁh@qm?entw A tljngtr‘?(;ca)of aﬁ.\?ﬂng a

lzers are m xtures O
dewtrietein ﬁSQaretQh\l@eBezeompnehmgar(ahpreptarmgaa rhixeureestandam and

I
FPRP R oY RORicing the riBesio formpermumogeied

trhiturep(e)ifeatin themdrﬁcsg?éﬁ RUFE TP AN tiNg thperature of

v p(c’afronlt \%he 'ﬁfﬁ ,\l/{/hey pr ot é.ﬁ oPeGt Hreo
ﬂ%@gﬂt Frdeabout 83?%4 tﬁt)mgidlnma er¢anshessebeultutddd the t he. B

ocessin

HFFRANEES RS DR bP I BERE STRIES o for a peroa of
about 8 to about 18 hours at a setting temperature and to form curds and
whey; (f) separatlng the curds from the whey formed in step e) and (e) -
addlng a stabilizer composition to the separated curds to form the low proteln
cream cheese; wherein the low protein cream cheese compnses_about 33to

about 40 percent fat; about 50 to 'about 55 percent moisture; less than about.

6.5 percent protein (preferable about 5. 0 to about 6. O percent); and about O 1
“to about 0.9 percent of the stabilizer composition; whereln the stabilizer

: composrtlon compnses a first stabilizer and a second stablllzer and wherein

the first stabilizer is selected from the group consrstmg of carob gum and tara
gum and the second stabilizer is selected from the group consisting of

- xanthan gum, carrageenan, maltodextrln, Pectm, inulin, starch, gelatin, and



15 I n another aspect, the invention is directed to a
nmet hod of making a |ow protein cream cheese,
conprising: (a) prepari ng. a. mxture of cream and

.a protein source;. (b) honobgenizing the m xture to
forma homogeni zed mixture; (c) heating the = ..
honogeni zed m xture to a setting tenperature of about
6 2gaP. éFh@féraB@Fthe(@c@@détﬁﬁrI|§.\eFrh@ﬁi@e%hﬁ%%%lé"dttdn%rf?orh%e group
the 20 hom)genr zed m xture; (e). incubating the m xtur '
o1CO§1§tﬁ§ch9f ¥asthan gem carragecadnunaodextemqacting imdin starch

et R TGN 8 A B8 MR e

| e)secand dtedilizeddenges xéhﬁt%irt 1¢;@rﬁrarr‘ep%%hélllwa ttnﬂdtétSbmzer

separated curds to formthe Tow protein cream cheese;
wisetastad fram taagprun eonsistingel carcgaenaonpratiodextrg pectin,

iy Sagheeheth. A 688l RPemudy the SRR sl bleiR sohroe
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(mﬁrﬁftﬁeab|p@sﬁémlzted5)e@or‘e0h@t’ﬁ©§bn§aﬁorﬁ’efCent) _and about

to about 0.9 percent of "the stabilizer.
corrp03| tion; wherein-the stabilizer conposition _
conprises a first stabi tz r d a.stecond'st abilizer;
and wherein the first CHl | ected fromthe -

.group. mgﬁéseﬂmrrﬂ'ﬁenﬂ@n PRoAHBY 2Rshrhaheedl C@H!Bdﬁ"l%rtsh@ontarmng_' |

second stabilizer is selected fromthe grou
c@higastitng Sd@blll&%rﬁtthetnalb:wﬁhe; prateigdevelrto be reduced without a

AP S LR sl b RkBb e Piefibeui®isasates

 sehade ueitgy sﬁuctmrehm chieatps appedrsuily gookeand Meaingima

mal t odextrin, pectin, 1nulin, starch,

| ggilrerﬁtargﬁ%n@rﬁ'&“%ﬁfdm %P@“Eﬁ"éf erably, the first :
stabi | i7eS siabilzer egmg'égtéi%ﬁ%éélﬁnatﬁggﬂegeﬁt;ﬁp%fltt'ic;r%ontarns at

i ncl udes xant han gum an optlon
steasnt|a frst sataleaee@ndca second latabym@tinherfErs'sstab@zef is selected

o ol 5 SBhap KRS b EopPGiiAbick ekl gulhand ek Sfon
S eudlsifzerTs selcted ﬁroﬁﬁﬁieeg'rfdubeebrﬁ@étﬁfgeoffbéﬁmw gad, i@frageenan,

- Detailed Description The present invention provi des
crealindmdir.aoeaifp uilini siasclgrlatimiangd agan at | east two

- stabi | 'E%(Zfe?mﬁet% h%IVE‘?%rEQFeaD{hatteétnprbf 15 lcongen)tratrc?rgsugF below 6.5

wi t ho
percent in cream cheese, there is a direct correlation between the protein

concentration of the cream cheese and the firmness (expressed as astress

value) of cheesecakeé'baked using the cream cheese. The present invention
is based upon the identification of specific combrnatrons of stabilizers that can -
be added to cream cheeses havrng Iower protein contents (about 5 0 to about

6.0 percent) whrch will provide the same desirable bakrng charactensucs _

exhibited by cream cheeses with hrgher protein levels (e.g., 6.5 percent or

- more) Bést results are obtained by usrng combinations of carob gum and
xanthan gum However, good results can also be obtained by using

- combrnatrons in which either carob gum, or carob gum in combination with

- xanthan gum, are combined with other stabilizers such as carrageenan,



10

15

substantial reduction with respect to baking

performance. Cheesecakes made using such cream

cheeses appear fully cooked and maintain a desirable.
firmess in their centers. The stabilizer conposition
used in the present invention contains at 15 least a
first stabilizer and a second stabilizer. The first
stalipdexiin, pectiml ipulimdtarcho gelatio, gndta;gacomﬂmtthmﬁ sfablllzer

B aBoBHB: BEhd RbR R Al ombrte iy 2URiaRR Ak G Ssed in the

CRIJaBigEas®y for ARLAMERHE bufpogedctin, . inulin, starch,
gelatin, and agar. Experiments have i ndi cat ed that, at

pr ot ei I aBekenembadimentfthedneationss dﬁecmmbremn cheese

h t | at |
C A S ER rubeg  E50 AL bl S8R s bout 55
f perosees sndistups efs i 596 tabbUESD pé’r@bHﬁbro@émC BBBEEFAKAS about
baked using the cream cheese. The present inventi.on

i 9-JpeEeNtpaIPb grmi about §.6datahout 1 pprsintixanthan gum, and O to

PRk Of i GEH S e B o groum

t comdistitig 8bcrrAg@eiare thaltodxdiin WhddtinD iraNing stdrbl, é188n, and
desi rapl e baking characteristics exhibited by cream

~ cRg@keld Qg Rrefegrecrphedimant] beestabiisercompositiparcoatains carob

Ogn%t@ﬁ@%%@%g}gdrﬁf#{)&%dﬁ]&gggmﬁgﬁg‘e re%gﬁ]eggﬁﬁgotgosmon ata
gtwél tepravide aboutad).$6 tb@abolat @l&pdrd@ht dardkggum about 0.06 to
in tlons in which either carob gum or carob gum

i ﬂ Ui’ PRIFBRAL ¥anthan gym ihineasreginthesse eermnotsé@nw th
ot her F’tré‘t*é'nle'dzﬁrﬁbﬁt%%né‘% EPJ&I%‘?E %ﬁé?) %peoesar to exist cIor cream

mal t odextrin, pectin, |n starc
agtaeeseat:d)mpbsttlbese:osttablnlgl mcmo:penmeumgesomf proteln within the

| R Ba” R SRR o ctediinsgrecfippaiets EpEiing

aﬁbb@leﬂi RSB r SR, prefgrdd¥mbirtions d?'s't@@ihfé’rstlﬁclﬁde about
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Cream cneese COfT'pOSI tion contal ning. about

a@dt?tt04c’eb%ércl:é8merféﬁnt careRigusnand akisoti0.Abto 9@@@%@}98 percent

"Ry cBr o RO B BHECS 23 Bl reie,

t prefboetl combinaticenbf sabilizenirpinde abguld0 118 to about 0.23 percent
oarob gum and about 0 07 to about 0. 08 percent xanthan gum. Slmllarly,
cream cheese composmons containing 5.5 percent proteln Wl” preferably
have a combination of stablllzers selected from the group consnstmg of about
0.22 to about 0. 24 percent carob gum and about 0.06 to about 0 08 percent
xanthan gum

* Although less preferred, the present invention also includes cream

- cheese cdmpositions having a similar fat, moisture, and protein content to the

compositions described above but which utilize combinations of stablllzers

other than carob gum and xanthan gum. For example stablhzers in these _

composmons may be selected from the follownng comblnatlons about 0.15 to . .

about 0.35 percent carob gum and about 0.01to about O 03 percent

-
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about 0.35 percent of a third or additional stabilizer
sel ected fromthe group consisting of carrageenan,

mal t odextrin, pectin, inulin, starch, gelatin, and .10
agar. In one preferred enbodi nent, the stabilizer
conposition contains carob gumand xanthan gumand is
included in the cream cheese conposition at a |evel

t@arPéQé‘érﬁi@n 23t od R E@o@tb@% Qrcbrht a?8t5‘ Uﬁr%&q%%G to

about~0. 06 to about erce xant

~ cakauh @I@éqwcenmmnhan Qum, Ferreifarcnﬁd) @Dlrd)ebam 0I08 pércent

AT S F aébte@te@éisfbt@r%%{térﬁgé&g%%ﬂ%“aeﬁcfu‘? 0.01

- PASOS 1B %Bgié?céﬁ\g)edtﬁq UhbG60. 1818 %bohPD, ﬁ(@gﬂ%ﬁt’ é:ragét%'gum and.

cream-cheese conpositi dns containing abou
palboati O. 15;10@‘ a5 rpedcemrdbanmat abogt Mf 53@ alpidut D25 pertféru@erob

5068 2 ahdut 64308 el ai %;&ﬁ%%%gg&&ge?cmo about 0.25
- CRaRPI thRIbSC l?\nér?d 2b86t qu% a%oﬁ?o%%rég{bte %aaglnn’an% about

preferred co i nat1 ons stabilrzer out

0018 tocakid (.39 peBcgrd oacol guoreamd agoat Quod '@bambutCD 03 percent
0.08 rce um Simlarl

Rl B sOBs RIS e Xai%ﬁm ej‘t&?‘aﬂé’i‘%rﬁb%}tﬁoepﬁfcem carob,

V\érhdi abbaft QO%ré’entrﬁﬁéﬁ LY cgft %t ﬁ?'ﬂdd?agg?qredlents in

'selected fromthe dgroup consi stl

athewstabilizar p@m@ﬁttlomaiesmrlgama@nde aine tased0dn thee tdialwveight of
xant han gum Al t hough | ess preferred,
t‘i’?% gg@’bﬁﬁé?%%gﬂ?‘upa’ﬁ' lanso i ncl udes cream -cheese

- CorrposmthOlgh letdey CrghrA chieBkb @bnfp@andﬁ%' @éé&r%edeﬁ‘é’rem meet
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protein content to-the conpositions described above

- bHENAArE FPauiiameRts dehiatmad waistwe, soatpdsitianssin whicbrthese

t AR LT $af %g&a&rﬂb’gﬂ 1E Witreh %n&sgllggr gempgsitions

abilrzers int conp03| T ons

' fdesnrtded rﬂeﬂeimwlThgs ctde’mtabﬂuzemajmbin@ubng My atso D%gl@bd with

Ear cent car g%ﬁr]n aad about 0.01 to_ about 0.
et e ear LB et oA ness0s haning adhigker moisture
p@érﬁ@ﬁi SRARR { |
CSsen, SonigiRe ARt B5phRsth e SRR comanig
camy afjtentiavoriigsytoloratst presieovitivesdEnetherfbod adaitives used
gur{hand boué p ]T :
HTha L. & dition, the invention may be used for low protein cream _
cheeses in which milk proteins are repla_ced with other types of protein and,' in
preferred embodiments, protein derived from whey constitutes a substantial
portion of the total protein present.
~Any method for producing cream cheese known in the art may be used
to make the compositions described herein and the final product may either.
be in the form.of a cream cheese “brick” or in a softer form more typlcally
found in plastlc contalners Slmllarly, the cream cheese products may either
be ingested directly or used in the preparatlon of other foods, e.g.,

cheesecake, in the same way as cream cheeses havnng a higher protein

~ content.

The present invention provides a method of maklng a cream cheese

| product having about 5 to about 6 percent protein and in which stress values

-7-
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hi gher protein 30 content.

about to 0.03 percent pectin; about 0.15 to about 0.35
percent carob gumand . 5 about 0.15 to 0.35 percent
starch; about 0.15 to about 0.25 percent carob gum
and about 0.25 to 0.35 percent. inulin; about 0.15

‘percent to about 0.25 . percent carob gum and about

0.15 to about.  0.35 percent gelatin; and about 0.15

tio zalewt YOrk3&tyleechwsecaies phergited @@ﬁtgathetﬂreé)modhéé%e product

about 0.03 percent of a m xture consisting of about

at)'epi@?tﬂéﬁmefz’aattm'aﬁel YBORAradl (sethabreer iy standard NewdYork style-
s eGP I EReg A o BN BRISE AR Bie<b8 Tontaioing:e. 5

¢Hcenbpcbtah0\(éemmll§bahedaroctesd‘nﬂvbnegklrst&hb‘khtg &feant BAd a mrlk
cream %heese conposj tion. Al though the cream cheese -

Gt 1o Aderred nijatfat ﬁ@mqsltt%\e(typlcadtyaamtdt 0 to about 14
Weh? ﬁ‘éﬁatf) E’th:freﬁer‘atl'Sﬂ'|§tﬁgr?hom%§gﬂ§eﬁ' ?)Pe?‘fetabty the

ters are varied are

- qoigbartel lIsI pastemrizerdlmefstabotnrogenrzaﬁﬁnparntjl then cdeted idg detting

erein. tabi |l i zer conbi nations may al so be

BRI iiiAluabon 6216 aROURB2YR. ARElssin DerseLs
hA¥EMEnRisHneReldJ&h t%&ﬁé%reg?%ﬁétrSHMhréﬁ U hap |¥cut{)£t8ﬁ 344 the

I nvention IS conpati cream cheeses con

 @spting tempefatareofrorrraq&rrozbd)fwmetsmffrcmeretseratlawcv Lﬂ@tﬂ)n to occur

ChateaibeRbodt ngPad HEGuE o Ui e saRrraieddom whey.
ackatitics s dthblizer &SrﬁPB?rg?{t ggﬁfog%@g%ﬂt t’t‘l&ste d)eg?:?t)ed

Banve is idaang MGt amegtmongredletn@ sachusssahor fidvoring, that

' tian the total protein present. Any et hod for
Rak R e

f%am cheese known in the art maybe used 25°

t o makgnidie ctREmAsSs trtditf‘aﬁedeélﬁbéh%% LaRd ?étﬂ;é ahe present
final  product may either ormof a cream

ap@@gf@aﬂ@rn R'bygveight hased pgrtlhe é@tﬁt weightof the &inalcream
e'rﬂ'oegé?éérﬁ Qﬂbﬁ" ners. Simlarl y, the cream -

c eese products y ei'ther be ingested directly or

used in-the preparat|on of other foods, e.g., -

cheesecake, in the sane maé as cream cheeses havi ng a
Examplegsent i nvention

provi CﬁéwaYc‘St‘Rtstﬂg PlecBBELINS Refd FAIPFEEF3M both inventive cream

cheese (having varyrng protein levels) and conventronal cream cheese were
prepared as follows: '

1. Preheat oven to 350°F;

2. Soften approprrate cream cheese (1135 g) at room temperature for
30 mlnutes cream cheese temperature should be between 48 and 52°F;.

3. Combine Salerno Graham crumbs (115 g) with Land O lakes

 melted salted butter (43 g), and granulated sugar (37 g) with mixing until

- evenly moistened; form crust by pressing onto the bottom of a 9- inch .

sprrngform pan;

4. Bake crust for 10 minutes;
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product having about 5 to about 6 percent protein and
in which stress values -7 in a New York style
cheesecake prepared using the cream cheese product
are maintained at a | evel conparable to that seen in
standard New York style cheesecake prepared using a
conventional cream cheese containing 6.5 percent

Cr oam Shd ORCTHATS cORSe AL 45 8) i RGaeR i ikes 9wk #d 206 g

cg rmﬂaredosugﬁqy@? glduy, APyl glgartnﬂa%*%r%t Hiix orP@pSé?d“& for one

but t er f at e preparation i's then honodeni zed
(m”étﬂf@r‘éibllQSt?'ﬁ’@lngTﬁ&d turaingbeekt euri zed before

| ?gggsgt u éeﬁa??ﬂ?‘@m't h’ﬁﬂfﬁ%o’lé‘g’gPtBO%S t éﬁﬁgdltpnal minute

prmecs(;a@p),ﬁ Raglttefiiag bowpocul um i-s then added to t he
prepadrat i ongv\/nl ch |2ét hen incubated at the 10 setting

t enper &t UAQd £gg yalkseandwhies fiame thnekf lageseggs 6150 gpone at a

BTk e ARG RS R T A S

packagigndBleadsh @bhka6he’ §<§a@@%lréarwr2%slg§°ét% ebHo or 20
those described above is added al ong w'th any ot

i pgpedeia ornstheriling;salt or flavoring, that .. may be
desi re@ %Hﬂgﬁ Hbe{h\@ t?%'éé(g?’e% ted, all.

percent'ages- an nt .specifi cation
are by1®e|rghtehaaedte@rwdream@balkewer BA& Halur bbesbrpal
cream _cheese product conposition. Exanples New York
style 8Heég%‘élaf%g""%f’@rsp@te’ﬁ@ﬂeéﬁmp@fﬁtbfﬁ, fRndnvent i ve-
cream 430 varyi ng protein levels) and-
convent %on@?ﬁg‘?g&ar&nﬁ?hﬂe%ge were prepared as follows:
1. Preheat oven to 350F; 2 Soften appropriate cream
erature for 30 m nutes;

EPEane i?ﬁ%ﬁﬁb?é{ﬂ%& RS gy B@a&ér%eﬁm%aamv“f%o

. - |
| Sﬁ'{éﬁorﬂ%ﬁ?f %aﬁga‘er PRake C%"nBPi Qég@gﬁé‘rdgﬁﬁa@lﬂ? Qbogstant

| akes nelted salte tter
gbp@ed Q. dapsudar 1?QBeg;Dnd$ imthe gentgr ofithd cheesecake. The peak :

stress, reported as the “yield stress "is determined from a plot of the
measured stress versus time using convention technrques._
For comparison' purposes, a New York style cheesecake made with

-—con-ve_ntiorfal..cr.e.am-ch.eese. (6.5 percent.protein) was fully cooked in the |

center with a yield stress of '1.004 pascals. A New York style cheesecake with-

a hon-inve_ntive cream-cheese having 5;5 percent protein and using only

carob-_'gum appeared uncooked in the center and had a yield stress of 614

pascals.. ) - o . -
- E)kample 1. Inventive Cream Cheese Composrtlon Wrth 5. 0 |
Percent Protein. Cream (1011 Ibs) was mixed with 1389 Ibs of milk. The
mixture was pasteunzed_,_homogemzed, and cultured overnight wrt_h cream
cheese cultures. Upon cUlturing_,_ the mixture was separated to obtain 721.5
Ibs of curd with a.meis’ture content of 56.9 pereent. A blend containing 2.7 Ibs
of whey protein concentrate (34 percent protein), 16.35 Ibs of dried whey, 5.7 |
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evenly noistened; formcrust by pressing onto the
bottom of a 9-inch springformpan; 4. Bake crust for
10 mnutes; -8 5. Place cream cheese (1135 g) in
Kitchen- Aid m xer bow ; add 206 g granul ated sugar,

27 g flour, and 14 g vanilla extract; mx on speed 4

for one mnute while scraping and turning bow ;

6.
SRR HSdr A0 HUGE O R SSE By ang s o
7makdderyin wad kededdo Whe tesd.f TREhAr @ty %ev@%gé cbﬂn'ifbsmon
gét:one at a time with mxing at speed 1 1 for

Brreldt o PercanidRosiy el sbadidds mercantdat and about 5.0 percent

BoRAKE! @B LoaUA 16 VHUD (R4S nIneHioS PR ibr FiRE fifuigs, gooted

| tt ©85 118 Hed éot 20 rihutesDan@ltisere coolelaa 4TI FGYEpadialing.
bake for. one hour at 350F; 11. Cool for two hours at

room t Mgy atkustele ehirpsezakesnadeirpat this investive credmaheese

ez SR e R TR Was R e,

Ger mangxasatple 2 oivetive GRRAH Glkese CBmpéﬁhoerWIth 5.5
seconds in the center of the cheesecake. The peak

sFPE%@t Rratein. c@reamt(fa4 gs)envas mlxesiswnh 1276dbsafmiledThe

R Radmeller b, TBRRMET e g, ARFCa el BuculBniiigfream
Yotnétew otdrlmrebetﬁﬁﬂﬁ&ﬁtum@e thié Friix w%@, sé‘paweattbwtam 717.45 Ibs

am cheese .5 percent protein) was fully cooked in
CRECUTEGHTEA Tabihie ArBer A8 pestertogh bigacbemsanio @R bs of

t? Ey Bl EORBRRALR Moo BN NP G ey, 4.08

* climotf <gitnOBEHbarcidani gukedrid B1bs o RhAthaagumadag added to

l.s -
theeI éjurat The flr(t)t’:fll n(%%(tlurepﬁgsgg a composition of about 54.6 percent o

moisture, about 33.6 percent fat, and about 5.5 percent protein (70/30 casein
to whey), was heated to 195°F for five mlnutes cooled to 185°F, held for 20
mrnutes ‘and then cooled to 45°F for packagmg

New York style c_heesec_ake made from this inventive cream cheese
was fully cooked in the center with a yield stress of 673 pascals. | |

Example 3. Inventive Cream Cheese Composition With 5.5
Percent Protein. In another example cream (924 Ibs) was mixed with 1276
lbs of milk. The mixture was pasteurized, homogenlzed and cultured
overnrght with cream cheese cultures. Upon cultunng, the mix was separated

to obtain 71 7.45 Ibs of curd with a moisture content of 56.9 percent A blend

, c_ontarnlng 18 Ibs of whey protein concentrate (34 percent protein), 7.44 lbs of
- dried whey, 5.25 Ibs of salt, 1.725 Ibs of carob gum, and 0.15 Ibs of

carrageenan gum was added to the curd. The final mrxture having a
composmon of about 54:6 percent moisture, about 33.6 percent fat, and
about 5. 5 percent protein (70/30 caseln to whey) was heated to 195°F for

-10 -
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in t heEXamrle Sy Cream ChegseGampositiar Withs

25

30

25 Exanple 1. Inventive Cream Cheese Conposition Wth
5.0 Percent Protein. Cream (1011 Ibs) was m xed with
1389 I bs of mlk. The mxture was pasteurized,.

honogeni zed, and cultured overnight with cream cheese
cultures. Upon culturing, the m xture was separated to

obtain 721.5 1Ibs of curd with a noisture content of

€‘6‘? il %2%89@939 1%%0 S@@c@ﬁ{i%p@pgqﬁ)%n%‘j@%g@%éd o 450

dfdr%di@}h 5.7 -9 Ibs of salt, 1.65 |bs of carob

gum 0. s of xanthan gum and 1.5 | bs of

mal t odéietw anivmyleadlumsaaakeheaatejfrdm fﬁmwf\nemaklémre{amrcmeese

ha 6 t
R B RS R R g AN
( 75/ 25 maapeble 4,0CrE5N Ch\é@§ﬁ'@f’(§h§gsﬁ dilw_iﬁ'l 1696 P‘e'rc‘,‘@nt Protein.

m nutes, cool ed 5 to 185F m nut es,
t Geetamo(@l16dbs)owa§ Fniked V\pﬁflﬂﬁﬁﬁ Ihg. mNewTHerrkuszad; men

_ Beesecak de fro mth'cé wentive cream cheese
f qul

PIPGEDAech Prstatseed "o OxerNightwilh CisAmgheses
I I t
[RAEs, BBl Rurig (PR S RIRalPTROBGh 00 cura
wivith a1 argstites comtent bk 56:Ehpercot. nidlendecomtaining 17.55 Ibs of whey

PR e Al T Befcely srOin 4BGS of Do e 25 ibs of
S§§|Wﬁ85db§ ef ealcd §Urﬁ]a7nd4§ 53085 o@&aﬁﬂhra@ln%w&mvé‘s added to the

noi st ure cont ent 56. 9 percent cont ai ni ng :
18undosTl@¢ finaheajxtures theivingca somposition ¢f3abqeraekhitpercent moisture,

P85 e eS8 Ay S 0 Bl i oo

- addethdated %o D8 Yo dfivd heinditeBakodTbd td M85 ° Fankrfor 20 mlnutes

conposi tion of about 54.6 percent noi sture, about
38N4 then ceRlediiadS Anter ARckRIBTIs percent protein (70/30

sl NG PyHIEN o M b BTl NE LA Sse

t wad 5kl ookt etiengentblewither ekt W@SCMGMS@ kealgnde
fromthis i nventive cream cheese 20 was fu cooked :
éﬁgercent Protem

Eﬁﬁgi?&t?legexbmb?é‘,tdrgﬁngmg@%%%mﬁﬁ 4484 IM_! Hihik® The mix

was p_a's'teu.ri'zled,. homogenized, and cultured oVe’rnight with cream cheese

- —- -cultures—Upon-culturing,-the-mix-was-separated-to-ebtain 721.6 Ibs of curd

with a moisture content of 56.6 percent. A blend containing 21.3 Ibs of whey
protein concentrate (34 percent protein), 5.25 Ibs of salt, 1.725 Ibs of carob
gum and 0.15 Ibs of carrageenan gum was added to the curd. The final

mixture, having a composition of about 54.6 percent moisture, _abo_ut 33.6

~ percent fat, and about 6.0-percent protein (70/30 casein to whey) was heated

to 195°F for five minlute's, cooled to 185°F, held for 20 minutes and then
cooled to 45°F for packaging. _ _ _

New York style cheesecake made from this inventive cream cheese
was fully Cooked in the center with a yie.ld stress of 1024 pascals.

S -11-



Percent Protein. In another exanple, cream (924 |bs)
was mxed with 1276 Ibs of mlk. The m xture was

past euri zed, honogeni zed, and cultured overnight with
cream cheese cultures. Upon culturing, the m x was
separated 25 to obtain 717.45 Ibs of curd with a

noi sture content of 56.9 percent. A blend containing

18 | bs Aqf encen t.e ent

orotor Al relSBioRg B} Rl 8RE 1B, b o feterance. Having
Lnd@&ullpsieatrised efe muamu@mdt Qillse LRgeRfood BYREEE BABKII in the
gum was added to the curd. The final m xturé, having a

cafpbat theolmventiemsiay mperfpeme@ mtithiro asmdeandaequwatmt gange of

PERTons haraeteiarR i k.t BHeshnS i Bpirf S 2Bope of the

Minvehesn raglyesimbedikft thélod, for 20 minutes, and then
- cooled to 45 for packagi ng. New York style

cheesecake made fromthis inventive cream cheese was
. fully cooked in the center with a yield stress of 747
pascal s. 5 Exanple 4. Cream Cheese Conposition Wth
6.0 Percent Protein. Cream (810 |Ibs) was ni xed MAth
1390 Ibs mlk. The m x was then honogeni zed,
pasteuri zed and cul tured over ni ght wi th cream cheese
cultures. Upon culturing, the mx was separated to
"~ obtain 722.85 | bs of curd wth a noisture content of
56.5 percent. A blend containing 17.55 | bs of whey .
10 protein concentrate (34 percent protein), 2.48 |Ibs
of dried whey, 5.25 Ibs of salt, 1.35 Ibs. of carob
gum and 0.53 | bs of xanthan gum was' added to the
~curd. The final m xture, having a conposition of about
54. 6 percent. noisture, about 33.6 percent fat, and
about 6.0 percent protein. (70/30 casein to whey) . was
heated to 195F for five minutes, cooled to 185F, held
for 20 minutes 15 and then cooled to 45F for
packagi ng. New York style cheesecake made fromthis
~inventive creamcheese - was fully cooked. in-the
center with a yield stress of 849 pascals. Exanple 5.
Cream Cheese Conposition Wth 6.0 Percent Protein.

-12-



- fat;

I n anot her exanple, cream (708 Ibs) was m xed with

1491 Ibs mlk. The mx 20 was pasteurized,

honogeni zed, and cul tured overni ght with cream cheese

cul tures Upon-cultu-r-ing-the-mx was separated to LLOYDWISE
‘obtain 721-.6 Ibs of curd wth a noisture. content of

56. 6 percent . A blend contgjnjng. 21:3 | bs of whey
protein concentrate (34 perMot ein), 5.25 I bs of .

salt, 1.725 I bs of carob gumand 0.15 | bs of..
carrageenan gum was added to the curd. The final 25
mv%batie ClrE0e@is a conposition of about ‘54.6 percent

" noi sture, about 33.6 percent fat, and about ‘6.0
percent protein (70/30 casein to vvhey) was heated to

~ 195F for. Ailow protetr @@an‘?@ﬁeégetc%pg&%
--m nutes and tt?gdr)t cooled.to 45F gg’éﬂ%rﬂ%ﬁ%g
York st@le che’i@s@:ake rfiblee teamfathi s i nventive cr eam
~ cheese (;,30 wa n.the center with a yield
stress (of 102? pascal S%ﬁgr%qt MAFW@nces cited .
her ei n (a¥ les§ tthdry | ncas. Bpertedt hiotsinf gﬁgnce Havi ng.
now f ul I% descri bed the invention, It Il be
d

under st8bd by @hdRe of 818 Pergemtohe stabltlzertmmpdmmon

. |
LD EW B LI 5 R st st
| ikeeleatachivam tbefgroup ggnsubtentgﬁjfrcat?@ Qufigﬁlﬁ@i gt(% g{/\dy?ﬁ ardl the
éﬁ?)@d \ﬁ% i n%P%{;b&%ﬂJ {Tef?‘ the S{q%gv@%\-f-‘?tﬁf@igrpféﬁeélﬂmn gum -
chapageeABROS 3 0
?ke) ﬁgg ?g!tbggxtggrgg%tﬁt g{ﬂ)luhn (s"ﬁrcﬁ gé%tlﬁ FR&

' 6.5 percent protein; and (d) 0.1 to 0.9 percent of a ,
stabili risin first stabilizer o
and a s%%ﬂ%wgg&h &P aﬁ‘\/\ﬁ@?%??t Bﬂpo,sr(p&ofﬁlgm i W8 P'e'” the "
- first stabilizer is carob gum at 0.15t0 0.35 percent and the o
second stablllzer is xanthan gum at 0.06 to- -0_-..1'5 percent._'

3. The low protem cream cheese composmon of claim 1, whereln the
low protem cream cheese composmon contains 5to 6 percent -

protein.
4. The low protein cream cheese composition of claim 2, wherein the
low protem cream cheese composmon contalns 5 to 6 percent .

protein.

5. The Iow proteln cream cheese composmon of claim 1  Wherein at
least 25 percent of the protein is whey protem

8. The low protein cream cheese composition of claim 2, wherem at
- least 25 percent of the protem is whey protein.

-13-



I's selected fromthe group consisting of carob. gum

and tara gumand the second stabilizer is selected

fromthe group consisting of xanthan gum LLOYD WISE
carrageenan, maltodextrin, pectin, inulin, starch,

gelatin, and agar. 2. The low protein cream cheese

conposi tion of claim1, wherein the first stabilizer

i's car-/ob ercent nd th

stabi |z Egr@\ﬂ :Sgierlllrgﬁ}%cg?e 68"1985 09 9 %'é‘? seﬂ%ere'n at

3eastABpbaEnpoptiri prcﬁémamm@qﬁetéwnposm on.of claim
-1, wherein the |ow protein cream cheese conposition

contains 5 to 16 per cent protein. 4. The | ow protel n

: g: g?g}%hg‘ﬁégen\ﬁ feéiﬂé EP%%&e?sgﬁ%&sg“?} r&%a?fgng wherem at

Heaste?d pewentt ef the protdinds whgypsrotethn  cr eam cheese
conposition of claim1, wherein at. |east 25 percent
of the protein is whey protein. 6. Thelowproteln

h Lt s
c1 eam$heRs %o YTBRT thlin Chebb e cBlriodther 6 dafh 1, whegein the
[firshvdaiiiser. |s7car6b@tJnmvapeMrethe s:ecmml silabaggr |s xanth?n gum,

it 3, where east cen
P ERsteiR The St P mRas o LrbRe CORR P8 A dstaizer
| SRASASIIITRIN B Sondiofidibrioaietiah, MhaltdiBiin Dectin,
prdineistarehegeiabineasd aganposi tion of claim 1, wherein

~the first stabilizer. is carob gum vvhereln t he
second stabilizer is xanthan gum and wherein the:

st abi IiCZeThedmm(pﬁotelmbréambh@és@@ﬁﬁfpo%ﬁﬁ:naoﬁdﬂarrﬁ5 wherein the
group consisting

e}b I sel ected fromthe

_ 3'&? r%@é@ﬁ%’n‘s %P’P @al@%twhwelrpm $econd stabiliger 'Ss)@ﬂtbﬂn gum,
@Al hBreir itk §91%r Inzel%om-gb%ltidﬁ"fuﬂ’trh‘é? @thprs%@'H fiePSEbilizer
conposition of claimb, 'wherein
selected from the group conS|st|ng of carrageenan maltodextnn pectm

inulin, starch, gelatin, and agar.

11, The low protein cream cheese composition of claim 6 wherein the_
first stabilizer is carob gUm, wherein the second stabilizer is xanthan gum,'
and wherein the stabilizer composition further comprises a third stabilizer
selected from the group consisting of cafragee,nan, maltodextrin, pectin, -
inulin, starch, gelatin, and agar.

12. The low protein cream cheese composition of claim 7, wherein the

first stabilizer is carob gum, wherein the_second stabilizer is xanthan gum,.

| a-nd wherein the stabilizer composition further com'prises 'a third stabilizer
selected from the group consisting of carrageenan, maltodextrln pectin,
|nuI|n starch, gelatin, and agar.

. 13. The low protein cream cheese composition of claim 8, wherein the |
first stabilizer is carob gum, wherein the second stabilizer is xanthan gum,

=14 -



first stabilizer is carob gum wherein the second

stabilizer is xanthan gum and wherein the stabilizer

conmposi tion further conprises a third stabilizer LLOYD WISE
sel ected fromthe group consisting of carrageenan,

mal t odextrin, pectin, inulin, starch, gelatin, and.

agAg r\]/nvl'?sére i Uf e{st%‘ﬂtllﬁépf:&?ﬁo% t%ﬂ@&ﬂ?ﬁé@m%% os't&ng%gﬂﬁpmzer
vwheleeted frben ﬁm:grudjpsctalmsitlngsef defrracEinaAn el iBdexditd pectin,

vvherlel n th Iagl I'i zer conposition further conpri ses
AW 'F‘dsgﬁrg gFiaup PE%E ed-fromthe group consisting
* of carrageenan, maltodextrin, pectin, inulin; starch,

gelatin, and agar. 12. The | ow protein cream cheese

conposﬂt‘h of ro¢tholdadfrmakingteeiosy pratbie cr‘éaﬁﬁéhéés@Iddniﬁsing
- is car 8 wherei.n the, second stabilizer is xanthan
20 PtiRarties

gum utg QhFrearB AndapERIRIN SAHTERI t her
conpri %sﬁh@nfdyern%g B Iriatife 1O RYAACH OIS %&?nqmg

consi sting of "carrageenan, t odex

i nul i n(Ckheating ﬂ'@h@mplenaed ragdure to dlSettifhaehmarature of

p in cr cheese conposition of claim&8, wherein-
Egttsfl rst éi{ al bilizer i-s carob gum wherein the second

_st abi | i(deaddimgr@ptdzan cBE8se cukdrdid¥e Néf] Bgef2dd mixture;

wher ei 2 t he stabilizer conposition further“conprises a' -
third $EhRoUPRERg dkeg EHixteme Of stap (M for atmermdrm‘l sti ngS taf 18

AP Re R BRI I ol ngl "

o pr o:el r(f)csmtahm@meecurderfmrtnsthégfvhey(ﬁ)}ni@(tjggﬁégtéﬁgé)aand |
m Xt ur cre otein source; (

'.hom)geﬁfe)z?ﬂa rkgh%nhﬁl%? iodhesaraaie s deipredhe low protein
MeMdath&heelse) - heating the hormogeni zed mi xture to a-

setting tenperature of 62 to 92F; (d) adding a. cream :
cheese WAL the low proteiomsgan chebsd sompese§e)  33to 40

g‘éy%?'h'fgg the mgpxpure Ofsssﬁgr%em?'nms?t[lra peri gd of 8 6

percent protein; and 0.1to 0.9 percent of a stabilizer -
composmon o

~ wherein the stabilizer composition compnses a first stabilizer and a
. .- sec cond stabilizer, wherein the first stabilizer is selected from the group
cons:stmg of carob gum and.tara gum and the second stablllzer is selected

from the group consns’ung of xanthan gum, carrageenan maltodextrin, pectm
inulin, starch gelatln and agar

15 The method of cialm 14, wherem the mlxture of step (a) is
_ pasteunzed

16. The, method of claim 14, wherem at least 25 percent of the proteln
~in the low protem cream cheese is whey proteln

-15.



hours at a setting tenperature and to formcurds and

whey; (f)'separating the curds fromthe whey formed ILT_OY
step e); and .(e) adding stabilizer to the separated D WISE
curds to formthe | ow protein cream cheese; wherein

the | ow protein cream cheese conprises 33 to 40

. i t
Bg: g:ﬂtt‘/fg?ghz ?ﬁethggd%'? ﬁﬁp?ﬁl wgé?te?ﬁ lrsltsfs %ﬂlﬁzer is carob gum at

st abi | i0z&p to conpo@c,BBlpmcent a\lhtéttm stectdmt &hbb%let B&anthan gum at .
conposi conpr s a first stabilizer and a second
st gEI I |dzb$po wher e ﬁgt% C¢Mhst. stabilizer is selected
fromthe group consisting of carob gum and.tara gum |
and the second stabilizer is.selected fromthe group

consi st Wrg The meliolat arim 15awhameﬂwf|rsmatﬁig@fﬁri t&rob gum at
- pectin, [in, rch el a ar e
Pret hod Oo ¢l ai m ﬁbgm&% [t"ﬁtg" @P'l@?éﬁ Xagthar gum at
~past eurd.g@tb 16. Jhs.peresmod of cl a| m 14, wherein at -
| east 25 percent of the protein in the Iow protein
cream cheese.is whey protein. -15 LLOYD WSE 17. The

ejin.the fir bi |.i
Car op oo She'ribBa Rl e DReldf Bie Hidtarnfie Sarob qumat
| st abi | izt to s xahd BEpeyosmtaand thdSedshdsthdilReF £SRnthan gum at

t hod cIa|m15 wherein.the first
st abi | :bz%ér? S caré}B -0.15 to 0.35 percent and

t he -second stabili zer is xant han gumat 0.06 to 0.15
percent. 19. The nethod of claim 16, wherein the first
st abi | i 2&r The reethot ojwtaiet 140whbrdio tife AfstRRASIRAT |§66rob gum,

t 0.06 to O.
ngt&cgrﬁet?ﬁﬂge s ¢ taglllzers RGN g lrjnmaahd wherein the stabrhzer o

composition further compnses a third stabllrzer selected from the group

consisting of carrageenan maltodextrln pectm mulm starch gelatm and
.agar. - '

21 The method of clalm 15, wherein the first stabilizer is carob gum
wherein the second stabiiizer is xanthan gum, and wherein the stablllzer
_ composutron further compnses a third. stablhzer selected from the group

consisting of carrageenan, maltodextrin, pectin, rnuim, starch, gelatin, and
agar. ' |

22, The method of claim 16, wherein the first stabilizer is carob gum
'_ whereln the second stabilizer is xanthan gum, and wherein the stabilizer
-' composmon further compnses a'third stabmzer selected from the group

consnstmg of carrageenan maltodextrin, pectln lnuhn starch gelatin,. and
agar. .

23. The method of claim 17, wherein the first stabilizer is carob gum,
wherein the second stabiliz_er is xanthan gum, and wherein the stabilizer _
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20. The nethod of claim 14, wherein the first

stabilizer is carob gum wherein the second

stabilizer is xanthan gum and wherein the stabilizfOYDWISE

conposition further. conprises a third stabilizer

sel ected fromthe group consisting of carrageenan,

mal t odextrin, pectin, inulin, starch, gelatin, and
agrmposifidn fuTrhﬁerfﬁi‘irﬁﬁﬁséH a@l'n?d giajf)ﬁrzlﬁzw@@fe%'téb }Bn {Hr-f ﬁrt'oup

stabilizer is carob gum whereint

steamisistipgroficarsegecman, matiodenttindpectinrinuliv, staedt, Igetatin, and
q#§93|t|on further conprises a third. stablllzer

_ cted fromthe group consisting of carrageenan,

“mal todextrin, pectin, inulin, starch, gelatin, and

agar. 22. The nmet hod of cIa|n116 mhereln the first

stabilizer is carob gum . wherein-the second

- stabilizer is xanthan gum and wherein the stabilizer
conposition further conprises a third stabilizer

sel ected fromthe group consisting of carrageenan,

mal t odextrin, pectin, inulin., starch, gelatin,. and
agar. . .23. The nethod of claim 17, wherein the

first stablllzer is carob gum . wherein the second
stabilizer is xanthan gum and wher ei n ‘t he stabilizer
-16 LLOYD WSE conposition further conprises a third

‘stabilizer selected fromthe group consisting of
carrageenan, maltodextrin, pectin, inulin, starch,
gelatin, and agar. -17 -
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