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tfopical fruits, punpkin, to pizza, if desired. Generally, small anmunts of
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titratable ac bft. Qordtd th B Bkl AelRbR i.wpaﬁga&wag USlorol packeing Andii Goibed
I'n order tg pbQYAMbreaXisHRlHON ohberkt®, biddl 859 ettosabo@tomnﬂoy aiSodl b @finURs0Mohd 8
ascorbi c aci tesials A%igH tdnlpba@ A8 tHoR c&‘éd%ﬁ@h%bttcﬁlfy%l@@ﬂ% awdtdisé 6r shipAt tdthd Ose
wei ght  per cenboint. Adinaives{ @6 pUYE btr850t 8RO to 96C BABERING thé ContidtiindAhdifosPEEdhRinGr
by wei ght basethen pédledttd the tsotagb tenpe@iite inwhithegauaNyadaliod thaihdt phaki systenit avalt&ise o
S50 . .The mskipment i thcesdpbiet. for formng the fruit juice mx is generally as
fol | oW&: The pr Atniee yonkumptidn poirit, ake joice Bqared intad eathirerkeedn todhecine areamp dade gsland@®
concentrat e, dresmaisioke chaking machink @u frost stiker niijex.t Herenltlis odolediand rfrozani asi wel asrwipped to
juices or Correainger atfmeen flavourablenmbtiufel eideityer prffy easve e kardh dielestl . MitHie degendinghan the
remai ni ng | i demreraturyanddhestinesin theppachiae ARyl heipipsnent heing dised. Thoge of gidinary Rl in fhg ice
added and ni xeamfigee afigmerdistely é?%/°t59"r?PPﬂﬁ“§sth%5rc°% PR USRS ANCARS they luisp sixegof this
m xture ant§f- é‘l“’P'i‘"B'i‘ éﬂ?&‘?‘"%the t”h'EPSHtcS@P'H nat el 75 56 er cent

by weight of th@ 'e"’f" 528 bad’B'BB"dHF}P rf 'té'tﬁe 'Elﬂgrﬁf' g ér?tm

be utilized ii" q%? "? @mgqsrg gfth |xtp C?z
is usually at_a d{‘VB H d'eff wnr:Jg represeptatWF and v
t heret o, g%nef‘am R7 P A %ﬁ"ﬁ gpe‘°°a‘8%?a e')? er zer m xi ng tank

After the staé%rtldg r has been thoroughly d| spersed and no lunps are

cont a{ ned thef—et—n— usual |y about 10 m nutes, the water 4 EP 0 187 438 Bl
di spersion of tRg.5d @Rbbd dffurel s ﬂa@%ﬁz:%%o@@dé%s%ﬁxﬁb pﬂ)béddFeQQwﬁB the %ﬁ(ﬂvmg
t horoughly i ngpuRRhat ed therein. The balance of the water is used to wash
out the stgbilizer mxing tank and to ensure all the stabilizer is
transferred to the diluted juice tank. The last water addition is stirred
to give a uniformmx. This m x nmagRARErSOFTQBERVE] to await
cont ai nerization in suitable shipping packagi ng. Befor gpamkagi
is raised 5 to comergi al r'Ilzatlonterrpe ue.abou . 9.C to about

96 C for aout 2 -w-hutetitd—obob¥—8—seconds -yt ? t hen
cool ed and asepti aI |y 5 5 I, kuse or Shl pnentg “) ;-he use poi nt
Al ternatively, t o(a [err]' to [err] is addedtothe

cont ai ner and the%f Eée(g 8 ?#Q%a?’?otgegecool ed to thegd ogmoe

tenperature in wh e ed t hot pack systemto await use or

shipent t8 the L%@ Bi’%i‘& At the consunption pointy7i{¢e juice is

poured into a mac t?oEDEt' Bgaﬁreamtrade as an ice creamtype
maki ng machi ne or f gﬁﬂ ﬁéfﬁh Here it is cooled and frozen as well
a

as whi pped to produ e a roze Vourabl e mixture of either soft serve or
hard frozep m Xt ugzgyegdepending on the tenperature and the39i0o® in the
machipoe and t he equi pnent being used. Those of ordinary skill in the ice
creamtrade will ggpegigighy see other apparatus that coul 3l.@@ used to
process the juice mxes of this 15 invention, |nclud|ng the whi pped creans
and soft and hardyhf9zencggeans. Sufficient air can be whi6p2@ into the
fruit juicg mxture to give a snooth texture at a tenperature of mnus
[err] to [err] on an expansion of volunme of the fruit j4l¢&.88xture of 20
to 200 percent by volune. The invention will be better understood by
reference to the gelikow ng represent2stOvetand.il | ustrative exanpl es where
all parts and pergentages are by wei Gh8 unlegslothermnse desi gnat ed. 20
Exanpl e 1 & gr apeTikaataddeniadtidr e was 4fade ut-i03 zi ng the above descri bed
m Xxi ng procedure having the follow ng fornulatlon 25 GRAPE SOFT SERVE
For mul a Ingredlents 9/ 3 % Al Ion)
Concentr at e ay be mixed, frozen and processed in any mac 6& gne ._é Ze ‘ice cream or
\%} |1n‘T gﬁ a zen aeriated mix having a very good, sofi conswtggb aré%a iof

Concent ratse

Example _2_

An apple flavored fruit juice mixture was prepared in accordance with the above mixing procedure

5



St abi I'i zer . 17.00 Guar gum

| ocusts bean gum carrageenan 40 Wat er

2539.09 Soy Protein EP 0 187 438 B1 5.00
Malic Acid 6.20 45 4174.06
Bri x _ . ) 25.0 [err] 1.0 pH 3.8
[err] 0. 1 Mg the followingfqrpula: 5 p o~ acid- .45 [err] .02 The

reci pe may be m xed, frozen and processed in any machine designed to freeze
ice creamor yogurt to give a frozgppagr isgirFad SERVEIavi ng a very good, soft
consi stengy and a delicious flavor. 55 Exanple 2 An apple flavored fruit
juice mxture was prep d Lnh accordance with the ve I I oc)edure
EP 0 187 438 B1 H-Rg ing—formil a— APhE 1S&8E Jen\ke lgf“
Forrmul a I ngredients . 9/3,8 Iliter (1 Gallon) Apple
Jui ce Concent r at &HRAG 74 §% Concentrate

141508 159 StabiliZé&r ®Fr™®gum Iocust bean gum carraddendt

17.0 15 a.nn n (optional)
2.15 Nut meg ﬁg}é&&;%al 0.5 20

Wat er um, ]‘)OCUSt bean 2734 %7 Soy Protein
5.0 4173.55 25 Brixms C€arrageenan oo o rorp] 1.0 pH”
3.95 [erm] O. 1Q:i-£intarnﬁ>tx?b|d(eo c% 9%60 [.err] 0.02 30 Gen«irﬁhl y, the
various flavors have a goo OfS] ST e cy, are soft as of thé nature of
frozen yogurt or 'uq:gie%r eam, Mf,t an overall good nat %qg ci nnanon
flavored taste. | S "appare romthe above exanples, it "Should be
appreci at ed that yauggrous other formulations and flavgyg4can be made within
t he scope®of the present invention utilizing all natural ingredients,
inclyding 35 juiggs pYtedsh Modified juices and the |ikeg gatural
stabilizers, soy pfotein, natural flavor, water and ttre—tTke~ Wien using
the so-called nodified juices such as juices that havegpg¢gnggassed through
an ion exghange resin to contact the juice with the resin which renoves
col or bodies, reggiky oxidized orpgipt apl g, podi es and the weak fruit acids,
it is desired topgse the mxing prpoggiufegoioExample 3. As is well known,
absorbants such g§t¢hdaelal aHidspar/ed €a0bops as well as the absorbent
resins such as the well known 40 anion and cation resins and porous
menbr anesgor packing of ultrafiltration nethods are used to purify juice
products. |n tdumedaiystha Naricufiteos have,a gopd corbiztericy.cane skt ab lothandtule of fevenriogust or ice
rati o and r eravadnd bive@ologaraligyact fakual cinnagroe flavoded sted by t his sane t echni que.
We have di scovsrieeppafeat fropuhe dovaaobied: it skouldde aprredistad dhap oumetpua Atherjermpiplions and
treat ment offlavatsown beenade withio taehengpe plethe Jpregent) invention piilideg ai\agfurgfingregionts, including
absor bent 3oiivigespuieps. megdifiqd-juices and the like, natural stabilizers, soy protein, natural flavor, water and the ||k'e.
When using the so-called modified juices such as juices that have been passed through an ion
exchange resin to contact the juice with the resin which removes color bodies, readily oxidized or unstable
bodies and the weak fruit acids, it is desired to use the mixing procedure of Example 3. As is well known,
absorbants such as charcoal or special carbons as well as the absorbent resins such as the well known
40 anion and cation resins and porous membranes or packing of ultrafiltration methods are used to purity juice
products. In the instant invention, optimization of the acid-sweetness ratio and removal of color and flavor
are achieved by this same technique. We have discovered that juices which have been subjected to an
absorbent treatment of about 10° C to about 60° C and filtering away of the absorbent or permiiting the
juice to flow away from the resin or porous membrane or packing offers unique opportunities for making
45 products having unique properties such as storage stability at temperatures above the freezing temperature
of the juice mixture. Also, the modified juices are excellent for enhancing or fortifying the mixture.
Specifically, a relatively long life strawberry, peach or orange drink is possible where the drink can be held
at room temperature in a manner simulating the practice with aseptic packed apple and/or pear juice or
white or purple grape juice.

50
Example g

In batch mixing equipment of appropriate size, 1050 parts of water was metered into the make-up tank.

A juice and flavor concentrate (about 2800 parts) was charged to the make-up tank with the mixer running

55 to form a juice mix. The juice and flavor concentrate comprised about equal parts of deionized apple and/or
pear juice of 71 ° brix and peach pures of 9.5° brix with about 70 parts of natural peach flavor.

In a small mixing kettle 400 parts of water was added before the dry ingredients slowly were added and

mixed therein to give a stabilizer solution. The dry ingredients used were 18-19 parts of stabilizers andfor



juice to flow away fromthe resin or porous nmenbrane or packing offers

uni que opportunities for making 45 preelgass48aBing uni que properties such
as storage stability at tenperatures above the freezing tenperature of the
juice mxture. Also, the nodified juices are excellent for enhancing or
fortifying thélu'ﬁf-ﬁt'aﬁé’aﬂgﬁée!f preteiafend, 0.5 to 1-Bpasts ol escyroic aeigh The plebilizer solutien wag pumped
peach or or an%‘ethﬂ pekkUR ?“‘b@ﬂé’s’!“fﬁdé"‘%@r@c‘i - Tien ARowt 490 prsts 19k waferawasyagdag to give the
tenmperature i “f?&ﬁ?‘?@f’egﬁ"ﬁ'ﬁf’z?f"i?f%a%%s P‘éeﬁb@é%th ase tlcu%acked appl e

and/ or pear Sote gt 9030 coplagand jgacked in
M xi ng equi ﬁnggtp igpon ?*\ Tk g'fegf 0”‘“} 3o °6F'“ gs%r&tée Apm—

the make-up t g’ 5'9?‘? ¢ f@ﬁ lﬁ’ﬁ’ '“'WH'§9- peach
charged to the av°’ eﬁ s a f var was good and
The j ui ce and m e asecr;} ?c d%} %eac un%u ul be arton

ose escr ed in days

or4 an be e 0!
appl e, and/ gp el et &rn 9 fo%;@ °°m m s
about 70 part gy o v?asg Qgg P
of water was g eoaagggrethe ry 1 ngredients vve mxe
therein to give a stabilizer solution. The dry |ngred| ents used vvere 18-19
parts of stabigldwpifé and/ or 6 EP 0 187 438 Bl guns, 5 to 6 parts of soy
protein ands05to-1.5 parts of ascorbic acid. The stabilizer solution was
punped to the meke prRedudd EXBHDIATE ¥WAS! ¢ a&a ba6ptjinétea@ ofdach, BN@RwEHH9 YiceWARture was
parts of wat eprep@sd whg SflateryGiave al 28 Hrik"Hls dtrbiSefry st riikitre ltaMid BE) stored BihdicoRbumed
about 25, a phb ®frinkbotskiidsbe Fozed B divejalttravbeny maarm&axhw excéiRAt s bpRhceaboUt
90-[err] for about half a mnute, cooled and packed in 5 aseptic containers
such as abeut EXriplels t er bags and stored or shipped to the customer. At the
custoner's the juice mixture was charged to an ice soft- freeze machine to
form a soft credhypaaduterohiFramplaidaesy bp aeeadwith deignized dpple ivice A2 ¢ brixtorforrh a peach diévdred
be sol d and eiicemixtirg @r jwitle ther ereaepureiob Examploct imerodyca \rostrapfasry gejer mixtuee. It should be
si nul at ed t hed3RPEpsieied gt pibarchighsacid ar doy, acidigpele jiica ipay| hgj used wilhauitgble adiystmgntipé the acid
asepti cal | yo sleval pivers tiratphig,edid leval within range pf fOtDHc*’eeaae SEprpipably B tqpbout 4.6.
Pat ents 3, 347, 44%tgg °f4'e'28=f°dzw o% Feample 3« @ oo high haschen pybigetpd fo uitefiisatign ma\a?%"sed
10 or a week f?é’f?ﬁ’!‘?—?ﬂﬁ%#“ 9 CHRERHRY:  Act ual | it could be held for a
days at room %8" AFE 3'?@“5 s@tﬁ'ﬁ@ "‘?‘F&J c:"ﬂ"ﬁ?’?"?ﬂ@ﬁ‘?"f‘?’ﬁ Rave boen et
enbodi rrentgi) é""& P fod ee?’?%?“'e t8?1s°8?e naé%c 4%ed all-fruit drink
or cream anple 4 15 The procedure of Exanple 3 was repeated except
i nstead of peach, a strawberry juice mxture was prepared using strawbery
flavor at 44.4 | X. This strawberry juice m xture could be stored and .
consuned as a 3r. nk or could be frozen to give 'a strawberry soft or hard
cream wi t hyexgeld fitjues aikRiARbiie *deofy #533h % givd bﬁeaes 86 BElEUnE oRfrud- X Mg edten as
may be used W t oghn] RipAdey: appl e juice 72 brix to forma peach flavored
juice m xture ofat Mhst bneltiie dprragaelir e of Exanple 4 to produce a strawboerry
juice mxture. lfomsboullods Percsi pr4b6ut alsqsdrcbitaly woightétrat ldhg BnaastitilizerbatsdWipatihél total
appl e jui ce nay weightith €kl mixtuld, Suidi stabilizee bétlj defifedmidin axrfatutdnsourtei d 25 [evel to
give a titratablemabbd 0l0s\peicentitd dhont .1 8 pgeonDby @eighttod a Fegetabiachrateip basall upon the total
preferabl y 3.5 tolghttvhseid @ix@rs; | .nst ead of dei onized juice of Example 3, a
j ui ce whi ch has ahempunt ofypwetiegiingrediankst incividing twatat sush thahgaidmixiywdds tamowa@@tbcea'ue of .
products of thi doingbeuhi@ toraboul\pl, hed Said bisnd beintiree of wigarand bem prgetener additvesit es, a
best node and preferred enbodi nent have been set forth, the invention is to
be measure® by hivisvispanignre aseording: fceieim | iereln saih steplligespgarg relected from (thg group
juice mxture c&pEiStg %ﬁ”%@P’ﬁd°$‘FRP£é’h9% xgthpR oy aEangeensp apSlainates 2 enlidpse gym. @
and bei ng eatenp’é@'"ffaPB%PP'"aE‘@ﬁﬁ’Pﬁegrng at | east one type of frwt JUI ce

f bout 0.05 t t bo {
Stabi | zer pa eé\pg%iﬂicg o feaidng ?l et s s s Seey f&"{“g § P gonsistng
'4

bei ng der i Yed 1 Polftttiiay I HES SUFE Wi P?’B?h ST B OERET LRy mpEged e

about .15 percer'ﬂ "'cemﬂ'fe" ?e anvege B?sethprotel n based upon the total

4. A fruit juice mixture according lo claim 3, wherein the overall amount of said stabilizers is from about
.35 percent to about .60 percent by weight.

83

55
8. A fruit juice mixture according to claim 4, wherein said stabilizers are guar gum, focust bean gum, and
carrageenan, and whersin the amount of said guar gum ranges from about .14 fo about .24 percent by
weight, wherein the amount of said locust bean gum ranges from about .17 to about .29 percent by
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wei ght .of said mixture; an anopunt of «remai ni ng ingredi ents including water
such that said m xture has an overall _brix_value of from about 10 to about
35, and 'said blend being free of sugaﬁE 9187 6% Rlsweet ener additives. 45 2.
A fruit juice mixture according to claimi1, wherein said stabilizers are

sel ected frombhe geQuR &gsgﬁqiag.h@ %f ﬁe.smgmsc&ae Usid. THE SR Bl el Blimped
gum carrangeg e aiéib @hidhdddhifed win t RETIGH Bboul 4REGdrts 131 wakbllwas QIRIINE GlvO R
thereof. 3. Aindifustllmideusd aﬁmah&awfeb@f:@wa piBGapb@ 4@l @i m 1 wherein said juice
type is sel ect ethis juiodNmbdfe G4sOléR: 1FR188 abiboTN08" C for aBbut Thkitih Imidutsl, 6&iedfahéliphcked in
j ui ce concentasdpti€ containgistsu¢hldsCaBoyd BI58ir bhdstntl sfottld &R skipe@ @o the RGSMer. Mt Ghe customer's
nodi fied jui aie, juit® ehixiure das ¢haged OIMCIENditdiclze AMHInE GiTdN atso RBarhi) aN-2ad juice! . pedsh
fruit juice ravotedri@zencaesndthaigeolio bel saidnnd eated @tecicen crbdne Thie asiste dndaffaau as @bod and
sai d st abi | i sisnisted shef tasdavfpoanhes. ABG thiegeadritice mixileoatid bé Bsepiinaliyesebledip apapaiThrion
55 5. A frui tsughisis tesanlostiippdind S Gricintn §347a4€ brad.287 247 and de deph usder cbofirigeftyi severat days
are guar gamer peeisbefdse heingyeonsumed.dictaliv & godh ae held fiad avfbie dayisrat rdem tempanature bpfore
sai d guar gumPiRgpeewnedy Hhvs.dlie grecifig gmbagimphRrevides 4 syavheentPersp aferansr flavorpd plbfrui
t he anmount ofdrirkgr gregmcust bean gum ranges from about .17 to about .29
percent by 7 EP 0 187 438 Bl guns, 5 to 6 parts of soy protein and 0.5
to 1.5 parts%orbic acid. The stabi Iizer soI ution was punped to t he

make- up t dfk a m a':{’]‘a ﬂ?é 1 00 sQrarts of

er
was added to_ m' “ ed
of about 4. 3 osl'"(l,qou § en ive a %raw %?‘%% élﬂc ﬁ#§ lgg!!e 9 a? On o
about hal f a°hf AU e, 82 og ﬁ( c CORTRITNErEPEl®h a

about 6.5 i gl Rags and stored or shi pped to the custoner. At the
custoner's the—rtm:e m xture was charged to an ice soft-freeze nmachine to

forma soft cremgyrodddureldi BkampleW iy be RSO dbBMAIRHIS [UREOE" 6Hxa8h B3back Aklofd
be soMd and itk aiixtlre kP viith GneCprcre bR Exdnidlel £ t Pddich 2V Qrawkihg j@6 thixairs] it shouid be
si mul at ed t hapgretfited tiek oip@AigHESRId oNicWOacidt4ppis jUiRARAY Hellis6Ewit stltableCadiurtient dbthe acid
asepti cal lzy seahkegivel atiratali@pfd lebwithditart 610.4% 0i7na @ pHesprefedabigd 35510 Abolt. 4.6.

Pat ents 3, 347, 4dboad®bf déloriBed, jle/of ERdinpes, k fuide whitH @&s 00 bublbgtedl @ ultRdt&ion magl By Ssed
10 or a week dypédpeecprivipcta of hiomeantiand. Actually, it could be held for a few
days at room t emiieirasacordanbe it the Ipateat Gtattes sl hestl moddharsl, préférres empbedimént bave been set
enbodi nent pfogl.itabdavestios isrta b measyred pyethe beope ofdhecatigehed Flaimer ed al | -fruit drink
or cream 3%Exanple 4 15 The procedure of Exanple 3 was repeated except

I nstead of peach, a strawberry juice m xture was prepared using strawbery
flavor at 44.7 brix. This strawberry juice m xture could be stored and
consumed as S#¥P$ nk or could be frozen to give a strawberry soft or hard

th 1. t
may be usel’ Ce;“ en” aﬁzﬁ% SR E ISR PV oF 8 PAPTR S e an e ssrade
juice m:xture I‘%}% LiPG é;ure of Exanpl e 4&to Brogeuce a st réavvberry(iio
juice mxture. i w
appl e j ui ce may t61'§ sgﬁf%%f%% m e?dnf %?u'e Yo argdere ey b

give a titgat ab ofn &Q&t ﬁ:'ant £ 3bHsnt 8f we & Q ngeZabﬁerot&n FB'ELleu on the total
preferably 3.5 dey gya ud; nst ead of dei oni zed j ui ce of Exanple 3,

j ui 0’ whi ch ha&nQﬁﬁﬁht SLRIGIRhE Rgie@erid théiarigl viatoR bicANhalBSId MRHSIRG ah GvdEHllQﬂkl Gduo of
products of t hiiem bbb toibout ¥¥) iahEsaid bieat GERGIPRGE siifal did LbtR sPtnaiadgitivdt.ut es, a
best node and preferred enbodi nent have been set forth, the inventionis to
be neasures By A lreit ftepeixinie dcoa@diad tica clhiend 1,cWistiras sai® GtaGliarsrare dplectdd frdmf theligtoup
j ui ce m xture capssiheot@arigbmnigeust Eae gurt,oagthancguant cdr@agebnab,Oaniginatens cetiviesergym, a
and bei ng eat erpegiin, dndopmbinatigepréoti ng: at | east one type of fruit juice;
from about 0.05 percent to about 1.5 percent by weight of at |east one
stabi | i zer bésetiitider miretagtording i Flgjit 1, whereimsalf i tvoe i selegigdfrom te proppy ggnsisting

bei-ng der iy ed faof drukt duiggg fryit lgice sengentate, fruit juice puree, fruit julce puree concentrate, modified juice,
modified juice concentrate, and combinations thereof.

4. A fruit juice mixture according to claim 3, whersin the overall amount of said stabilizers is from about
.35 percent to about .60 percent by weight.
56
5. A fruit juice mixture according to claim 4, wherein said stabifizers are guar gum, locust bean gum, and
carrageenan, and wherein the amount of said guar gum ranges from about .14 to about .24 percent by
weight, wherein the amount of said locust bean gum ranges from about .17 to about .28 percent by
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40 . “from.about 0.05 percent to about .15 percent by weight of a

veget abl.e protein based upon the total weight of said m xture; an anount of
remai ni ng i ngredi ents including wat elEPut8Y 43881 sai d m xture has an overall
brix value of fromabout 10 to about 35, and said blend being free of sugar

and corn sweetener additives. 45 2. Afruit juice mxture accordi ng to
claim1, wher é‘ieﬁh's%ﬂdd”h%’t"&btﬁ gmpnt of céfrégeg'@f‘é@ﬂﬁd"%??ﬁ‘ft Ha a@‘t“bﬁb"i‘?ﬁ?& Yseighty

of guar gum I bea ant an rrangeenan, an al
cel Tul ose gufh 9\‘a ’Q”rg Hb‘i TP Po 'et"ttger‘é’S'tagbrﬁ‘ vl pfysgif fmi é’°’ﬂ1a§?”b?3e
according to cl'% \/\herel n said juice type is selected fromthe group

consi sting 50 A frmtqulcef fbdtule AcHJ;r&ﬁ’gr tol dnfflp ec%&lﬂgcc‘? i, %%%Wtﬂﬂ%atam gtolecrt &»'m%ﬁses soy

puree, fruit jujes puree concentrate, uice
concentrate, ancf conbi nations thereof. 4. A frwt juice mxture according

to claim3, mherdflideMa@Y 8ciding IY @tecémngscaatnd .&tuahg t.tna 86 mlafic dcldOMR ABRBIE acid
.35 pe*r cend toawmofgggcws%g,te il ght fruit juice mxture
accor di ng to claim4, wherein said stabili zers are guar gum | ocust bean
gum and carg.agarifie nividle Ytodng B ddie 1,886 B, wHersidald nibté isGUNTpEPEMGRSIrdzérO M
about .14 to about .24 percent by weight, wherein the anmount of said | ocust
bean gum r antpe @ shosthic@lro udmpriding:t 0 about . 29 percent by 7 EP 0 187 438 B1
wei ght, amd when eerpsot biea tuttojuing nﬂxfureclaavmtgufmimnalr aigred therebmioggive Lt smobtht textuad atLet
. 14 percent by taweghie of Giinug\ 49 TGfot10 | Gandiean wkpansimeot valusesr of s3idy fritGuies nalidnef 20 to 200
wherein the oveeradnt bibyolumeysaid fuit gfce snbituie inplxding e i s from about 23 to about
26. 5 7. A fraileasfenedeitivicat ure according to any precedi claim where

t he vegetabl e fPBHA ”ﬁOE%ﬁ?IF?"EE’sabS‘WS trpidiby weight of at leqst png %bﬂ'@rﬁ?%?f'lﬂ'la@ the tota
according® o aff Q'Efr" ecsaid; stabilizer, Being e ypd fpm 3, “‘Ei‘b’f%’ce umg:

asconpi,c acid Jpm a0out 8% ‘Eef'i‘Ef" a(??‘tjgﬂ?é’e’&?ﬁt %""?'?ﬂ’i@ Y ﬂ“ﬁe“f ?fF Ep"“éhe e

m ll‘

t 8
i o ani or 3 AR ) Bl o it e
fICI en '"g ]

bou nsweetene
afrwtjtzgce mxture aV|n nto |vea
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vol ume of sal dghd Wk, jowspﬁeamgj& § PEiGEdL out ations

fruit juice mme;.é(,,e i ncludi ng at eas one rU|t juice; from about O.
percent to about 1.5 percent by weight of at |east one stabilizer based
upon the potel TRé)cream, a¥Ridigtto BEimSI8] wherindaldjfloe tH i€lsaidc@B frbr &RIgrdp icHiistiy df iad
froma natural juceieuied cehdéiratef Funuied putbe, @uid Tuich Qe tbncb@rak) Madifidd. jlibe, modified
percent by wei gite cafcerra®pand @brabigstichsitsetl upon the total weight of said

m xture;.- an anount of remaining ingredients including water such that said
m xt ure has 8n Thyaea, lacdording ty elkimet0pivhefeinothe elpcall tamBint biostabilizans is 36m abowut 0.82pasicent
bl end bei #g fr@eaboﬁtoﬂagapenahxdwwn sweetener additives. 25 11. The cream
according to claim 10, wherein said stabilizers are selected fromthe group
consi sting of § Eﬁai'”“g tifn mix gk elan o whareityhprontenis oh e aniais at igpst avayt 2PareEcento about 45
cel | ul ose gum PYC§HEEYGase andgboubhhpareent 18 ekout AR pereant glggpse, pod nwwereéheampercent of
accor di ng to CP‘Q? rﬁwﬁe“e(ﬂ?éfhgisﬁ”%’gla&'aTSU| ce type is selected fromthe group
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fruit juice puLe %avm o
and conbi nati ons ere rﬁ"ﬂe cream according to claim10, wherein the

overal | am)u,[gt TPJ frtﬁttltﬁt@ rtuldﬁu%ro? clhﬁ\ 1fv5hgmnaapi39§t 093 (Q%heﬁﬁéeg %fysen’lgﬁas l:eent &n@JABHtNIﬂ'I an
0.06 percgnt b)bn‘é@dh% resih sfﬂ'bnete& folinfafilrdofr€ M X of claim 1, wherein
contents of the mx is at Ieast about 25 percent to about 45 per cent
fructose andizalvRdiiniSicd RiERNb: didin 39 Ahdreid- @ IBRFIRLIEreddnt AASEden adtdd T coMPliBent Byt
10 percent of aivbeemsse el eshiictor@fe jliddavith BRGEN dx ng‘el r@siBor ulirafiltration.
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50 18. The fruit juice mixture of claim 16 wherein sufficient acid is added to adjust the mixture's tartness and
pH to about 3.5 to about 5.5.

19. The fruit juice mixture of claim 1, 17 or 18 wherein the fiuit juice contacted with the ion exchange resin
is from a berry.
55
20. The fruit juice mixiure of claim 19 wherein the berry is a strawberry.
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21. A cream comprising




40 15. The cream of claim 10 wherein said mxture has a brix value of 23 to
27 at the tine it is frozen to give a_cream having a high overrun. 16. The
fruit juice mixture of claim1 wherei ﬁngtml-'éag%‘one of the juices present
has been contracted with an 45 i on exchange resin or subjected to

ultrafiltrati onay defesoll 6 frfittlibe inbtufethalihdt butcnClir &lgad mb&ﬁarmgrbiﬂ tSlgive an overrun
flavoring i ngr e of BEiSasDRRI 5B YEESh, bd FAR) BNt any 11avor renoved by
contact of the phunigee\oF biedshene jGibe BYICHEBER doREdctdbd Mit Wh idnakbHahdedlebi® Br subfécted to
18. - The fruit | ulrsi@rafidnXt ure of claim 16 wherein sufficient acid is added to
adj ust thesm xt asre attout GO tb @iSdut B Pbrdaht ByGQvehiaifi bt Idasbonb Gtabii@t)andd. 5. 19. The
fruit juice m xbboweo.os tocd gdrcentlof a ldgemble bt vaipping abdneod & toial sglidbases, SaltiechRre
with the ion exbidvmagdrix f0 30S. from a berry. 55 20. The fruit juice nmixture
of claim 19 wherein the berry is a strawberry. 21. A cream conprising 8

EP 0~J187 438 21A#nt ice mixtre hafingathé flayprtof fedi arangerpiitelievecolerediiviey compiisingi ent ai r

or gas i ncr por ageienizet e Wafiltered ivideve an overrun vol une of at | east about 55
percent, said nffngeniratpef :pprep gipaid eptacedgiceand pdayetindpne j ui ce that has been
contract ed wi t hO-ghtojlGrpegerntiby waieht obasstabiliser. subj ected to ultrafiltration, 5
from about O. 050'%?)“35%?'5 perepnbof avagatable\prajgin Wiippingragent for @ spepifigeplorect vl pid, o |
and about Q.05 T4iciort v3ler iodie tgrmigur 8 bt ABP 2By ot ei N whi ppi ng agent on a

total solid siks,..said |uice ture having.a hri f 20 to, e 22, A
fruit ;uice g gr%;j)}mﬁ;*ﬁgﬁ PR ol ool e e S e b gpiied e
j ui ce conprising it a deionized or ultrafiltered juice, a concentrate
or a puree of,,sal Joll ; A ' 05 . C A
wei ght of 4 é&@,ﬁ;ﬁ%ﬁ?‘f ¥ 8 o K lroc g obfoche RS £ 6 b o
whi ppi ng agent for a specific colored juice, and sufficient water to give
the Mxture asDbfieXmiffre &tidif 2k Ghididin a diBmA % aditProind RRul xture of claim22
wherein the colored juice is strawberry or peach and the deionized juice is
appl e or peams. B@.fruit e Mhintlird bEcidth 1Cdnalabbridsd M@V Bbgilic.! iRablbeiufl Niictahlxtars comprising a
ultrafiltesed |dsicoReCaafierRd juide sblo@&d fromn dipjedir pEd ljdide Witnddd with a minor aMbiht of a red,
m xture. 25. Theange xt yefl@v alforetlljdicern 24 wherein a vitamn is added to the
m xture. 26. Thsidfrediotangeudr yellowickibrad jrice being biended thereih as a cdnesnitrate,cbuse® oammixture and
aseptic, storabhecdncantration of seig juldextixture adiwstadmitls ivatgr ta giR&a brix of @@todd zed or
ultrafiltered juice selected fromapple or pear juice blended with a m nor
anount of 38 Ped\n Beelisgtorable Tyt fuiceumixese Gereptisgd At @cminas amgunt gired. (raRag ar YsHow ediqursg
col ored jui ce D¥Fhgdnefierdeicy rriaciedt from dheclass sensistindaqf @prig) @rape op Peag thfoxp @rraixture
and t he concentSO3EipHsyHfcientyater fo gived brx ¥t201e3%dj usted with water to give a
brix of 20 to [%@q‘%"%ﬁ5 lpzte’gﬂ;%g ;’tP%;%E ?‘?’%ﬁ ‘ﬁ?hé;;g%{ﬁxﬂ;g %;En%“zﬁ'i BeERsh @on the total
conprised of a W ‘g d juice an
anot her jdfce sfg’["%? fgt 3 srbgﬂ'ﬁef'thtg apqub, 43 PRI PK elglt B2 apie® ;prﬁ?'ﬁﬁ’ésegr"pﬁ’ég? g3l
forma mxture CONt i ni H‘g “Witficient water to give a brix of 20 to [err],
from about 0.05 percent to about 1.5 percent by weight of at |east one
stabilizer bashfdidsdast he total weight of said mxture, said stabilizer
bei ng. derijyed froma natural source; and 35 from about 0.05 percent to
abolt’ . 15 penc EVM1anBY d¥\itis 38 trul® boudant BELLAEEMENIZS 8 ipRsséhass @A gblinemerit By dindlso pour
wei ght of sai d dehbet Gtk codsenvme 8 iréatigeld voméienaht: Mel ange de jus de fruit
pouvant Stre geainGypdelenmnrisltuie a presenter un gonflenent d' au noins 50 pour
: entre environ 0,05 pour cent et environ 1,5 pour cent en poids d'au moins un agent de stabilisation,
45 rapporté au poids total dudit mélange, ledit agent de stabilisation étant tiré d'une source naturelle;
enire environ 0,05 pour cent et 0,15 pour cent en poids d'une protéine végétale rapporté au poids total
dudit mélange;
une quantité d'autres ingrédients y compris I'eau, de sorte que ledit mélange posséde un degré brix
total compris entre environ 10 et 35, ledit mélange étant exempt de sucre et d'additifs éduicorants 2
50 base de majs.

2. Mélange de jus de fruit sefon ia revendication 1, dans lequel lesdits agents de stabilisation sont choisis
dans le groupe incluant la gomme de guar, la gomme de caroube, la gomme de xanthane, le
carrageenan, I'alginate, une gomme de cellulose, 1a pectine et des combinaisons de ces substances.

66

3. Msélange de jus de fruit selon la revendication 1, dans lequel ledit type de jus est choisi dans le groupe
incluant le jus de fruit, le concentré de jus de fruit, la purée de jus de fruit, le concentréd de purée de
jus de fruit, du jus modifié, du concentré de jus modifié et des combinaisons de ces substances.
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cent et 4tant consomme a |'tat gel 6, conprenant: un type de jus de fruit;
entre ‘environ 0.05 pour cent et ‘environ 1.5 pour cent en poids d'au npins
un agent de stabilisation. 45 r apPorti8r 438 Bpoi ds total dudit n6l ange,

| edit agent de stabilisation dtant tlre d une source naturelle; entre
environ 0,05 pour cent et 0,15 pour cent en poids d u‘f '?3%6 veget aI e
rapport 6 au fhoMagndeotejus ded it ?Féqna'?fgg“e“?]??@ afRF '%q“§ 2 UPE 9S4
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choisis dans | S‘ar& L{%Q&prsé‘e RN %19lé%nv.rr?oéb0dmece n%fd@lébﬁ quarflits
gomme de xanth garra e%n&l%@&%&ﬁr?s@%ﬁ‘tre nvifd 9'1@@&rﬁronw &R oABoiee! | Ul ose, T a
pectine et des combl naisons de ces subst ances. a M-l ange de jus de

fruil sel gn ¢ ame@RMYdl j6Add Rt sbion tARenbiesliee b, daRsl) lehuél )épd%gféﬂmk $fob& HudiChElargb ost
dans Te groupecdm bidtentiign P36t ool Pali t | € concentr6 de jus de fruit, la
pur6e de jus de fruit, le concentr6 de puree de jus de fruit, du jus

nmodi fi 4 du Tonerijelds ,lde:ejwis seipduie gheledngckedss eavataiicatng nﬁeedelreescms Byiet barts.
9 végétale comprend|und plotsinb Hé bojd. | 11 iii 111iiil * C L I S *

EP 0 187 438 Bl 4. Melange de jus de fruit selon la revendication 3, dans

| equel |a quanMéemetdotied & fdéselan Bume siueleonguecdsis Irgvardications 9@?“9’6%)9?"5@3'6#91‘@"’9
envi ron 0, 35 pobinue; dntacide maldigiue: umadiie@scophisye elckayiressasidpbirgppiques, Prm%wgfé"tae
jus de fruits selon |la revendication 4, dans |equel |esdits agent
stabilisatidh Yénge|dg jus de fruitgelamia ravendjealion 1.2:46 g¥ Antang) leavel fed FiElapge ﬂsbba““ etiou
carrageen#n, ef®¥ans quuel la quantit6 de ladite gonme de guar est
conprise entre enV|ro 14 et environ 0,24 pour cent en polds, la quantite
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conpris entre '?3 Mel ange de jus de fruit selon

I'* une quel conq Uﬁr dﬁﬁmﬁ % g ﬁr%ﬁt' EQ REvirds $S 996 HeRSon FHRIE 'al) AIAS lun lagend B btadilRGion,

v6get al e conpr gaghng pQﬁQio?dl Q6uitdRsIsnge, dedit bger® de VRGN dift b&!&uctepdcrtfrlﬂ'&e sélréen
Puns quel wnqugat&}gﬁ do@¥AMEY; cati ons pré6cedentes, contenant de |'acide

citrique, de | edfldiGiroi®|08ipdkioentUsl efkirbtl 0,16:5610 rcbmqauemnas ddheaprbtsias de sdjd) egpports au
or gani ques pr opsi@otaildudif mélarigs;, 9. Ml ange de jus de fruit selon |a

revendi cati on gne2quéntls dautr8s ingrddientd ¥ cangdris de toal demiapiigaiue it ndlange possbdaurpdbgre
gel e. 10. Cr bnbrixsgiebaleempdygntre eravitgr 20Uat eadroro3so bt IeHitumelangd $tery exeret fle syicrg et ¢'addtifs
dans | equasl unéduipoants Rtbesesigfmiaisant e d' air est I ntroduite par fouettage de
maniere a foumr un goQx sucre, a une tenperature conprise entre noins 40 C
et 10 C, 25 M. Crameession e reyeridisation | 18ndane lagealla esditpggepts ﬁew&ﬁ@%ﬂ%s;"hem&@ 9aps; o
conpri se ent r e 9mEpedpchRgida geRe deguer, iEgone dtsarophe e Carragpenan un giaingte, 4ngygomme gy
conprenant au RYHAE. %‘aPﬁﬁ‘"‘ﬂ‘édP?‘EHWb'“a'WF%C‘?rW?ﬁ“’BF?SO 05 pour cent et

4

I‘eg\é;}g’) ,[] 61 ;‘3 %D%E?g%esgt %eanra\%gﬁ!h?a% d a m?aqF%la lTletglt 8%? ju est a'bl rllsslg‘t'glrog ¢ in uan un
de

obtenu a parti ¢ ef ' “fgﬁ %Equs‘j i ""T%Le & -G |ron

pour cent et enV| I’OIHs § pe co Ster%?e]en%% u'r'fgﬂpr O%%QI(%SQJ Stagégj a,

rapporte gu ﬁo sgﬁ)@ la ﬂé.éau Oaﬁ'eﬂg laqhHl& la%ﬁ'ﬂitél tBt@le & ragéhts’ RSstebolt i s Enipride

conpri's de | egholRuiBROk B&reéweteﬁ ok 0.B8baNEAt ROSREJe Un degre brix gl obal
conpris entre environ 20 et environ 35, et ledit nblange etant exenpt de

sucre et d' afidiMslahge RJus de rMdbs R'raVdhdicaliondt Iensdeyusad Gontedd du fibiamie coitietentretau

revendi cati on #ins 6aAon 255gbudehtt bivfish 45p0adRRids frlCosslobdnirb emabr Sposauaht et environ

chol sis dans | @0 pour cent de giucose, et pas plus de 10 pour cent d'autres éduicorants de la classe des
saccharides.

15, Créme selon la revendication 10, dans laquelle ledit mélange posséde un degré brix compris entre 23
et 27 au moment ol il est amené 3 I'état gelé de maniére 3 fournir une créme présentant un
55 gonflement important.

16. Mélange de jus de fruit selon la revendication 1, dans lequel au moins I'un des jus présents a été
condensé & [I'aide d'une résine échangeuse d'ions ou a été soumis a une ultrafiltration.
R
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groupe incluant | a gome de guar, |a gomre de caroube, |e carrageenan, un
al gi nate, une gomme de cell ul ose, deJ%g pectine et des conbi nal sons de ces
substances. 40 12. Crene selon la re naﬂgﬁf?%§110 dans laquelle ledit
type de jus est choisi dans |e groupe incluant un jus de fruit, un

concentr6 de 1? Lﬁelgﬁe tié HJE e frHig' Soidn ¥4 BFontiBatib! Ps, qg\(if(éqUél lune SUBstafdd %ﬁbma{ due Q%tendﬂu%@

de jus de fruitde Héhizkd'® combtdr 8bmb '?etl%oéaf}seférﬁét%u Sntact!Su [ ek ireSihe Sangeuse diions
conbi nai sons deua&sdsthskigaess. 45 13. Crane selon |la revendication 10,

dans laquelle |la quantit6 totale d agents de stabilisation est conprise
entre envig ons. Qvélhgd @ ljusC N truit kel iréveRtidtidAG16p @aHs leduBlt ure Nyupditsdsutiisde d'acide est
Mal ange de j us dbaish poirréghee I'2itd & ¢ @VAINAdIANgé brivd edvirotlal6 8t dndifpds)s. | € cont enu du
n6l ange contient entre au noins environ 25 pour cent et environ 45 pour
cent de fruct®Jesiape de fusealednitiseiom la3Bvepdicationc &ril7 oet18edans flegnel TOjus de frikid cqnderisé au
cent\de gl ucosenoyer deplasésipk Eshaneusb(iigre wst tiedine @aieut r es 6dul corants de | a

cl asse dedgesaccharides. 15. Crene selon |a revendication 10, dans | aquelle
ledit nbl angéﬂ péieneeide iundafieifiselomleirgrendisationils, danstIpquel Jmbaig espgnediiseroment ou | |
est anmene a |'etat gele de maniere a fournir une creme presentant un 55
gonf | enent iﬁbcﬁ"f%@mpl’@ﬂaml\/lel ange de jus de fruit selon la revendi cation 1,
dans | equel au YhsFiee! dlug mélgage qofus ‘i!?rfﬁ%‘é'ﬁ‘ﬂss‘eoé'e'@tsb'" (f§@ auanfite syffisantg digjs qu de
resi ne 6chiin et?éﬁd%l "136'?1@ Bolyf gen iﬂBu'b‘éﬂﬂ'ﬁesdeeWG'ﬁg‘eﬂﬂéP?' Y Poag St 5f(?°‘1"~°~°m~l‘-’g-“
|t||||||||f||’"ﬁﬂ"ﬁte?'1 11 1| :? S%Idldé

fruit selon |a fdUelith 8%&@? E’é’”sa"éfhi e°a'ﬂf‘81‘ thé" 8 ug?aeﬁeseﬁﬁw?aﬁ J<!ﬂ‘j%s

auneu
aj out e de_mani BEE, 5 Son, n%ﬁonplgmﬁﬁ%mﬁ LB B gf“gé’ﬂ Qp‘ﬁ@ ) du Jus
s )00 RS 42 e A L P el e
suf f hsante d' aci dg est eg}%out'e%g pélﬁ? reg Q@m di {“e et “ e pH du nel ange
entre envirogm, J4éhn 1% de0/dd fRA péssédanﬂ@goﬂV@hrﬂiOQ&ld?@robdéSor%eBG fhlide, ScPhpRdhatd
revendi cation 1, i@ sdiBnissdialigank SHURIradiRtibnlS de fruit condens6 au noyen de
| a r6si nezaeChangeuSﬂ:odieﬁtﬂSovﬁﬁib pliréd dudil jubl Bélor® @l Fune $bstakke aldalaiige de | us de
fruit selon |a reveost capoudBenidh poitisasin bgeatl stdoisdiér, € est une fraise. 21.
Crenme conpr enant - unosab eobon 08 gotr @bl dlrgagetiempussantiiernidr diude iaiéise Vépétalel poasin jus
i ncor poree une quasvlord spédfigué,iesante d' air ou de i 5 gaz de maniere a |ul
conf 6rer un vol umeund quagti fdleaniffsardger @niier sondRnge Wy dlegtrbrl Sommis enteedftet 35.

| edit nBl &hge etant un nelange d' au nmoins un jus, qui a ete condensi a

| ai de d' une e dféieaodnimde fryib selon; i reyengicatipn E2ccogy [9rek legjus piord et celfij d'une Areiswpy
entre environ G”OSPQSP‘*%‘r\‘?/l"?@?fm&'s%esb‘éﬂﬂ'dE‘@rﬂm‘Eﬁ%Sl"B%P"dfeau i ns un agent de
stabilisation, } ntre environ 0,0 tb %
noussant for%”ﬁaﬂ??e 'c%tﬁgé? Spe '°‘§’ﬁ'r'° ﬁ'ﬁé’e?ﬂ@ °§ 6)’?"&@J ’t'd'f"?f"ﬁat' 1’5’87‘? au
mel ange d& jus meE 4 PPU?F'QT[?&P 'B‘??"? ‘conpris entre 20 et 30. 22. Mblange
de jus de fr gsseda co) ore & QL3048 ou j aune.
conpr enant -égutr'}“ﬁpu%e sﬁg’s ?aor?l‘feg%& o 2é"y%1aﬁ? ‘eé"L? T al]l(fq'% | o{r11lgg -
un_concent r GodshiRe BHS8e ﬂgﬂé phy.seve%%éam ecsra%&é %o,ﬁmpa{aﬁm W8S JuGYS fruif
0,05 a1, 3 pou'ésé&ﬁrﬂlre pbiibadt @ el{:'am &t und I?SO%LI Gent B3 ruftra ShofsiBhlré G
0, 5pour cent ghsug pegeefounmh%%araechta%imgﬁa RS aiblé e&aﬂm@e-uwﬁgesn 5Qn [PEUS, oktigd 85
col or6 specifi gugs, €t une quantite d' eau suffisante pour conf6rer au

mel ange un degiegit s %ol BRI bigeL blakig® @Djatile &tant nfings darl¥blk atgiagél GoysUR Bfhe d'un
fruit selon | acorev@edtost pwse AL d'utl adRndecd UL borkcéntrativd dudit eBldngesde o€ Btant dgléenau
frai se ousd' unenopeodvu de masidre & Jouehlrin degrs Bixesipris@hid 2006tae porme ou d' une
poire. 24. Meiange selon |a revendication 23, dans |equel |e jus desionise
ou ayant sub?7. Mélahger defjisd der fuiiti aseptifuerpoevart tr@ Blocks, copstiiud parine fajbler quanitepdinios eodorée
dudit nel ange. e®Bugaviotapgeory jausp evd'incauireiye eheistrermidaclgsse -nelwtdelsequelporurne do raisin

Vi t an ne est apey de ggreepgurrfg'p\aﬁlgwenehnge contenant une quantité suffisante d'eau pour obtenir un degré brix
compris entre 20 et 30,
entre environ 0,05 pour cent et environ 1,5 pour cent en poids d'au moins un agent de stabilisation,
rapporté au poids total dudit mélange, ledit agent de stabilisation étant tiré d'une source naturelle; et
enire environ 0,05 pour cent et environ 0,15 pour cent en poids d'une protéine végétale, rapporié au
poids total dudit mélange.
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26.. Mol ange. de jus de fruit selon la revendicatlon 1, caract6rise conme
6tant un nel ange de jus de fruit 40 asepthue pouvant etre stocke,
cofmprenant un jus desioni se ou ayant EBUbI87438IRIraf i I tration cholsi entre un
j us de ponme ou un jUS de p8che nelangG a une faible quantite d un jus

colore en ro n e ou Laune, r%ﬂeﬁ@S ueérle nggsrte%g %8‘9 lger( Yl dttenz aﬁrnggﬁﬁel\’bar und

j aune et ant pung, L n concen
pur 6e ou d' un r?g gees? Zt;r% rggw Tcentration dudit nélange de jus 6tant reglee
au 45 moyen d' gally fSy, I5%5e. -3 A sfons e Q6 Rk, Bofo@uNRiul aasemg;na?mm
et 30. 27.; Mel angede fls& él GitH dor %ﬁﬁiﬁga{oﬂélﬁ oG Vi Bricriah U6oninalhBrsistonst i t ue
par une faible quadila 6,65 s La b Y5 a6 b biffos PRarzRHEERrotBihs) BERgdM hul b Gesaﬂitgedlchtmer
autre jus choisi pagdungd:@ cl asse i ncluant des jus de porme, de raisin ou de
poire pour former 4 nfge%ngmbt eJ3fEHen BBQandieMdinsthlioRidh IWassan es die emsdhuag eien
obt epi,r un degr6 bdsimSmixwert voh IR 10DBisCddld 85 slibvert, uBdwotNdis @liseifuny frairistGor) Bucker-
pour cent ;£t envi rga MeisSuRSAdditivetIdercSuA@@sMifeltiad Makisreiditivenagent  de
stabilisation, rapport6 au poids total dudit nelange, |ledit agent de
stabilisati oa @nehbafinistitingl nadheABarUchCE dadbrch alekemnzaichnets tdak die rBidbilisatorén @5gqwdblt
cent et envi r onind alsdep Guuppecas Guagumpu, Jisandishietgunmi gtaragenany elgem Alpinat, qinemfeniiviese-
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nach Ansprgich 1, dadurch gekennzei chnet, dal die Fruchtsaftart ausgew-hlt
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Frucht saft konzentrat und Konbi nationen dersel ben. 20 4. Fruchtsaftm schung
nach Anspruch Fruchisafnischung @keiveines den yorhergehenden iAaspdishe, adwraly gekeepzeishagh dafsse
toren etwas 0, 3FitonensitreMaingiyrageiop Asmprhiasiuregnd arglorefiugfiiqigens proffssha g ABIEH
Anspruch 4, dadurch gekennzel chnet, daO die Stabilisatoren Guarg
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23 bi's 27 auf Weiohdnaustiib bRz kanRIRt8 Fuctlall 9dn difePB&Rs ¥PdmtTENZ UNAhNME ZU
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I st. 17. Fruci Safmeenthaietting nach Anspruch 18, dadurch gekennzei chnet, daB
Ssi n Ar omab®st andt-eiein Aerrge@iner fiyanhtseftrigbbungi dsim genfigends Lufitodercdae gur Arziniamg einer Volumen-
erganzen, das dur clrunabme xdot mickestersySinyerfelbbist, wptel dieMisthyp@naust auscher har z
oder durch U trafi |eine dischinodsh venemindesipos eeem Erochisgft. der aiheineg lorfnauskrusegeriase kpntak-
Anspruch 16, dadur diprt edex Hitrpflasmiion yaierworpg| wardge isigend  Saur e zugegeben wird, um
di e Saure der M scikiRg08bis etrer Spewnds m%ea!en%q'%aswgsa@r undy
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ei nem Frucht saft, dﬁd mt ei nem | onenaustauscherharz kontak- tiert oder

U trafilatration -untssionend Wasseiiril aér Mischung-einet Bakwort (n 20ibk 381 vlveteibenCew. -

m ndest ensssi nes Stabilisators, und 35 - etwa 0,05 bis 0,5% eines
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22. Fruchtsaftm schung mt dam Aronma von rot-, orange- oder gel bgefirbtem
Fr uc ht saft erdhMisehung nach Anspruch 23, dadurch gekennzeichnet daB der entmineralisierte oder ultrafiltierte

50 Saft mindestens einen Hauptteil der Mischung ausmacht.

25. Mischung nach Anspruch 24, dadurch gekennzeichnet, daB derselben ein Vitamin zugegeben wird.

26. Fruchtsaftmischung nach Anspruch 1, charakterisiert als aseptische, lagerfihige Fruchtsaftmischung mit

§5 einem Gehalt an einem entmineralisierten oder ultrafiltrierten Fruchtsaft, ausgewihit aus Apfel- oder
Birnensaft, vermischt mit einer geringen Menge eines rot-, orange- oder gelbgefiirbten Fruchtsaftes,

- wobei der rot-, orange- oder gelbgeférbte Fruchtsaft darin als Konzentrat, Piree oder Mischung

eingemischt ist und die Konzentration der Fruchtsaftmischung mit Wasser auf einen Brixwert von
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-‘efnén entmneralislerten oder ultrafiltrierten Fruchtsaft, 40 -

ei n Konzentrat oder ein Paree des gefarbten Fruchtsafts und einen
Aromastoff, - 0,05 bis 1,5 Gew.-% el BR9 187488 Bi sators, - 0,05 bis 0,5%

ei nes pflanzlichen Proteins als Schlagmttel fOr einen speziell gefarbten
Fruchtsaft, und - gHsrﬁxchend Wasser, um der M schung oenen Brixwert von 20
bis 35 zu verl ei RERS 3 5omapsetmid i <ot t i schung nach Anspruch 22, dadurch
gekennzel CNieLas : g:?‘% «gggefﬁ!? e{l b3 £ueE g:eerﬁ ds fn&ste S’AChS%Eér goit-

e%rbte dchtsa sgewahlt aus
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I age?“f’l hige Fruchwisghingl schung mt 5s el nem Gehalt an ei nem

entmneralisierten odor ultrafiltrierten Fruchtsaft, ausgewhilt aus Apfel-
oder Binmensaft, verm scht mt einer geringen Menge eines rot-, orange- oder
gel bgefarbten Fruchtsaftes, - wobel der rot-, orange- oder gel bgefarbte
Fruchtsaft darin als Konzentrat, Puree oder M schung ei ngem scht ist und
di e Konzetration der Fruchtsaftm schung mt Wasser auf einen Brixwert von
13 11 1ssl.1 11111 till nl1 1lile EP O 187 438 BI 20
bis 30 eingestellt wird. 27. Aseptische |agerfahige Fruchtsaftm schung

ent haftend ei ne geringere oder bestehend aus einer gerin- geren Menge an
rot-, orange- oder gei bgefarbtem Fruchtsaft und anderem Frucht saft

ausgewahlzf’ aus 5 der G uppe aus Apfel, Trauben oder Bine, um eine
M schung zu bil den, die genigend Wasser zur Erzielung eines Brixwertes von
20 bis 30 enthait, - etwa 0,05 bis etwa 1,5 Gew. - % m ndestens ei nes

Stabilisators, bezogen auf das Gesantgew cht der M schung, wobei sich der
St abi | i sagor aus ei nemnat~rlichen Vorkommen herleitet; und - etwa 0,05 bis
etwa 0,15 CGew. - % ei nes pflanzlichen Proteins, bezogen auf das Gesant gew cht
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