<conprising 2045% fats, mlk protins, possibly sugars, and 20-38% wat er,
having an acid pH of from3.5 to 6 and o5tai neA WD 99/11147 by

enul sifying a m xture of an aqueous ptrase—wased—on fresh PCT/ EP98/ 04930
cheese, yogourt and/or sour creamand a fit phase conprisin

veget abl e %ﬁ?”‘ﬁ%@t euri sing the BagesdasHee ;. ni ng. Oeamq’ﬁg'&é%‘ggéi
conposition and process for the 1| ereof The subject of the
present invention is a process f tion of a creamand 5 t he
use of this creamin the manufacture of a food conposition. The preparation

of creamb L . 608 describes in

particul ar %@‘%&gg&w&?@%ﬁh@%ﬁWS?E?BSZ‘@?Zer s 10 froma

m xture comnanwfachurethereof cul ar soft white cheese which is pasteurized and
cooled to 10[err] C before being extruded and then frozen, so as to be able
to be cut into portiagns which are tthep coated with a fat-based toppin

Fur t her mor & hersubpess of the presentjaventiqf WRREOCEST gtfﬁge PEFRATAREN PR GFeam Bgécuit
15 5 coaiksusdef this AAmvd thean&mgaoiued 6f aifpdd dompekitivn, acti c aci d
bacteria, exhibiting a water activity (Aw) of 0.75-0.86 and conprising a
sufficient anount of fatty substance so that it is in the formof a

wat er - i n- oifthegpi¢patation JRREARbhSed food carapositioasiseaivi.ood conposi tion
constituted by an oil-in-water enulsion | > The aimof the present.

i nvention is to provide a sinple and rapid process which 20 makes it
possi bl e t EP0FA4608 alescribes in partizutarcm pyocess tfor ¢hemiamifatture of appetizesst e. .

Cont N i g Ty et E65ARIAL B pétfiiIa dol phRE ChENe Wil k’%&%ﬁi‘l?ﬁ%ﬁfed
dairy prodeevlel tsIPYE befere being exauded andithgn Hozgm s As 40 heraplote bguby

fatty SUbsgﬁﬁC}gorti%ﬁs which re3ikh c8htel#th i fat-BAsedA®Bping)d- 20% of aromatic
product and 0-0.5% of salt I1s prepared with stirring, this mxture is heat

treated at 60-115[er]C for 7 s to 5 mn, the tenperature of the mxture is
adj ust ed t FufhetRlors,” ER, 068T4200dekotibeé anpidcess fot the mdmifactare ofiiat biscwit pect

tot P? tot %L)a% gxﬁ ﬁ(i)lfedtvrs}l'%hrerll c):(rtegrrnecor{tgin?ndgd ﬁgix}golatc!ﬁ% LY tb%@ria, exhibiting a
water activity (Aw) of 0.75-0.86 and comprising a sufficient amount of fatty
substance so that it is in the form of a water-in-oil emulsion.

The aim of the present invention is to provide a simple and rapid process which
20 makes it possible to produce a cream with a creamy texture and with a f resh taste.

To this end, in the process according to the present invention, a mixture containing

10-20% of milk derivatives, 8-30% of sugars, 10-60% of fermented dairy product,

0-25% of sour cream or of dairy cream containing 25-45% of fatty substance,

25 0-35% of texturizing agent, 0-20% of aromatic product and 0-0.5% of salt is

prepared with stirring, this mixture is heat treated at 60-115°C for 7 s to 5 min, the

temperature of the mixture is adjusted to 15-40°C, and 10-45% of molten fafty

substance, with respect to the total weight of the mixture, is added to the mixture

’ with stirring, so as to obtain a homogeneous cream which exhibits an Aw around
30 about 0.80-0-91.

It was surprisingly found that the process according to the present invention
makes it possible to produce a cream which retains a creamy texture and a fresh
taste after 45 days at refrigerator temperature. The cream according to the present
35 invention has the advantage of being able to be consumed directly after storage at
refrigerator temperature or a few hours after having been exposed to room

THIS SHEET HAS BEEN |
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with stirring, so as to obtain a honbgeneous cream which exhibits an Aw
around 30 about 0.80-0-91. It was surprisingly found that the process
according to the present invention nmakes it possible to produce a cream
which retains a creany texture and a fresh taste after 45 days at

refrigerat wossgmper ature. The cream according to the presenpCBEP9s/04930

i nvention has the advantage of being abl® to be consumed direly after

stoage at refrigerator tenperature or a few hours after having been exposed
to [err] tenperature. In the continuation of the description, the
expression "m |k derivative" wll be enployed to denote powdered ski med -
m | k, powdé¢eroperabisei med nmilk or 5 sweet ened evaporated m |k, for
exanple. In the continuation of the description, the term"biscuit” will be
enpl oyed to denote any dough-based preparation, such as sponge cake. pound -
cake, gi ngdnhe ontinnptien o te| deseriptionnthesexpressaon Amilky degvative” wilhbsl e.

10 I'n or deeniflopak Qo Udéhdit pdiRddtEd SRR HEHS, ?&wﬂéféﬁuﬁﬁsl&ﬁﬁhﬁéﬁ Millg ok0- 20%
of mlk deri ajglvg, 8- 30%63%‘1]. u?ars, %8 60% of Ternmented dairy product,
0- 25% of <SWECIMES FVaPOI3te li‘y EEEMRONt ai ni ng 25-45% of fatty substance,
0-35% of texturizing agent, 0-20% of aromatic product and 0-0.5% of salt is
thus prepared,15 .. w.th sti,rri,ng dn a rhom xet. The @ xture accordi ng
to the pr ei@%eiw\ﬁ%ﬂncﬁ% g#&?ﬂf’&i hﬂ%qg%‘bpﬁéﬁ?ﬂm ‘g’lfﬂ ?Bﬁo?lﬁaﬁ’ysgstgl ts,
foncti onal denotei tangynadoughrtpased d prepaddtion, a sacip phe nepungef cake,amonsd fcake,
exanmple. 1t.j Rolk | | ' owder ed
unski mred :gﬂie ‘g‘%gﬁb?ﬁ%ﬁe%ﬁg‘%% %%CS%E%%A }161&?74 ngf]%}aglﬁp lg Wweet ened
_evaptﬂat ed mlk, for exanple. It is possible to use, as sugars, sucrose,
invert suggy opd&rd make' 4o 8f e PRséitdirBEess, a mixture containing 10-20% of milk
derivative, 8-30% of sugars, 10-60%.of fermented dairy product, 0-25% of sour
cream or of dairy cream containing 25-45% of fatty substance, 0-35% of
texturizing agent, 0-20% of aromatic product and 0-0.5% of salt is thus prepared
15 with stirring in a turbomixer. The mixture according to the present invention can
also contain a supplement of inorganic salts, fonctional nutritional compounds
and/or a supplement of vitamins, for example.

It is possible to use a milk derivative, such as powdered unskimmed milk and/or
20 powdered skimmed milk and/or sweetened evaporated milk, for example.

It is possible to use, as sugars, sucrose, invert sugar syrup, glucose syrup and/or
honey, for example.

25 It is possible to use, as fermented dairy product, fermented milk and/or yogurt
and/or cream cheese and/or powdered fermented milk diluted in milk or in water
and/or powdered yogurt diluted in water or in milk and/or concentrated yogurt
and/or concentrated cream cheese and/or powdered cream cheese or quark diluted
in water or in milk, for example.

30
It is possible to use sour cream or dairy cream containing 25-45% of fatty
substance, so as to increase the organoleptic qualities of the mixture, in particular
its smoothness, for example.

35 Maltodextrin and/or fermented cereal product can be used as texturizing agent, so

as to give body to the mixture while limiting its sweet flavour, for example.



honey, for exanple. 25 It is possible to use, as fernented dairy
product, fermented m |k and/or yogurt andfor cream cheese and/or powdered
fermented mlIk diluted in mlk or in water and/or powdered yogurt diluted
in water or in mlk and/or concentrated yogurt and/or concentrated cream
cheese andMR 9%UWer ed cream cheese or qyark diluted in wat &CTOPPMRY | |
for exanple. 30 It is possible to use so%r cream or dairy cream cont-aining
25-45% of fatty substance, so as to increase the organoleptic qualities of
the mxture, in particular its snoothness, for exanple. 35 Mal t odextrin
and/ or fernented cereal product can be used as texturizing agent, so as to
give body to the mxture while limting its sweet flavour, for exanple.

3 It ils pﬁ%ﬁi’sltﬁo@fm tiﬁ@se,glﬁ a?drﬁﬂt?«? t’gfbdw),mlby, dim_@%’co&'e&d;@arax?ﬂt hfmlnuts,k
caranel, hagelnuts nonds anil.la o .e fr ) r.fruit chynks
and/or fru QQ‘aiap‘}a&ﬁh?'cﬂr %ﬁ!%h tg@/p{’&f\{lgjchpﬂf&,ana}"&r @gn‘ﬁ‘ P %‘W Tis
possi bl e t goticentrated frnitgaideseforleaamplasit s, vanilla or fruit flavors in the
solid form in particular in powdered form or in liquid form for exanple.

It is possible in particular to use | enon, cherries, strawoerrijes, .
raspber ri edt islpossible tbarsebarooag soffeqrhazetnuts;rvanila loe Sruits flamorseinf thei salid

chunks can (b RGP pBraBRd oty 0P MG TR Rt S ST o T

freeze-dried fruits, for exanple. Before the heat treatnent, the val ue of

the pH of tl{“?s n”%a@swlé_ HPDaPEASY Y518 16mbR, cherrfesD stdNMRRtlbs) Iraepbéries,
acidity of th romati c, product contai rﬁa lﬁr)u.t he xture, f.or

10 blac?cbemes, apricots or peaches as whole fruits and/or as fruit chunks and/or as
fruit syrup. The whole fruits and/or fruit chunks can be candied or uncandied

fruits, semi-candied fruits and/or freeze-dried fruits, for example.

Before the heat treatment, the value of the pH of the mixture can be adjusted to
15 4-6, depending on the acidity of the aromatic product contained in the mixture, for
example. In the case where the aromatic product is acidic, the pH of the mixture is
very precisely adjusted, so as not to destroy the smooth structure of the mixture. It
can in particular be adjusted by adding 0.1-2% of lactic acid or 0.1-2% of citric
acid to the mixture, for example.
20
The mixture is then thus heat treated at 60-115°C for 7 sec to 5 min, so as to
pasteurize it.

If it is desired to set the mixture aside, before adding the fatty substance thereto, it
25 is possible, if appropriate, to cool it, so as to store it at 8-20°C and to maintain it
thus under good hygienic conditions, for example.

The temperature of the mixture is thus subsequently adjusted to 15-40°C.

30 It is possible to incorporate, in the mixture, 0.02-0.5% of crystailine lactose per
100 g of mixture, after having adjusted the temperature of the mixture to 15-40°C.

Living lactic acid bacteria can then be added to the mixture at a concentration of
10%-10"! per gram of mixture, after having adjusted the temperature of the mixture
35 to 15-40°C. The living lactic acid bacteria can be added in dried form, in the form
of a fresh or frozen concentrated culture or in the form of a fermented dairy



exanple. In the case where the aromatic product is acidic, the pH of the

m xture is very precisely adjusted, so as not to destroy the snooth,
structure of the mxture. It can in particular be adjusted by adding 0.1-2%
of lactic acid or 0.1-2%of citric acid to the mxture, for exanple. 20 The
m xture i swdeonfipus heat treated at 60-115[ER] C for 7 sec POT/EP98/03930SO as
to pasteurize it If it is desired to set 4he m xture aside, before adding
the fatty substance thereto, it 25 is possible, if appropriate, to cool
it, so as to store it at 8-20"C and to maintain it thus under good hygienic
conditions, for exanple. The tenperature of the mxture is thus
subsequentlpro;incusﬁoe@xamphﬁ 40[err] C. 30 It is possible to incorporate,
in the mxture, 0.02-0.5%of crystalline | actose per 100 g of m xture,

after havin usted the tenperature of the mxture to 15-400C. Living -
lactic aci d1Ba ierq fanelien fatahwtamaemthdespe@t ta theutotal aveightefthsrimbdureon of

10[err] - 10[grﬁﬂennmdear@rmhefmm 5, S8 B oBEHin L KSnb SehebRE R UT €
of the m xtu

to 1 errlC. The cti.c._aci d”bacteria can
be added | nWIRSTL AR B Ak eirpwﬁ] 117 804 B, "hes iy shheanss enobs
culture or vagéthblefﬂaf lfh@fneanﬁgpmnbﬁeb}ﬁkm isygreatef tHanB01C, or hemxmmfls&ch
10- 45% of nol t 1b A bff H‘%{F Wt%‘ﬂg‘gﬁt to,t he toi wei ght of the
mxture, isVtHen 1563(1’%0 fatin 4 W%Ffbfxé}}‘ % to obtain a
honbgeneous cream 5 whi ch exhi bits an Aw around about 0.80-0.91. The
fatty subst : ater
than 30 G Brigte hAASPERS aBAE tiPbreal So7R, 1d HEhi8TH Hhfer, 1S pbskibIOif
partiléul ar pamticslar torawspignit &y mcqmonaﬁag theseinp| by togntinveuse injestien.edn so
as to make phrtchtHZ to 150 il oFABSh&t ab,uch as nitrogen or other gases, such as air

or carbon dioxide, per 100 g of cream, for example.

Another subject of the present invention is a food composition comprising the
15 cream, obtained by the implementation of the process, cooled and then deposited
on at least one layer of biscuit, preferably between two layers of biscuit.

The food composition according to the present invention preferably exhibits an
Aw of 0.75-0.88. Moreover, this food composition can be stored for at least 45
20 days at refrigerator temperature, that is to say at 4-8°C. The food composition
according to the present invention can be consumed immediately after storage at
refrigerator temperature or a few hours, in particular 3-12 h, after having been
removed from a refrigeration area and having been left at room temperature.

25 The food composition can be coated entirely or partially with chocolate, a
chocolate substitute or an icing of fondant type, for example.

Moreover, the food composition according to the present invention can contain, in
the cream or in the biscuit, lactic acid bacteria at a concentration of 10%-10” per
30 gram of the food composition.

The preparation process and the food composition according to the present
invention are described in more detail in the examples below where the
percentages are given by weight, except when otherwise indicated.

35



10 particular to aerate it by incorporating therein, by continuous
i njection, in particular 25 to 150 ml of an inert gas, such as nitrogen or
ot her gases, such as air or carbon dioxide, per 100 g of cream for

exanpl e. ubj ect of the present invention is a food el
conpri si nmﬁig& cream obtained byc.the inplenmentati nnPg?'%mseb%%dgcess,
cool ed and then deposited on at |east one |ayer of biscuit, preferably

bet ween two | ayers of biscuit. The food ConpOSI’nﬁs(SﬁeeBI&EBédilR&gacéd) t he

present invention preferably exhibits an Aw of 0 over, this
f ood corrpogtiog c%an be stored for at |east 45 2 refri ger at or
t enper at ur & s to say at 4-80C. The food c ording to the

present invention can be consunmed i mediately after storage at refrigerator

From arof A Baeharitosith Sush & sBBVREH sBiR i Bredire® o omper st ore, 25
The food corrposi tion can be coated entirely or part lally with chocol ate, a

chocgl ate SR ikl Bindlobitbliths] %&Wyn%x ShirfAbd XM 4% OYRRERKe! |

t he ffood c I’on accor é; r'ese |nvent|on can coptain, In the
cream or i 2.3%eoflglucose symnc20% @mr@amadte@w,a of yagvet % & dairyogream

10[err]-10g4 uﬁﬁ 35%9fﬁﬁh9fsub§tﬁnéé)%%%l?ﬁ§ltéde%&m Ttmmw\;ﬂser@wpmpocess

and the foo |on d|n o the presgnt inventioQ r.e.descri bed
in more deﬁﬁdl eP@W' §uﬁﬂb€ﬂymﬁ$¥@°?h§ PEFREEFE a @5 3l By
wei ght, EXﬁﬁanﬁﬁ@ﬂ othermnse indicated. 35  Exanple 1 A food conposition
wth a strawberry arona i s prepared. 5 To do this, a m xture containing

17% powder ed skimred m |k, 14% of sucrose, 2.3% of glucose syrup, 20% of
cr eam cheeJhe pH Yf die sixture is ddjasied tait dybycadding 1.5% of lactic acid thereto.

The viscosity of the mixture is measured using a Brookfield viscometer sold by
the Company Brookfield Engineering Laboratories Inc., Stoughton, USA. The
15 mixture exhibits a viscosity of 7600 cps at 29°C.

The mixture is then heat treated at 80°C for 3 min.

Its temperature is then adjusted to 32°C before incorporating, in the mixture,
20 0.04% of crystalline lactose per 100 g of mixture.

20% of molten fatty substance, with respect to the total, weight of the mixture, is
then added with stirring, so as to obtain a homogeneous cream.

25 A homogeneous cream is thus obtained which exhibits an Aw of 0.91 and a pH
value of 4.3.
Before depositing this homogeneous cream between the two layers of blscmt itis
cooled and then aerated by incorporating therein 70 ml of nitrogen per 100 g of

cream.
30
20 g of this cream are then deposited, using a depositing nozzle, between two
layers of biscuit, each of 6 g.
A food composition is thus obtained with a strawberry aroma which has a creamy
35 texture and which exhibits a fresh taste.

THIS SHEET HAS BEEN
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containing 35% of fatty substance, 20% of m% of strawberry
pul p and 0. 7% of powdered strawberry essence is epiedd stirring in a

sneaR
turbom xer. 10 The pH of the mixture is adj ust' ]%tqﬂ. #ddi ng 1. 5% of
| actic acid thereto. The viscosity of the m xt “\M& d using a
Br ookf i el dwo sserawat er sol d by t he Conpany Broo neeri EP28IHIOMX or i es
Inc., Stoughton, USA. The 15 i xt ur e®exhi bits a vi scosi ty of 7600 cps
at 29[err]C. [err] The mixture is then heat treated at 80[err]C for 3 mn.
Its tenmperature is then adjusted to 321C before incorporating, in the
m xture, 20 0.04% of crystalline |actose per 100 g of mi xture. 20% of
nol t en f at tThis demposition ¥4 wrappesbince hesmetically closed \plastin sashet pad ris then e,
is then ad i ksl t [ R RRYS tenipRe4ur A
hormgeneou?acjl}ega#nq?@ét%tgpmgﬁﬁége'ﬁicgﬁtngs %‘%ﬁ? g an -Aw ofteg.{ 91 anezdﬁall. 8pH ~
val ue of 4.weeksef ore depositing this honbgeneous cream between the two
| ayers of biscuit, it is cooled and then aerated by incorporating therein
70 m _of ni’%éo etil Ber 100 g of cream 30 20 g of this creamare then
depos?t ed, ?’?P@% deposi ting nozzle, between two |layers of biscuit, each
of 6 g. A food conposition is thus obtained wwth a strawberry aroma which

has a crea 5 t ext ure.an ' L bi fresh taste. 6 This
conpositi o%i@ow’.‘ oo %‘ﬁg&ﬁ&g#%ﬁ?rﬁé%h jl astic sachet and is then

To do this, a mixture containing 15% of powdered skimmed milk, 18% of sucrose,

10 4% of invert sugar syrup, 19% of cream cheese, 14% of yogurt, 6% of dairy cream

containing 35% of fatty substance, 19% of maltodextrin and 5% of powdered
cocoa is prepared with stirring in a turbomixer.

The viscosity of the mixture is measured using a Brookfield viscometer sold by

15 the Company Brookfield Engineering Laboratories Inc., Stoughton, USA. The
mixture exhibits a viscosity of 12,000 cps at 33°C with an RV unit at a rotational
speed of 10 rpm.

The mixture is then heat treated at 80°C for 3 min.

20
Its temperature is then adjusted to 32°C before incorporating, in the mixture,
0.04% of crystalline lactose per 100 g of mixture.

25% of molten fatty substance, with respect to the total weight of the mixture,
25 is thenadded with stirring, so as to obtain a homogeneous cream..

A homogeneous cream is thus obtained which exhibits an Aw of 0.89 and a pH
value of 5.8.

30 Before depositing this homogeneous cream between two layers of biscuit, it is
cooled and then aerated by incorporating therein 60 ml of nitrogen per 100 g of
cream.

14 g of this cream are then deposited, using a depositing nozzle, between two
35 layers of biscuit, each of 7 g.
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stored at refrigerator tenperature. It can be stored at refrigerator

tenperature for 8 weeks. 5 Exanple 2 A food conposition with a cocoa
aronma is prepared. To do this, a mxture containing 15% of powdered ski nmed
m |k, 18% of sucrose, 10 4% of invert sugar syrup, 19% of cream cheese,

14% of yogHQ3%BWTof dairy cream containjng 35% of fatty suBSTERBD493g o/, of
mal t odextrin and 5% of powdered cocoa is’prepared with stirring in a
turboni xer. The viscosity of the mxture is nmeasured using a Brookfield

vi sconmeter sold by 15 t he Conpany Brookfield Engineering ialloratories
Inc., Stoughton, USA. The m xjure exhipitg a viscosity of .12, 000 cpsata
33[err] C wéh rfgaﬁ qmposifion 48 thus gbtained, yi 6e“élf°6faf9t3/ar W&\‘cjh has a creamy
The m Xt ur gextard aed which ekliibitt adresh t86d6; for 3 min. 20 Its tenperature is
then adjusted to 320C before incorporating, in the .m xture, 0.04% of
crystalline | actose per 100 g of mxture. 25% of nolten fatty substance,
Wit h resped@hi$ ecohipositivmis weapped inf a theemstiolly eloséd plastici sacheteand! de then t h
stirring, s ' eneous cream A honpbgeneous creamis thus
obt aihed mﬁ?%%agig?%%gtgﬂ?ew .89 and a pH value of 5.8. 30 Bef or e
depositing this honogeneous cream between two |ayers of biscuit, it is
cool ed andﬁ{hzﬂ iaee¥at ed by incorporating therein 60 m of nitrogen per 100
g of cream 8 of this creamare then deposited, using a depositing
nozzl e, between two 35 | ayers of biscuit, each of 7 g.

A food composition with a blueberry aroma is prepared. -

10
To do this, a concentrated yoghurt with 76% milk, 24% skimmed milk powder
and yoghurt ferments is prepared. In this concentrated yoghurt, living lactic acid
bacteria are at a concentration of 5*10° per gram of the concentrated yoghurt.

15 A mixture containing 19% of milk, 14% of skimmed milk powder, 17.3% of
sugar, 14% of inverted sugar, 20% of maltodextrine, 13% of blueberry pulp,
0.83% of powdered blueberry essence, 1.7% of lactic acid, 0.17% of salt is
prepared with stirring in a turbomixer.

20 The mixture is then pasteurided before adding 0.03% of microcrystalline lactose.

Then 33% of the concentrated yoghurt, with respect to the total weight of the
mixture, is added with stirring to the mixture.

25 33% of molten fatty substance, with respect to the total weight of the mixture,
is then added with stirring, so as to obtain a homogeneous cream..

A homogeneous cream is thus obtained which exhibits an Aw of 0.91, a pH value
of 4.5 and a specific gravity of about 650 g/l. This homogeneous cream contains
30 living lactic acid bacteria at a concentration of 10° per gram of the cream.

Before depositing this homogeneous cream between two layers of biscuit, it is
cooled and then aerated by incorporating therein 60 ml of nitrogen per 100 g of

cream.

35
20 g of cream is depositted between two layers of 10 g biscuit each.

The food composition has an Aw of 0.88 and contains living lactic acid bacteria
at a concentration of 5*10” per gram of the food composition. After keeping 45



7 A food conposition is thus obtained wwth a cocoa aroma which has a creany
texture and which exhibits a fresh taste. This conposition is.wapped in a
hermetically closed plastic sachet and is then 5 stored at refrigerator
tenperature. Exanple 3 A food conposition with a blueberry aroma is
prepared. . wideofa14fo this, a concentrated yoghurt w th 76% nPCREPZANSIOKI nred
m | k powder and yoghurt fernments is prepd@red. In this concentrated yoghurt,
living lactic acid bacteria are at a concentration of 5*108 per gram of the
concentrated yoghurt. 15 A m xture containing 19% of m |k, 14% of

ski mmed m | k powder, 17.3% of sugar, 4% of inverted sugar, 20% of -
mal t odext r |da3's qmbkdfthmfoedemrypqmcm stillgcontains dmgrle@mmag@bbwtyn@ﬁemce

1. 7% of | acddncentration Ovéres 1o° peaigtam of the fovdoebmpdsition.i rring in a

turbom xer. 20 The m xture is then pasteurided before addi ng 0. 03% of
m crocrystalline | actose. Then 33% of the concentrated yoghurt, wth
respect to the total weight of the mxture, is added with stinring to the
m xture. 25 33% of nolten fatty substance, with respect to the total

wei ght of the mxture, is then added with stirring, so as to obtain a
honbgeneous cream . A honbgeneous creamis thus obtai ned which exhibits an
Aw of 0.91, a pH value of 4.5 and a specific gravity of about 650 g/l. This
honbgeneous cream contai ns 30 living lactic acid bacteria at a
concentration of 108 per gramof the cream Before depositing this
honobgeneous cream between two | ayers of biscuit, it is cooled and then
aerated by incorporating therein 60 nml of nitrogen per 100 g of cream 35
20 g of creamis depositted between two | ayers of 10 g biscuit each.



The food conposition has an Aw of 0.88 and contains living lactic acid
bacteria at a concentration of 5*107 per gram of the food conposition.
After keeping 45 days chilled the food conposition still contains living
| actic aci ﬁ?ﬁg,,l a at a concentration over of 106 per gragcefepdfigsodonod
conposi ti of. aims 1. Process for the pmeparation of a cream in which:
5 - a mxture contai ning 10-20% of m |k derlvmﬁfot—sugars
10-60% of fernented dairy prodm{stsheeﬂiaQB%Btpm@ur cr Mlmream

cont ai ni ng 25-45% of fatty subs t f text 0% of
aromatic produ@i d 0-0.5% of ed W|th*st¢rru ng,
this mixture i 5 heRt treated at .i err for 7 sec to 5 mn, - the

t enper at ure of the m xture is adjusted to 15-40'C, and 10- 45% of fattyl

substance, wit Cfor?lﬁbé&?afa@?oﬁ'oﬂ%rﬁ% &f wihi¢h:m xture, is added to the
m xture with sti rr| ng, so 0 obtai n a hofmgeneous cream whi ch exhibits
an Aw of 15 0.80-0.91. 2. Process according to Caim1l, in which the

aromati cgpr OdU-CB thictiieEdhtain e 20- 2@%fo&'&mlkaieitmtxveﬂa&-eb%lufwgabnﬂ)ﬁdiﬂ% of
concent rat ed fimmen %kéei‘n”rdér%ﬁg@% Goc L. SeuB oA 5 of SR IORAR ReRiinig,
val ue of the pzms% bé fattycsubseanics, @350 bf texturizing agbnf, O 20%haf aromtmeproéuct
heat treated. amg_rq?gﬁ fsafn?rpgéﬂlﬁeé%tﬂ fﬂzﬂhﬁ, in which living lactic acid

bacteria are

10 - this mixture is heat treated at 60-115°C for 7 sec to 5 min,

- the temperature of the mixture is adjusted to 15-40°C, and 10-45% of fatty

substance, with respect to the total weight of the mixture, is added to the mixture

with stirring, so as to obtain a homogeneous cream which exhibits an Aw of
15 0.80-0.91.

2. Process according to Claim 1, in which the aromatic product is honey, cocoa,
coffee, caramel, hazel-nuts, almonds, vanilla or fruit chunks and/or whole fruits
and/or fruit syrups and/or concentrated fruit juices.

20
3. Process according to Claim 1, in which the value of the pH of the mixture is
adjusted to 4-6, before the mixture is heat treated.

4, Process according to Claim 1, in which living lactic acid bacteria are added to
25 the mixture at a concentration of 10%-10"! per gram of the mixture, after having
adjusted the temperature of the mixture to 15-40°C.

5. Process according to Claim 1, in which the homogeneous cream is aerated.

30 6. Food composition comprising the cream obtained by the implementation of the
process according to one of Claims 1 to 5 deposited on at least one layer of
biscuit.

7. Food composition according to Claim 6, comprising the cream deposited
35 between two layers of biscuit.
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25 the mxture at @ concentration of 10-10" per gram of the m xture,
after having adjusted t um the mxture to 15-40Lerr]C, 5.
Process according to C gﬂ“ﬁmﬂmm he hom)geneous creamis aerated. 30
6. Food conposition conpri seng-tHe érelém obtai ned by the inplenentation of
the proceswomaetgdi ng to one of Clainms 1 to 5 deposited on PCT/Epss#id9adNe

| ayer of biscuit. 7. Food conposition adBording to aim®6, conprising the
cream deposited 35 bet ween two | ayers of biscuit. REPLACEMENT SHEET

8. Food conposition according to Caim6, which exhibits an Aw of

0.75-0.88. 9. Food conposition according to Claim®6, containing |iving

| ac. tic acBdFbed tempesitionaccordigto Glaims, oirhﬂ:ﬁ[exhruﬁsw:[‘&wdf Q25-038&n of the
food composition. 5 10. Food conposition according to one of Clains 6 to 9,

which is entirely or partially coated with a coating material. -
9. Food composition according to Claim 6, containing living lac.tic acid bacteria

at a concentration of 10%10° per gram of the food composition.

10. Food composition according to one of Claims 6 to 9, which is entirely or
partially coated with a coating material.
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