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| COMPLETE SPECIFICATION | |
.~ Improvements in Liquid Condensed Milk Products and

processes for making such products

- We, BEATRICE Foops 'Co., a corporation
organized and existing under the Laws of the
State of Delaware, United States of America,
of 120 South LaSalle Street, Chicago 3, State
of Illinois, United *States of America, do
hereby declare the invention, for which we
pray that a patent may be granted to us, and
the method by which it is to be performed,
to be particularly described in_ and by the

10 following statement:— . _

- This invention relates to a sweetened con-
densed reconstituted milk product and a
method ' of . preparing. same.

According ‘to the invention there is pro-

15- vided a liquid 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 in an amount greater
20 than the total combined amount of the skim
milk powder and fat, said product  having
an initial viscosity not more than 9000 centi.
poises at the time of manufacture and a
subsequent viscosity up to . 100,000 centi-

25 poises. .- S
" ‘The invention also -provides a process for

preparing a ‘sweetened condensed reconsti- °

-7 tuted milk product which comprises dispers-
© - ing- skim milk powder in water, heating the
30 - dispersion, .adding to the dispersion - and
", -~ amount of edible fat less than. the amount of
-+ -skim milk powder, and an amount of sucrose
# =i greater than the combined -amount of -skim

- milk powder and fat, Bomogenizing the mix-

| [Pn'c_e 4s. 6d.]

* 35, ture, sterilizing the mixture, ‘cooling the mix--

ture and seeding the mixture with lactose -

crystals when the temperature of the mixture

is 90°F. to 110°F.

 Preferably, the product is then -cooled to

about. room temperature and. canned- under’

and mold ¢ontaminations. : :
The invention makes it possiblle to --obtzgn
a product containing, or -example, 72%:.by
weight total solids, a 60% : "
solution, -arid having an initial viscosity of

aseptic conditions so as to be free: of ‘yeast

' _sucrose-water

8000 to-9000 centipoises, preferably between - -

5000 centipoises and 2000 centipoises. -

The initial temperature of the water may

be from 40° F. to 100°F., but is preferably
70°F. . . R
The temperature of the water-skim milk
powder -dispersion may be raised to 80° F.
to 140°F. when the fat ‘and sucrose are
added, but preferably is 100° F. when the
fat is added and above 120°F. when the
sucrose is added. : D
The mixture may be homogenized at 80°

F. to 140°F., preferably at 120°F., at g

pressure of 500 to 2500 psig; ‘preferably 1000
psig. , S L

Sterilizing ‘'may be carried out without
objectionably increasing viscosity at 180° F.
to 200°F. for 8 to 20 minutes, preferably at
190°F. for 10 minutes or -185° F. for.20
minutes. - '

Preferred . methods are set forth in the
following Examples in which the percent-
ages given: are by weight: .
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2 ! 928,592
ExampLE 1 _
The mixture used msisted of:
| A B
Cane sﬁgar (99.579% total solids) 39.6 1 39.9
Faf (coconut oil 76°) 8.0 8.0
Skim milk powder (99% total solids) 20,035 20.55 |
Lecithin (as emulsifier) .047 .047
Water 32.318 31.503
B '100.000%,
"In column A the figures given i‘ep'fesent pound finished product is added mnt:ally in
the amount of skim milk powder and cane addition to the water neéded to make a 729

5
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sugar without included moisture, that is, in
anhydrous condition. The figures: given in
column B represent the amount of skim milk
powder and cane sugar with included mois-

The mixture was prepared by introducing
the water at a temperature of 70° F. {nto a
round 30 inch diameter pasteurizing vat pro-
vided with a suitable agitator and then add-
ing the skim milk powder and dispersing the
powder in the water. There was added, after
heating ‘of this dispersion to 100°F., the
vegetable fat containing the lecithin dissolved
therein, The mixture was then heated to
120° F., and the granulated cane sugar was
added. The sequence of this step was critical.
At 120° F. the mixture was homogenized at
1000 psig. ‘'The homogenized product was

- stetilized by heating to 190°F. for 10

minutes in a covered vat, and flash cooled
in'a vacuum pan to 100° F. Sterilized alpha
lactose hydrate in the form of fine crystals
of 3 microns diameter was seeded into the

- finished product in amount of 0.045%: of the

finished product by weight, while the product
was at 100° F. Thereafter, the product was
cooled down to 70° F. in a vacuum pan ‘and

aseptically canned, by placing it in a can and -

sealing the can.

The finished product contained
. 42% cane sugar -
21.5% milk solids not fat
8.5%: fat (including the lecithin)
28% water

or 72% total solids content, and the sugar-
ggg/er solution present has a concentration of

The amount of water in the original mix-
ture is always adjusted so that the resulting:
processing removes water to result in approxi-
mately 729, total solids, i.e., 0.000526 pounds
water per degree Fahrenheit cooling per

total solids mixture,

‘which will be free of

- Referring to the foregoing example:
" The fat content can. be increased with pro-
portional decrease of the skim milk powder;
the sugar remaining the same, namely, a

'60%, sugar-water ‘solution or higher.

The mixture at the sterilizing temperature
is flash cooled in the vacuum pan, resulting
in removal of moisture and cooling to 70° F.
so as to produce a finished product having
729, total solids, which is preferable, and
about a 60i%- sugar-water solution.

"~ Flash cooling over a greater range, e.g.,
from 190° F. down to 60° F., from 200° F.

down to 70°F.,, or from 200°F. down to

60° F., removed more moisture, resulting in
a higher solids content in the finished pro-
duct. Flash cooling over a narrower range
does not remove as much moisture, resulting
in Jower total solids content in the finished
product. Preferably, flash cooling is em-
ployed to cool the product from about 190°
F. down: to 70° F., and thus remove moisture
to give a -desirable finished product having
72%: total solids. R :

At 90°F. to 110° F. seeding with sterile
lactose is employed, preferably at about 100°

F. The sterile alpha lactose hydrate is a 225 .

mesh grind (will pass through a sieve having
225 openings to the square inch), and the
size of the crystals may range from 3 to 5

microns, preferably 4 microns, in diameter. ..

The amount of lactose 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
beneficial effect.

{
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After this seeding, the product is further =

. cooled to 68° F. to 80° F. fin a vacuum pan, -

preferably to about 70° F.
The can filling and sealing are effected
under aseptic conditions, or under conditions
ch v yeast and mold con-
taminations. - ;
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© skim milk powder is initially - dis
20

25

In some. cases, milk protein- will increase
in viscosity ion : hedting, - dependent - ony its
t | g
toformthepovzdereds ke milk-so
not fat. Temperatures from 160° F. to 190°
F. in the manufacture of skim milk powders
sometimes cause the reconstituted milk to

.. develop- high viscosity when made into 4
. -sweetenéd conidensed : product ‘of \this. inven-
-10

tion. To overcome this, sodium citrate of
sodium phosphate, e.g., disodium phosphate
in..small amount of 0.002%' to.0.1%, prefer—

" ably 0.059%, based on the weight of the mix-
" ture of ‘sugar, skim milk -powder; fat and

watér, is added to the skim milk powder
during the addition of the milk powder to
the water, preferably at the time ‘when tl;:
the water, as described above. If “the: mﬂk
powder is one which, by testing, increases in
viscosity. on heating at a sterilizing tempera-
ture’ of ‘about 190°.F, for 15 minutes, thén
the adjusting salt, e.g., , sodium citrate or. the
sodium phosphate, is added as just described.
Sodium phosphate, ‘e.g.; disodium acid phos-
phate, in the amount above recited for the
citrate, . may be. used as eéxplained, but the

L sodrum citrate is- preferred.

30
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- ‘The - products -of. this invention “have a
vlisoosny between about 2000 and 9000 centi-
oises at’ 70° F. or room temperature, -pre-
?erably between: a.bout 2000 and 5000 centi-
poises.
- Sometimies, to obtain desrred viscosity in
the finished product with skim milk powder
prepared at low. temperatures and to prevent

- producing -a too-low viscosity in the finished
product, the viscosity is adjusted with. 0.005%

by weight ‘calcium chloride based on the total

weight of the mixture of sugar, skim milk

powder; fat and water, or an amount within

the range of 0.0029%' to 0.19, by weight.
“Thus, with ekim: -milk powder prepared at
low -tempenmatures-it lis ad

by weight calcium chloride when initially dis-
persed in the water, as described above, and

_homogenized at preferably 2800 psig, and at_

a temperature of 80°F, to 140°F There-
after, the homogenized mixture is. processed
using the subsequent steps as desoribed in

Example 1 following . the forming" of the
- reconstituted skim milk-water drspersxon

ExAMPLE 2 -

In this example, ns in Examp!le La round
30 inch diameter pasteurizitig: vat with a 1}
-inch valve for blending and - stenhzmg was
used. The vat was provided with a scraper
- blade for agitation to prevent burning or
st1ckmg, particularly in the case of high vis
cosity products, It has been found that blend—
ing is best’ conducted with agitation in the

- vat. The product was canned under an atmo-

65

sphere of superheated steam, which resulted
in a temperature increase of about 8°F. at a
canning speed of about 20 cans per minute.

justed with 0.005%

In prepanng the product, the same. ingre-

ids  in placeuf leclthin. \.
" 1o the vat in amount so that the total solids’

prior to processing was approximately 68.10%
(5.79 pounds:estra water.per-100.

final product:having
used). The: addition:..

the form of skim milk powder was made to -
the water having a- temperature of 60°.F.,

and when. these milk solids. were dxspersed
free of lumps by the agitatio the
was heated to 100° F -and- thee At

1000 psig through a wire més]f ‘cone, and

holdmg for. 10 minutes. :The product:was
then flash cooled in a:vacuimy:

jpan’ to F10°

product sterilized by theating to 1902 F. and .

85 -

F. and, as the uct -éooled, the' steri!le_-'-.
lactose was add lnle the product wtas at_ -
90° F. -

The product was oooled to 80°F 1n a

vacuum pan and canned. - _

: ExampLE 3 © o
The steps of Ezample 2 were repeated wrth

the exception that the homogemzauon took 95- :

place at 800 ps1g in the homogenizer.
- BXAMPLE 4 '

9 -

The - steps of ‘Example 2. were repeated'-'f '

wiith . the exception that the homogemzatlon

took place at 1200 psig in s1m1]ar equnpment ,' '
- EXAMP - 100
. In “this Example -using - hlgh heat sktm

LBS

milk powder, which was found to"increase

greatly in viscosity at the stenhzmg tempera

ture of 190°F. for 10 minutes,  sodium =~

citrate was added, in the. amount of 0.025"7

by weight of the original mixture of ‘sugar,

skim milk -powder, fat:: and “water,. to - the

105

water in the vat before the sklm mﬂk powder_' '

was_introduced. ©
While the temperature of the water in. the
foregoing’ Examples was 60°F,; in additional

1o

examples temperatures- of - ‘'90°F. to 45°F, - .

were used. It was found that hydration with-
out lumps occurred most favourably at room

temperature, and. in‘ further -examiples; ‘tem--

1i5

peratures at 60° F., 65° F..and' 70°F weref _

used successfully. -

It was observed in the foregdmg examples S

that the fat had a minoi-“depressant effect o -
the foam formed, which: effect ‘was inoredsed

120

byaddmgasmallammmtoflecrthmtothe-'

fat' before the same was added to the dis-

persron “That is, it was found in the foré- - i

going éxamples of thi§-invention, that where

the fat or oil mherently contamed lecithin,

_as in the case of the milk fat i ‘Example 2,

or where the “lecithin was .added, as in

Example 1, that’the foam depressant effect -

125

was dmectly proportional ‘to the amount .of -

- present or added lecithin. After the mixrure

130



the. oil ' ormed, the the dispersion. of water and milk-solids has W
sugar  was sadded and, as stated, all “of ‘the *'been produced. While the fat may be added -

ents of the product v dded. in. the . before or simultaneously with or after the

: Ppr
to hydrate the slum milk- powder;"

_ * held to make a sugar syrup for subsequent
ition . of. mgredwnts

ition to the disp ;  th milk

bl enlthas beensub—m |

accoh:phshéd §0.48 10 ehm_ma & -oontan
. tion. . The, cans . -and lids. ‘were sta'dltzed Wil
- super .

spherc. "There was a n
. C crease, as stated above,
! R monedfromtheﬁ]]mgan ti
o - The equipment was operated mg reril
© 30 undet pressure adequate..to “suffi
o product'ﬂow so. as to fill ¢
- 30, per. mmute, and ‘de
“duct viscosity; - pressures up
“ . . -used to fill -the cans. .- -
35 - The. seeding of . the..1
-~ plished: by injecting lact
neath the surface of the
milk previously. oooled
lactose used was: lact ;

;" -2 - homogeneous colloﬂdal daspersmn, thie- pro-. -

it - duct’ may’ be: made’ by’ Qusing -sugar syrup -

- rathier than gramilar sugar, ‘and the use of 95
the acilitate the h dration of the -

100

. 40 .

.1 below the hopper, air was 1
w0 filter | disc and. the lactos dnd
-45. vacuum' pan below. the: pr f

Thel ir released into the ¥

The p_roduct was sub;.
i contmuously -ay

ool ; : 85}9’ Fat -(mcludmg lecxthm) ;
A tated abeve, lactose” used for cednng:’ L. 28.0% Water S . .
' whas 225 mesh and was alpha lactose hydrate. . L
55 - It was ‘added in-an amount of 0.045%: of the - of. 72% total ‘solids content, and the sugar—_ o
. finished - product: by’ waght, as’ above: de~ . water solution present having a corcentration -
':scnbed :Also, as- explained in the fore
“examples; -after . the . seeding: operation;
.. -the: product .was cooled: rrapndly to 70°-F in' F., and adding the sugar and far. - mix-- " .
.- the vacium pan pefore canning. o7+ ing was accomplished . only by the use of 4 -
“In.. preparing. the " products’ of tﬂns inven-. _high-speed, high-shear - mixing- blade, which
¢ ‘tion :with standard :circulation mixers, all: of . rapidly reduced the mixture to: a colloidal 125
- " the ‘water. raust: bemually dvailable Yo forni  dispersion.. “The product was “then. homo- -
S ..__the skim ‘milk “powder dispersion. The sugar: gemzed at 1000 psig, vat pasteunzed at 190°
____.;_.:_1s prefa'ably added in dry granular form,'- for 10 mnnutes with scraper ‘blade agm-

- of 60% ‘was made by mixing the water ‘anid 150
- skimmilk powder at 90° F., heating t0 120° -
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tion, vat cooled to 100° F., and seeded with
lactose in an amount equal to 0.045% (by
weight) of the product, then cooled to 70°
F. and canned, all as described above.

Reference has been made hereinabove to
butter fat and coconut oil, but it is to be
understood that other oils and fats may be
used, such as peanut oil,"¢vttonseed oil, soy-
bean oil, sesame oil, palm oil, palm kernel
oil, dehydrated butterfat, and, in fact, any
of the well-known edible vegetable fats, and
the same may or may not be hydrogenated.

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

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

The viscosities mentioned hereinabove are
at the time of manufacture of the product,
ie., the inirial viscosity. It has been found
that the packaged product, on standing, i.e.,
in storage, tends to thicken and may reach a
viscosity maximum of 100,000 centipoises.
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
centipoises on the same product.

The product of this invention is smooth
and free of sediment, i.e., there is no pre-
cipitation out of proteins or lactose and there
is no free fat separaton. It is useful for
coffee in place of cream or milk, for infant
feeding, suitably diluted with water, for
baking, and for making candy. Also, the
product has many uses such as are well known
for sweetened condensed milk.

WHAT WE CLAIM 1S:—

1. A liquid condensed recomstituted 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 in an amount greater
than the total combined amount of the skim
milk powder and fat, said product baving

an initial viscosity not more than 9000 centi-

poises at the time of manufacture and a sub-
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
weight total solids, .

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

5. A product as claimed in any one of
claims 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%
water. .

7. A product as claimed in any ome of
claims 1 to 6, where sucrose-water solution

is present in 609, concentration in the final -

product.

8. A process of preparing a sweetened

T

.—.f w

70

condensed reconstituted milk product accord-
ing to claim 1, comprising -Gisessicg skimg&%h%

milk powder in water, heating the dispersion,
adding to the dispersion an amount of edible
fat less than the amount of skim milk

powder, and an amount of sucrose greater -

than the combined amount of skim milk
powder and fat, homogenizing the mixture,

sterilizing the mixture, cooling the mixture °

and 'seeding the mixture with lactose crystals

B

when the temperature of the mixture is 90°.

F. to 110°F. o
9. A process as claimed in claim 8,
wherein the lactose-seeded product is cooled
to a temperature of 60° to 80° F, and there-
after canned under aseptic conditions.
10. A process as claimed in claim 9,
wherein the skim milk powder is dispersed

inn water at an initial temperature of 40° to

100° F. :

11. A process as claimed in any of claims
8 to 9, wherein the water-skim milk powder
dispersion s heated to a temperature of 80°
F. to 110°F. .

12. A process as claimed in any of claims
8 to 11, wherein the mixture is homogenized
at a temperature of 80° 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
sterilized at a temperature of 180° F. to 200°
F. for 8 to 20 minutes.
14, A process as claimed in any of claims
8 to 13, wherein the cooling of the mixture
to the seeding temperature is effected by
flash cooling.

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
viscosity of the final product.

16. A process as claimed in any of claims
8 to 15, wherein lecithin is added after
heating the dispersion to depress foaming of
the product.

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-skim milk powder disper-
sion is prepared with the water at 70° F., the
edible fat is added at a temperature of 110°
F. of the dispersion, the sucrose is added at a
temperature of 120° F. of the dispersion, the
dispersion is homogenized at a temperature
of 120°F. at a pressure between 500 and
2500 psig, the mixture is sterilized at about
190° F. for 10 minutes and then flash cooled
fn a vacuum pan to 100° F., at which tem-
perature sterile alpha lactose hydrate crystals
having a particle size between about 3 and

85
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tion, vat cooled to 100° F., and seeded with
lactose in an amount equal to 0.045% (by
weight) of the product, then cooled to 70°
F. and canned, all as described above, -

Reference has been made hereinabove to
butter fat and coconut oil, but it is to be
understood that other oils and fats may be
used, such as peanut oil, cottonseed oil, soy-
bean oil, sesame ofl, palm oil, palm Kkernel
oil, dehydrated butterfat, and, in fact, any
of the wellknown edible vegetable fats, and
the same may or may not be hydrogenated.

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

In using the lecithin as described herein,
about 0.059% _
used, as set forth in Example 1. Not more
than about 0.1%, is used, and not less than
about 0.04%' is employed. .

The viscosities mentioned. hereinabove are
at the time of manufacture of the product,
ie., the initial viscosity. It has been found
that the packaged product, on standing, i.e.,
in storage, tends to thicken and may reach a
viscosity maximum of 100,000 centipoises.
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
centipoises on the same product.

product of this invention is smooth
‘and free of sediment, ie., there is no pre-
cipitation out of proteins or lactose and there
is no free fat separation. It js useful, for
coffee in place of cream or milk, for infant
eeding, suitably diluted with water, for
aking, and for making candy. Also, the
product has many uses such as are well known
for sweetened condensed milk.

WHAT WE CLAIM IS:—

L. A liquid 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 in an amount greater
than the total combined amount of the skim
milk powder and. fat, said product having
an initial viscosity not more than 9000 centi.
poises at the time of manufacture and a sub-

50 sequent viscosity up to 100,000 centipoises.

55

- claim 2,

- - claims 1 to
> sodium
-~ 5. A product as claimed in any one of -
60~ clafms 1

2._ A product as claimed
taining
3. A

in claim 1, con-
separately added crystalline lactose.
product as claimed in claim 1 or
‘which contains about 72% by
weight total solids,

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

to 4, containing lecithin,
6. A sweetened condensed milk product

" as claimed in any one of claims 1 to 5, con-

taining, by weight, 429%' sucrose, 21.5%,
skim milk powder, 8.5%, edible fat, and 289%
water, '

of the total mix is preferably

“of 120°F. at a

7. A product as claimed in any one of
chiims ‘1 to 6, where sucrose-water “solution
is present in 60° concentration in the final
product. o o

8. A process of preparing a sweetened
condensed reconstituted miilk prqdugt'aocord-

70"'~-§ .

ing to claim 1, comprising -diseasizge ‘skim ofzo

milk powder in water, heating the dispersion,

kS

adding to the dispersion an amount of edible

fat less than the amount of skim milk
powder, and an amount of sucrose _greater
than the combined amount of skim milk
powder and- fat, homogeriizing the mixture,
sterilizing the mixture, cooling the mixture
and seeding the mixture' with se crystals
when the temperature of the mixture is 90°
F. to 110°F.

9. A process as claimed. in claim 8,
wherein - the lactose-seeded product is cooled
to a temperature of 60° to 80° F. und there-
after canned under aseptic conditions.

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

11. A process as claimed in any of claims
8 to 9, wherein the water-skim milk powder
dispersion lis heated to a temperature of 80°
F. to 110°F.

12. A process as claimed in any of claims
8 to 11, wherein the mixture is homogenized
at a temperature of 80° 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
sterilized at a temperature of 180° F. to 200°
F. for 8 to 20 minutes.

14. A process as claimed in any of claims
8 to 13, wherein the cooling of the mixture
to the seeding temperature is effected by
flash cooling.

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
viscosity of the final product.

5

85

95
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16. Aprocssasclzimedinanyofclaimé :

8 to 15, wherein lecithin is added after
heating the dispersion to depress foaming of
the product.

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

18.Aproowsasclaimedinclaim8,
wherein the water-skim milk powder disper-
sion is prepared with the water at 70° F., the
edible lgt is added at a temperature of 110°
F. of the dispersion, the sucrose is added at a
temperature of 120° F. of the dispersion, the
dispersion is homogenized at a temperature
pressure betweent 500 and

115

120

125

2500 psig, the mixture is sterilized at about -

190° F. for 10 minutes and then flash cooled
in a vacuum pan to 100° F., at which tem-
perature sterile alpha lactose hydrate crystals
having a particle size between about 3 and

IR AR
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. " 8 to 18, wherein the water-skim mikk powder.
. disper

 the sucrose. .. -
10

L

5 smiceoss in dismeter are. added to_the

' extent of 0.045% by. weight of the finished

product; and wherein: the product - is : thet

-cooled to 68°F. to 70° F. and thereafter.
- aseptically canned. .. L

0. A provess s claimed in any of claims

ersion- is formed before the addition.of

720, A- process as claimed. in claim 19, in
which the sucrose._is. granulated : cane . sugar.

721, A’ -process as. claimed -in claim 19,

‘15

‘wherein the sucrose is granulated -beet sugar..
.+ 22...A . modification. of the process as-
claimed in_ claim- 8, in which the skim milk-
powder . is dispersed in a solution of .the.
sucros¢ in the water at a temperature of

- 5.:

- 112, Hatton Garden, London, E.C.1,

70° F.-to 100° F., using » highspeed, high-.

_shear mixing blade. -

23. A process. as claimed in claim- 22,

whetein the final mixture is cooled in a steril-

izing vat to 100° F. using scraper blade agi-

tation, seeded. with: 0,045%: by weight alpha

lactose hydrate, vat cooled to. 70° F., and
canned. : ' R

24, A Tiquid . condensed milk product as.

herein described.;

condensed milk product as herein. described.
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\ process of preparing a Wee_tened' .




