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COlVlPLETB SPECIFICATION 
Iinprovements in Liquid Condensed Milk Products an.d processes for making such products 

- We, BEATRICE FOODS Co., a corporation organized· and eXisting under th~ LaW$: of the State of Delaware, United_-States of America, of. 120 South LaSalle Street, Chicago 3, State 
S of_ Illinois, United •· States of _America, do her¢by declare the in:ventliori:, for which we pray that a patent may be grs:n.ted to us, and the inethod . by which it is to be performed, 

to be particularly described m and by the 10 foll<>Wing $tatement:-
- This invention relates to a sweetened con;. 

de~ed reconstituted milk product and a method_ of_ preparing._ .. same. 
According ·to th.e invention there is pro-15 · vided a liqui({ condensed reconstituted milk. 

product containing an amount of skim milk powder dispersed in water, an edible fat in an amount less than the amount of skim milk powder, and -sucrose .hi an amount greater 
20 than the total combiined amount of the skim milk ·powder and fat, said j,roduct. havling an initial viscosity not more than 9000 centi­poises at the time of manufacture and_ a subsequent· viscosity ~ to _ 100,000 centl-25 poi~~ -

The invention also . provides a process for preparing a · sweetened condensed reconsti­. - ·· toted milk product. whlich compme$ dispers­- . ing- skim milk powder in water, heating the .. 30 -_ dispersion, adding to the dispersion and .. -· amo.unt of edible fat less than the amount of · ". · :c- -skim n:iilk powder, a,n4 an amount of sucrose :· :::.,: greater than the combined amount of skim , :milk powder-and fat, homogenizing tlhe mix­- $ ture, stexfilizing the mixture, cooling the m_ix.;. 

............ 

[Price 4s.1?'4.·1 

ture ~ncl seeding the mixture wlit:h lactose crystal.S_ when the tempera!:UJ;e of tix, J.l1ixtw:e is 90° F. to 110° F. . . . _- .. · _ . • . _ Pre{embly, the product !is then -oooled to about. room temperature iand. canned -uilder · 40 aseptic conditions so as -to be free -of_ yeast and mold eontaminations. 
The. inJVention makes it possible to obtain a product containing, for example, 72\%! by weight total solids, a ®%· .. sucrose-,.water · 45 solu11ion, -and having an initial viscosity of 8000 to 9000 centipoises, preferably between 5000 centipoises and 2000 centipoises. --
The initial temperature of the water may 

be from 40° F. to 100° R, but is preferably 50 70° F. .· .· ·.- .· -. 
The · temperature of the water-skim milk 

powder. di!IPersion may be raised to 80° F. to 140(.) !'.'· when the fat . llllld sucrose are added, but preferably is -100° F. when the SS -:fut is -added· and above 120° F. when the sucrose is added. · 
The mmure may he homogenized at 80° F. to 140°-F., preferably at 120° F., at- a pressure d. 500 to 2500 paig; preferably 1000 60 psig .. ·.·.. . . ' .·. - . - .·. · Sterilizitig · may be carrieq out without 

obj~tiqnably increasing vise<>sity at 180° F . to 200~ F. for 8 to 20 minutes; preferably at 190° F'.. for· 10 minutes or 185° F; (or 20 65 minutes • 
Preferred . methods are set forth in the following Ex:amples in which the ipercent-ages given: are by weight: _ . _ 
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BxAMPLB 1 ., 

The mixture used consisted ·of: 
,! •• 

-~~ 

Cane sugar (99.57% total solids) 

Fat (coconut oil 76 °) 

Skim milk powder (99% total solids) 

Lecithin (as emuhiifier) 

Water 

In column A the figures given represent 
5 the amount. of skim milk powder and ·cane 

sugar without included moisture, t!hat is, in 
anhydrous condition. The figures· given in 
coluinn B represent tlhe amount of s:kim milk 
powder and cane ~gar with included mois-

10 ture. .· . , . 
The niixtilre was prepared· by· dnttoducing 

the water at ra: temperature of 70° F. linto a 
l!OW1d 30 inch diameter pasteurizing vat pro­
vided · with a suitable agitator and then add-

15 ing the skim milk powder and dispersing the 
powder in the water. There was added, after 
heating of this dispersion to 100° F., the 
vegetilble fat containing the lec!itbm dissolved 
therein. "Dhe mixture was then! heated to 

20 120° F., and the granulated cane sugar was 
added. The sequenee of this· step was critical. 
At. 120° F. the mixture was homogenized ;at 
1000 p&g. ·The homogenized product was 
sterilized by heatillg to 19()0 F. for 10 

25 minutes in a covered vat, and flash cooled 
in a vacuum pan to 100° F. Sterilized alipiha 
lactose hydrate m the . foMl . of fine crystals 
of · 3 microns dilameter was seeded dnto the 
:finished product in amount of 0.04~%; of the 

30 :finished product by weight, while the product 
was at. lOOo F. · Thereafter, the product was 
cooled· down to 70° F. in a vacuum pan· iaild 
aseptically canned, by placing it in. a can !8nd 
sealing the can. 

35 1'.he fini9hed product contained 
42% cane sugar · 
21.5% milk soJ:ids not fat 

8.5;%· fat (including the lecithin) 
28%· water 

40 Q1" 72 % total 15olids content, mid the sugar­
water solullion: present has a concentration of 
60%. 

The amooot of water in the original mix­
ture is always adjusted so that the resulting 

45 processing removes water to result in approxi­
mately ?2% total solids, i.e., 0.000526 pounds 
water per degree Fahrenheit W<>ling per 

A 

39.6 

8.0 

20.035 

.047 

32.318 

B 

39.9 

8.0 

20.55 

.047 

31.503 

100.000% 

pound :finished product is added ·· i.nlitially in 
additlion to the water needed to make a 72% 

~ 

total solids mix:tu:i'e. 50 
· Referring to the foregoing example: 
The fat content can be iincreased with pro­

portiona1 decrease of the skim milk powder, 
the sugar reniaitiing the same, . namely, a 
· 60% sugar-water solution or higher. SS · 

The mixture at the steriJ:izing temperature 
is flash cooled in the vacuum pan, resullling 
in :removal of moisture and cooling to 70° F. 
so as to produce a :finished product lraving 
72% total solids, which is preferable, a!Ild 60 
about a 60%· sugar-water solution. 

Flash coOtling over a greater range, e.g., 
from 190° F. down to 60° F., from 2()()0 F~ 
down to 70° F., or from 200° F. down to 
60° F., removed more moisture, resulting in 65 
a higher solids content iin the :finished· pro­
duct. Flash cooling over a narrower range 
does not remove as much molisture, resulting 
m 1ower total solids content in the finished 
product. Preferably, flasth cooling is em- 70 
ployed to cool the product from aboot 190° 
F. down to 70° F ., and t!b.us remove moisture 
to give a desimble finished product having 
12%' total solids. . 

At 90° F. to 110° F. seeding with sterile 75 
lactose ds employed, preferably at aboot 1()()0 
F. The sterile ;alpha lactose hydrate is a 225 
mesh grind (will pass throo~ a sfieve having 
225 openings to the squa:re inch), and the 
size of the i:rystals may range from 3 to 5 80 
microns, preferably 4 microns, .in_ diameter ... 
The amount of llactose added is about 0.4 
pound of lactose per about 1000 ·pounds of 
finished product. Addition of a: substantially . 
greater amount of lactose has no additional 85. 
beneficial effect. . / . 

After this seeding, the product is further ·_ ··. 
cooled to 68° F. to 80° F. lin a. vacuum pan,. . 
preferably to about 70° F. 

The can filling and sealing are effected 90 
under 'aseptic conxlitions, Oil' under conditions 
·which will be free of yeast and mold con­
taminations. 
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Jn. S()Dle cases, :milk .protein will. increase _In preparing the product, the same in~ 

==~~.£=~~;!~~~' .. ·· 
5 not fat. 'Temperatures from 160° F. to 190° to tftle vat lin amount so that !the total solids' 10 

F. in the manufacture of skim milk powders prior to processiing was approximately 68.10% 

~fil:~s!fty~=~~e°fn'°·t~ ~f :;;;d~te::hV~-, ~·}~;-~·· 
8Wee'ten¢d eondensed.produet;:()f,,tJiis jn.V.en• used). The:_a44itii,on.;;off' . s01idS'iioffat in 

10 tion. To overeoine thiS, scidiUm.'''cffiiiet·or the form of skim nii1k po\vder was made tQ 'l5 
sodlium phosphate, e.g., disoldium phoaphate thC water having a temperature of 60~J~., .. 
in"small amo'!lllt of 0.002%1 to 0.1'%, prefer"." and whenc these milk solids. were dispeiied. > ·: .,.• '' 

~ ~~~~ ~~~-00 
t!b.e water, as described above. If ·the milk prOduct sterilized by heating to19Q?,,F. and 

20 powder is· one which, by testing, in.Oreas~s in holding fot 10 minutes. The prodUci;;,~-was 85 ' 
~ity on heating at a sterilizing tempera- then ft~ cooled hi a· vacutmf\!p8D'· to noci 
ture of ~t 190° F: for 15 mlinutes, then F. and, as the product ·Co<>~ the s1:erile 
the adjusting salt, e.g.; sodium citrate or the lactose was added -while "the produ<£~s at 
sodium-phosphate, is added as· just described. 90° F~ · •·· - ·. · · : ', ·,: :. .· < ··. ·. 

· 25 Sodium ph-osplaate, ·e.g.,; disodium acid ·phos- The product was o0oled to ·soo F. iii: a ~o · 
plmte, in- tfhe ~ above recited for the vacuum pan and canned. · . ·· ·· .. 
citrate, may be ·used as explained, but the · · ExAMPLE. 3 ·· ·. . · · · · 
sodium citrate is· preferred. . .· The steps of ~mple ;2 were reptjlied with 

· - -The !Pi"oducts ·of. this inventioo have a the exceptlODi that the homogenizatiOri tciok 
·~Q vli.scosity bet'Ween about 2000 and 9000 centi:- place- at 81)() psig in the homogenizer. ~ ~ .. ·. 95 

poi~ at 'ZOO F. ·or room temperature, pre- · .. · BxAMPLB 4 · -.·.···.·.· .. : 
ferably ·between about 2000 and 5000 centi- The -.$teps. of· ·Example 2 ., were . ~~: · 
poises. · . . . . wlith . the exceptio~ · t!hat the hoin.Qgeoization 
: Somecimes; to obtain de.Wed viscosity in took place at 1200 psig itH~ equipm~t~ 

. 35 t4e finished product with skim mE!k powder . · . · BLull>LB 5 ·. · .· · · · · •· iOO 
prepared at l<>w temper.atureS and to prevent In -this &ample, using" high :heat sidin 
pro4udng-a too· low· Viscosity in: the·:finished milk powder, which was found to'·.iilci-ease 
product, the-viscosity is adjusted with 0.005!% greatly in ViScosity at the steriliZln.g teliipera~ 
by weight :calciw.n, chloride based on the total ture of 190° F. for·· 10 minutes,· sodium. -· 

40 weight' Qf·' the tnixtlite of sugar; skim milk citrate was' added, m the' amount or ·o~025!% ' 105 
powder;'fat and water, or an amount within by weight of the origilllitl miXture· of"sugar, 
tihe nnge of 0.00231 to 0.1"',{; by weight. ISkim milk pawder, fat--iftnd water, tO·:the 

-Thus, with 6kim. _·milk powder prepared· -at water in the \lat· before the . skb:n ·milk powdei: · 
. 1~ ,tempemtures- it [s adjusted with· 0.005!% was introduced. - · · - · · 

45 by weight calcium Chloride when initially dis- While the temperat:Ure of die water in the uo 
· persed in the water, as described ab~e, and foregoing Examples· was 60?:·F;,·'in-8(fditiooa1' 

. homogenized at preferably 28QO psig, and at examples temperatittes Qf 90° F; to 45° F~ 
__ a temperature of 800 F. to 140° F. There- were used. It was found llhat hydration With-

, - after, the homogenized mixture is processed out luri:lps oceurred mast favdlmi.bly ;at room 
50 U$ing the subsequent steps as desOribed in temperatUre, and in' :furi:her exan:lp~~~ t~- lis 

BXample l following the fODmillg of tftl.e peratures at 60° F;; 65° R and 700 F. were 
· · - · . recomtlituted skim milk.:water dispersion. used successfully. · . . : · : .. · .. · 

. ~PLB 2 · · ·· - It was observed :in the foregding eXallli:ples 
. In this example, ias in Example 1, a round that the- fat had_ a-·niinor-~ant· effect oo· 

55 30 inch diameter pasteurizing- vat with a 1! the f.oam formed, which ~ect '\Vas increased." 12<> 
, ·inch valve for blending and steriliiing was by adding a small amounf of; lCcitbin to ·the 

· ~ used. The vat was proridec:Lwith a scraper fat before the same wis · addeci" io the dis.;. 

_ .._ - -~lade for agitation to prevent burning ·or persion. -That is; it was ·fOuncl in the fote:­
'-- · sticldng, particularly tin t!he dllse of high viii- going examples of thiS -inventioo, tlhat where 
60 cosity products. It has been found that ·blend.: the fat or oil fuhe:i:ently- cOntUJed · lecithlitl, . 125 

ing is be!!t- cond'ucted with agitatioo m the . as lin tthe case of the milk fat ·jn B:xample 2, 
vat. The product was· canned under an atnro• or where· the ·lecithin- Was added, ·as in 
sphere of superheated flteam, whlch resulted E:xam~e I, that:'theJOain depressant: effect 
in.a temperat1,1re increase of abOut 8° F. !at a was ·directly proporuonal to the· an:joUllt .of 

65 canniJlg speed of about 20 cans per minlite. present or added lecithin.: After the mixture 130 
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si()D.e(i fram the filling .an&clOSitlg C)p~atioti.>:· a OOJnQgelieom colloidal dis~siOn., t!h.e pr<),. '' 

30 95 

: :-.-:·,··.:;: :.::. 

35 100 

; 40 

. ... ;.' . · .. ~ . : .. : . . ' : .; :! --: . -

A mixture c()Ii~·: · 

. ~~~·i-Min) ;i~- ' 
.. ~·: 

· ... $Q: 

_. 28.0-%· .. W~t¢r · . . ... . . ...... ; .. 
wa8 225 mesh and was alpm 1actose hydrate; · · · .. ·. · 

55 It was ii.(lded :iti an lll1Wunt of o:04Si%• of the or 72% total solidS c.ontent, and .i:he s~ar:: . .·· 
. finished product bf weight,' as abov.e · qe.;: • watet solution presen~ having a cont:~:ttation ,,.. ~ 

==~~~~dteexp=~J=~~· ~O~lkwa;,:.:ea~~~~~~~!,er 1~~ l~~ .. 
th¢~ product was cooled iraPdly to 70° Jf'. l1r F ., and iadding tlhCj sugar and 'fat .. The n:Jix..: 

~{). th¢ vacuum ipaIJ. jbefore 'C81lliiil1g.( .· .. ' ~. ing was accomplished OOly by the use of .a --·-
.. · ··In. p1:eparing .. the prodw:U' of t!his iti.ven;.; . high-speed; high:-shear :iriixing._blade, which 

tion _ with standard · clrcuiatiOn. mixers, I'll Of· .· rapidly reduced the 1mixtm¢ to a collmdiil · 125 
> ·•· .. ·· ... ,' l;b,e water must be. ini$11y av;illable to fOri:ri: dispersim.L' The prOduct waS then:. horiWs- ' 

•,',, '.•·. . the ~milk powder dispetsi@,; The sugar.: genized at 1000 psig, vat pasteuriied· at 190° 
.·. );s· iS prefeiably added fa dry·.:gr&numr fomi,· P. for 10 J;Illinutes with 6Criiper ·otatfe; agim.:. 

<'>. .• "-:-.: 
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928,592 s 
tion, vat cooled to l00° F., and seeded with 
lactose in an amount equal to 0.045% (by 

~~- · ~..-.. · -.. ,. · ;;.\ ·· weight) of. the ,product, then cooled to 70° 
· "l ' F. and canned, all a~ described above. 

~:- .. 
~- .: :~· ... _ 

.. · .. ;.· 
''· :··· 

:~· ·= 

}: 

····:··. 

·;· .. . ;;: 

5 Reference has been made hereinabove to 
butter &.t and c-0eonut oil, but it is to b~ 
understoOd cllat other oils and fats may be 
used, such as peanut dil;-cottonseed oil, soy­
bean oil, sesame oil, palm oil, palm kernel 

10 oil, dehy.drated butterfat, and, in fact, any 
of the well-known edible vegetable fats, and 
the same may or may not be hydrogenated. 

15 

20 

It is preferred to use granulated cane sugar 
or beet sugar as the sugar constituent. 

In using the lecithin as described herein, 
a.bout 0.05% of the total mix is preferably 
used, ss set forth in Example 1. Not more 
than about 0.1 % is used, and not less than 
about 0.04% is employed • 

The viscositlies mentioned hereinabove are 
at the time of manufacture of the product, 
i.e., the initial viscosity. It bas been found 
that t!he packaged product, on standing, i.e., 
in storage, tends to thicken and may reach a 

2S viscosity maximum of 100,000 centipo~es. 
However, continued agitation of such pro­
duct reduces the viscosity to a level as low 
as 50,000 centipoises. Thus, the viscosity 
range may vary from. 100,000 to 50,000 

30 centipoises .on the same product. 
The product of this in'°ention iis smooth 

and free of sediment, i.e., there is no pre­
cipitation out of proteins or lactose and there 
is no free fat separ.ation. It is us~ for 

35 coffee in place of. cream or milk, for infant 
' feeding, suitably diluted with water, for 

40 

baking, and for making candy. Also, the 
product has many uses such as are well known 
for sweetened condensed milk. 

WHAT WE CLAIM IS:-
1. A liquid condensed reconstitu~ed milk 

product containing an amount of skim milk 
powder dispersed in water, an edible fat, in 
an amount less than the amount of skim milk 

45 powder, and sucrose in an amount greater 
than t!he total combined amount of the skim 
milk powder and fat, said product having 
an initial viscosity not more than 9000 cen:ti- · 
poises at the time of manufacture and a sub-

50 sequent viscosity up to 100,000 centipoises. 
2. A product as Claimed in claim 1, con­

taining separately added crystalline lactose. 
3. A product as claimed in claim 1 or 

claim 2, which contains about 72 % by 
55 weight total solids, . 

4. A product as claimed in any one of 
claims 1 to 3, containing sodium citrate, 
sodium phosphate or calcium chloride. 

S. A product as claUned in any one of 
60 cla:ims 1 to 4, containing lecithin. 

6. A sweetened condensed milk product 
as claimed in any one of claims 1 to 5, con­
taining, by weight, 42% sucrose, 21.5% 
skim milk powder, 8.5% edible fat, and 28% 

65 water. 

/ 

7. A product as claimed in any one of ~ 
claims 1 to 6, where sucrose-water solution ' · · "'A. 

' . i~ ~ 
;r~:.t in 60% concentration in the final ='_,. -~ 

8. A process of preparing a sweetened 70 -·~·~ 
condensed reconstituted mill:: product accord-~ 
ing to claim 1, comprising. din ·,., skim ' • 
milk powder in water, heating the dispersion, 
adding to the dispersfon an amount of edible 
fat less than the amount of skim IPilk 75 
powder, and an amount·. of sucrose gre.8.ter·· · · 
than t!he combined amount of sklim milk 
powder and fat, homogenizing the mixtrire, 
sterilizing the mixture, cooling the mixture 
and ·seeding the mixture with lactose cry~ 80 
when the temperature of the mixture is 90°. 
F. to 110°F. 

9. A process as claimed tin claim 8, 
wherein the lactose-seeded product is cooled 
to a temperature of 60° to 80° F. !and there- 85 
after canned under aseptlic conditions. 

10. A 1process as claimed in claim 9, 
wherein the skim milk powder is dispersed 
iJn water at an initial temperature of 40° to 
100° F. . ... 90·· 

11. A process as claimed in any of c1adms 
8 to 9, wherein the w.ater-skim milk powder 
dispersion 1s heated to a temperature of 80° 
.F. to 1100 F. . 

12. A process as claimed in any of claims 95 
8 to 11, wherein the mixture is homogenized 
at a temperature of 800 to 140° F. at a 
pressure above 500 psig. 

13. A process as claimed in any of claims 
8 to 12, wherein the homogenized mixture is 100 
sterilized :at a temperature of 180° F. to 2000 
F. for 8 to 20 minutes. 

14. A process as cla!imed in any of claims 
8 to 13, wherein the cooling of the mixture 
to the seeding temperatuTe is effected by 105 
flash codling. 

15. A process as claimed in any of. claims 
8 to 14, ·wherein sodium citrate, sodium 
.phosphate or calcium chloride is added to 
the skim milk water dispersion to control the 110 
Vliscosity of the final product. 

16. A process as cl:aimed in any of claims 
8 to 15, wherein lecithin is added after 
heating t!he dispersion to depress foaming of 
the product. 115 

17. A process as claimed in any of claims 
8 to 16, wherein the sucrose is cane sugar. 

18. A process as claimed in claim 8, 
wherein the water-s:klim milk powder disper-
sion is prepared with the water :at 7.00 F., the 120 
edible fat- is added at a temperature of. 1100 
F. of the dispersion, the sucrose is added at a 
temperature· of 1200 F. of the dispersion, the 
dispersion is homogenized at a temperature 
of 120° F. at a pressure between 500 and 125 
2500 psig, the mixture is sterilized at about 
190° F. for 10 minutes and then flash codled 
in a vacuum pan to 1000 F., at which tem­
perature sterile alpha lactose !hydrate crystals 
having a particle size betWeen about 3 and 130 
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ti0n, vat cooled to J00° F., and seeded with 7. A product as claimed liiJ any one of ~1140 lactose in an amount equal to 0.045'% (by claims 1 to 6, where sucrose-water solution ··. • . · ~ · weight) of the product, then. cooled to 700 is present in 60% concentration in the :final . . :>.;; . F. and canned, all as deScribed above. product. · ....- · ·· Reference has beeo made h.ereinabove to 8. A process of preparing a sweetened 70 '·, · ···' butter £at and coconut oil, but it is to b~ condensed reconstituted illlliJk product·aoc0rd-~ understood 1ihat other oils and: fats may be mg to claim 1, comprising, ,Um! · • '# skiM • # used, such as peanut oil, cottonseed oil, soy- milk powder in water, heating the dispersion, 

s 

bean oil, sesame oil, palm· oil, palm kernel addmg to the dispersion an amount of edible . 10 oil, deh~ated butterfat, and, in fact, any fat less than the amount 0£ skim µli1k 75 of the well-known edible vegetable fats, iand powder, and an amount of sucrose greater the same may onnay not be hydrogenated. than t!he combined amount of sklim. :Q)ilk It is preferred t~ use granulated cane sugar powder and fat, hom~ing the mixtrire, or beet sugar as the sugar constituent. sterilizin~ the ~e,_ c~ling the mixture 15 In using the lecithilll as described. herein, and seeding the DllXture· with lactose CryS~S 80 about 0.05:% · of the total mix is. preferably when the temperature of the ~ is• 90° used, 111s set forth in Example 1. Not more F. to 110° F. than about 0.1% is used, and not less than 9. A process as claimed lin dlaim 8, about O.M%i is employed. wherein the lactose-seeded product is cooled The viscosit!ies mentioned· hereimbove are to a· temperature of 60° to 800 F. Bnd there- 85 
20 

at the time of manufacture of the product, after canned under aseptlic conditions. i.e., the initial viscosity. lt has been found 10. A process as claimed in claim 9, that tlhe packaged product, on standing, i.e., wherein the skim milk powder is dispersed i11 storage, tends to thicken 111nd may reach a m water at an initial temperature of 40° to 25 viscosity maximum of 100,000 centip~es. 100° F. However, continued agitat!ioo of sudh pro- 11. A process as claimed in any ci. clanms duct reduces the viscosity to a level as low 8 to 9, wherein the w.ater-skim milk powder as 50,000 centipoises. Thus, the viscosity dispersion ~s heated to a temperature of 800 range may vary from 100,000 to 50,000 F. to 1100 F. 30 centipoises on the same product. 12. A process as c1a1med in any of claims 95 The product of this invention d.s smooth 8 to 11, wherein the mixture is !homogenized ·and free of sediment, i.e., there is no pre- at a temperature of 80° to 140° F. at a cipitation out of proteins or lactose and there pressure above 500 psig. is no free fat separ.atioo. It is us~. for 13. · A process as claimed in any of claims 35 coffee in place of cream or milk, for infant 8 to 12, wherein the homogenized mixture is 100 ' feeding, suitably diluted with water, for sterilized at a temperature of 180° F. to 2000 baking, and for making candy. Also, the F. for 8 to 20 minutes. product has many uses such as are well known 14. A proeess as clalimed in any of claims for sweetened condensed milk. 8 to 13, w!herein the cooling of the mixture 40 WHAT WB CLAIM IS:- to the seeding temperature is effected by 105 1. A liquid condensed reconstituted milk flash codling. product containing an amount of skim milk 15. A process as claimed in any of claims powder dispersed in water, an edible fat, in 8 to 14, wherein sodium citrate, sodium an amount less thSlli the amount of skim milk phosphate or calcium chloride is added to 45 powder, and Sucrose !in an amount greater the skim milk water dispersion to control the 110 than tlhe total combined amount of the skim vtiscosity of the final product. milk powder and. !fat, said product having 16. A process as claimed in any of claims an initial viscoSi.ty not more than 9000 centi- 8 to 15, wherein lecithin is added after poises at the time of manufacture and a sub- heating the dispersion to depress foaming of SO sequent viscosity up to 100,000 centipoises. the product. 2. _ A product as claimed in claim 1, con- 17. A process as claimed in any of claims taining separately added crystalline lactose. 8 to 16, wherelin the sucrose is cane sugar. 3. A product as claimed in claim 1 or 18. A process as claimed in claim 8, 

us 

claim 2, whlich contains about 72%· by wherein the water-sklim milk powder disper-55 weight total solids. siori is prepared with the water Bt 7.0° F., t!he 120 4. A product as claimed in any one of edible fat is added at a temperature of 110° · cladms 1 to 3, iC'Ollt!aitting sodium citrate, F. of the dispersion, the sucrose is added at a _-:sodium phosphate or calcium chloride. temperature of 1200 F. of the dispersion, the ". ·. 5. A product as claimed in any one of dispersion is homogenized at a temperature 60-.......cla&ms 1 to 4, containing lecithin. · of 120° F. at a pressure betweeii 500 and 125 . . 6. A sweetened condensed milk product 2500 psli.g, the mixture is sterilized· iat about as claimed in any one of claims 1 to 5, con- 190° F. for 1.0 milnutes and the.DJ flash codled taining, by weight, 42%1 sucrose, 21.5% fin a vacuum pan to 1000 F., at which tein­skim milk powder, 8.5% edible fat, and 28!% perature sterile alpha lactose !hydrate crystals 65 water. having a particle size between about 3 and 130 
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7~ l''.: to 100° F., using :a high:;speed, !high• 5 . muoos .in '.diameter are added to the 

ext;en(of o.045'% by: weight o( the iinWJ.ed 
product;- and '1\'h~ dte product is t1ieD 
-cooled ·.to 68°:F. to 70° F." · aDd · tb.e:re8ftei 

shear mixing blad~. · · .· . . 
23. A pirocCss as claimed lin claim 22, 

wherein the final mixture is cooled lin a steril­
izjng vat t0 lOOo F. :using scraper blade agi­
tatioµ., seeded "9'ith 0,045!%' by weight alpha 
lactose hydrate, vat. <:ooled .. to 70° F., . lilnd 

20., 

S- ~if:c9:~p=~d.a$ claimed ~ any.of da~s 
8.to._18, .. w~n the·W'ater.,skim milk.powder 
disper~-: is fomied: before the addi;tioit :of canned. .· .. . .. . 25 

the : sucrose. . . . .. . . . . . . .• . . . • · .. ·. 
10 . . 20. ·A- process as claiined in claim l9, in 

which t;he: ~uch>se. is. granuJated : cane . 11ugar. 
· 21. A-" ·-pr;ocess a8 claimed in cla,fu.:i 19, 

wherein .the sucrose is gram:tlated beet sugar. 
. 22~: . A ~ modificati.on of the process · as 

15 dlaiinied in . claini · 8, in wlbich the sklim ~ 
powc:ler is dispersed in · a solution -of the 
sucrose in the water at a ·temperature of 

i4. A liquid condensed milk product as. 
herem described.. · · 
· · 25. A process of preparing a $weetened 
cone.tensed milk prodlict as herelin · described. 

. .· 
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