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curdling the mlk.when the mlk is mxed with the aqueous flavoring
solution to forman internediate |iquid m xture. Further, when the
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ready-to-drink form In its ready to drink form the beverage product of
the invention preferably has a total sol i°ds content of about 8- 18% by

wei ght and a total mlk solids content of at |east about 1% by wei ght based
on the wei ght of the beverage. 40 By controlling the water content in

t he beverage product a I|qU|d beverage concentrate can aIso be produced
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content of about 25-65% by weight. EXAMPLE 1 45 A nocha flavored iced
cappucci no beverage is prepared. An aqueous aC| dic flavoring solution is
made up in a vessel by adding to tEfeOPE®ABI with stirring: 50
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If the pHis bel ow ditional disodi um phosphate i s added. For
exanples if the pH neasures fprom6—75—to 68 —the adﬂltlon of about 1/4
par t™by wei ght of 5 EP 0 517 424 Bl dil|s&atsph"Ebsphate will suffice to
bring the solution pHto a vdl wewew t hin tlhe t ggget rpnge. In this exanple,
the pHis 6.9. The foll ow ng |agaas ssyeeet enerszsol utf on is then added to
the vessel, with stirring: Parts by welght Vater 1670

G anul ated,syg f ! %mp.oyed tﬁ%ghothﬁ Rl agrq?,{ QU6 SO Qe B XS r\+s§a
jall

pH
t he
2.

city waterg uri ration and S a substantia
neutral pH Achiéh Q{ldv& \Agfséllﬁlﬁp rn{aBQupSé%l fMIBJvé) R a1sBBAHRd hEosdeR WhidWEimind: S al so
added to the vessel le stirring:

Parts b% wei ght vater 4425 25 Car anel

Col or 0.8 20 A honogenifed mlk so 1ﬁaﬁ%*ﬁ"'fe§9h de up separately by
conbining the follow ng ingrediwaés, fol]| owedi2by hofrogeni zi ng: 25

Parts by wei ght Water Mocha flavor 25

835 Dry whole mlk Caramel Color 0.8 130
Car &,a,geg,nl n ("Sea Kern GP-418, Marine ColToids) 0. 65

Monogl ycerq fno m'ﬂﬁﬂfson&tiszVr%Q'up eQ:K v by E&mmr{hé}%ﬁ‘dﬁrﬁ% fefts) followad By 30
o g

The dry Whghsgelkihds 1S first m xed wi e water and the ™ m I S mai nt al ned
at a terrperature of about [err] (about [err]) to faC|I|tate di ssol ution of
t he gum and eputstfrer—which—are T enmxed—wtth—about—5— wei ght
of the silk splution before heing blended with the entirg ’{)Eyé'ﬂprﬂt i on.

The m |k sol uf marri s t hen honogenized in a two stage honggeni &sr. Prlessure
in the final pDageholesnilkbout 5000 psi (about 344.5 bar) in thel¥®irst |stage
and about 500| SeiragéenindlBRea Bdm SiPH#48, Majine Gollddssecond st age, gnd t®e6 t enger ature
i's about [ err| Mopdsiyaeridg Gorfiponerft &Myyeyol 18F0TK", rFestioars@hemicals o) 4 t hed® i nt r dduced
into th® vessel wth stirring. The pH of the resulting beverage m xture is

6.9, well w ’fﬂald,? Whiste nfld 198kst IREDRitOthe Ratér dn@ 16 kA HaiR@REdSt B %pdfaurd dtlabout
sol i ds, 0.166% @bduk71l12ic) 10Qadlitié diddolutidh BOGE Y&k ridCken BHBIHRA ke préikbdOvit bB&A 5 -
carrageeniip.pa VERINESFAGEMIIK s$Riibh Defo® Heing Blektidl WiiteHle bMlireSmifkl saluibn OTHS Gtk Galidion 6

m ) gl ass ibmed hoadgaidd her twe stagaalomygeiiegl Breksurd lircthdfinal dtegs isabeut 50 @sit(gdut 344.5

at [ er r ] ¥[ ean jn)thé finst stage mhcnaboa 500 psi pbaut B4IE ba) is thersbdond stehe, sldaiief terspedtireis about
beverage amel5oF ¢basTpose-s@hstantially all of the potassium bicarbonate to
pot assi um hytheonrikdsslutiondis dieentigredieted fitalthe vesselutithi stiging. iThe, pHedd thot resding heysrdge o

6. 4,\ el | mikturnisrB.% el withingleet target mapge €ff6.850 3.2(er! @nBinedi3te milesatids, 8.25%] milinfit, 9.08%]
cappuccjndnsesiespridgecsernpitorid O8HP% sareprenin. The hpyeras mixturd ip then bottied in 8 fluid ounce
(236.6 ml) glass bottles and hermetically sealed. The bottles are retorted at 246°F (118.9°C) for 14
minutes to provide a sterilized, sheli-stable beverage and to decompose substantially all of the potassium
bicarbonate to potassium hydroxide and carbon dioxide, resulting in a reduction in pH to 6.4, well within the
target range of 6.3 to 6.5. The ready-to-drink iced cappuccino beverage so produced is shelf-stable for nine
months at a temperature of 35 to 90°F (1.7 to 32.2° C), and retains excellent organoleptic properties typical

of this type of beverage.

EXAMPLE 2

Example 1 is followed except that pectin ("Genupectin LM 12 CG, Hercules) is substituted for the
carrageenin component. The resulting ready-to-drink beverage product is shelf-stable for nine months at a
temperature of 35 to 90°F (1.7 to 32.2°C), and retains excellent organoleptic properties typical of this type
of beverage.

50

55 EXAMPLES 3-31

The procedure of Example 1 is followed except that the amount and/or nature of the stabilizer
components are varied as reported in the table which follows. The bottled ready-to-drink beverages are left
completely undisturbed for two weeks and then inspected for the formation of a milk ring and/or for flavor.
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nont hs at a tenperature of 35 to [err] (1.7 to[err]), and retains excellent
organol eptic properties typical of this type of beverage. EXAMPLE 2 Exanpl e
1 is followed except that pectin ('@éﬁe@iﬁ? LM 12 CG Hercules) is
substituted for the carrageenin conponent. The resulting ready-to-drink
beverage product is shelf-stable for, nine s at a tenperature of 35 to
90 F (1.7 tesyferiy ?r°%l1‘f‘fff°|fg’fa5'ipl’?§1 ALY g‘?} rg%%(gnol eptic properties typical
of this type of beverage. EXAMPLES 3-31 The pgQgedure of Exanple 1 is

foll owed exgp@t thakitike anmount and/ or nAGE O Wiy stabili zedesgOnponent s
are varied as reported in the table which_follows. Jhe bottl ed

2drink beverages are | é1t conpl et® y undi st¥rbed for two weeks and

r eady-t o-

then inspected for the formation of a mlk ring and/or for flavor. 6 EP
0 517 424 BI' ResiffEYeTHE the pifducts of *Btanples $%nd 2 are*aryprice
reported. Buffer Exanple Stabilizer [err]
[err] ., 2  Monoslygsridefbgyl t0. 0.04 0.08 No Wilk Ring (0}
(% PEY8 1 MoH0gi yceri de[ err] 0.09
0. 04 3 Capra@@nint? 0.015 ©  No M.3k Ring @afrageeni n Kilk fing
0.015 2 « MoNgaglauGpel de [ eg b 0.8 09 0.09 Q@4 ing
0.08 No,M 'k Ring 10 Pect i i, e
0.015 3 5 3 Carfaaggenetirn [err] -0 ©%3015 0.08 0."0% Ring
0. 09 M (IA( Ring 4 Carrageenin[err] 0. 015
0.03 5 caraganin 0.015 M 1%BR ng 1509 5 Less Ring, Off-
Carrageeninferr] ‘* 0. 015 0. 03 0™0%[ err]
Mk fing 6 7 c@p«ag‘ég@i n[ eﬁ-ﬂ% 0.03 0. 0150.07 MiLkOM B3
0.0 0 Honoglyeprdes " Ri ng® %3f f- Lecit hin (Opia o i
Fl avor 7 8 Carsrageeni?l(2) o.015 0. 065 0.09 0. 03atmost No
0.07 Monoglyegflifel " Ri ng2-920 MonoglLyceri dea6)"itk Ring
0. 025 9 Acacia Gum 0.01 0.03 0.09 | npr omedriag
Carrageenin' 2’ . 0. 015 0. 03 0.09 .
Al nost Ngé Mhogl JEEPITeas 0.2 9.02 % 0.09 ihing
MIlk Ring 9 chomeniat’tym  0.025 0.08 01 0.09 0AL@St %o
0. 09 Monoslyerlife Ri ng 3482 10 Acaci a Gum itk Ring o 02
0.03 12 crdd@nint®? 0.025 M| koRi ng 11 0.7  Car r agemnking, 4)
0.025 30 o 0.01 0.09 Al mos#rpver
MonogLycer i deb6) 0.02 MOk Ring 12 Carrageni n(4)
0. 025 13 carr@eed®'® o 0.025 0, (7 0.03 007 M Ik Hingine.30
Capr ot . Caprol 106-2-00_ 01 0.01 off-ftavor
Of-flavor 3G 1@.:@(97.)\in1’3‘9) 0@ r ageeni n{st) ~0.07  0.025 nitk Ring,
0.03 35 Cepre) 7106-2-0 0.0 M|k Ring. Caprol 10C. 2. 8ffd}javer
0.01 T Carrageenip(®) 0.025 0.03 c.07 O f - f kA eing 14
Car r agaeni n( 4' Tween 80 0. 025 8.0 0.03 0. 07
MK _Ri ng, Carra i?“,capr OlO.ﬂlpGOZO_ 0( L.03 00.971 Milk Ring
Of-flavor 1S Span ag o(o4) 0. 025 0. 03
0. 07 by Ringglgee 8" 0% o 0.07. 0 0 16y inparrage
noC 4 T MR 208 0.03 0. 07 itk e
M|k R ng 40 Spen 80°°"°Spgn | O 0.005 0.01 17  Crr eogle,
0.025 18 carcbbeddh(®) 0.05 0.07 o3 0.07 M IK RiRGing,
Car a. nej 0,41) Tween 80$10) 0 00 JpEH 60 ~~0. 001 180. 250.08-¢t6vor
HtR g 45 span 84\\0 na8( 01)9-91 0. 015
Of f-flavor Span &Qrrageenin'® 0.2 0.0150.03 0.07 No Milk Ring
Monoglyceride¢12) 0.05/.07/.08
20 Carrageenin®) 0.02 0.03 0.07 Mitk Ring
50 caprol 106-2-0¢3 3
21 carrageenin(® 9 0.02 0.03 0.07 Milk Ring
Caprol 10G-4-0 .3
66



19 ’ carrageenl.nr2)1 0.02 0.03 0. 07

No MIk R ng Mnoglycerid ( 23 0.05/.07/.08 20 Carrageeni n(2)
0.02 0.03 EP 0 §17424 B1 MIlk Ring 50
Caprol 10G 2-0<t .3 21 Carrageeni n(4) 0.02

0. 03 0. 07 M1k R ng Caprol 10G 4.0(9)

.3 56 7 EP O 4)Bl1 22 ragee 4) 0..02

0.03 2 ﬁ%ﬁé@ VIR S ng Twekh 8gv1) %M g 015
Span 801) Span 80°°"" 0, 015 &015 23 ~ Carrageenin(2) 0.02
0.04 23 Cokbaddehin® 0.02 Sligha M1k Ri.jeg N\ wf Slight Milk Ring
Nondgt ycer i de( 1)Menstyeerigy] 05 28.05 Carr ageeni n(2) 0. 01s

0.03 % (Qr:r%nin(z:u) 0.01s M| ko.@®i ng Monggd yceride %) aing 0. 05
25 Car r ageetafoptyRyice 0.09. 015 0.03 0.08
MIk Ring 78 carrageenin(® Monoglgyscer i dealdys Pod4/ . 03/ . Oﬁl@,ﬁm

Car r ageeni nt 2) Homglyceridd?‘@lS 0.04/.037.05 0.03 0. 08

M1k Ring St ongerdddant@0(15) 4.01s0. 09 27 445 Carrggeeni n(2) Ring 0. 015
0. 03 Botd@ 10-10-0¢'Y .09 M1k Ring Monogtycerides ) 0.03
28 Car pageeg| ) 0. 015 03 v ei 0.08
M1k Ring Ngﬁogigg%a%(‘m) 0013 005 A%nate 105 ) Mtk Ring,) 5" 09

Carrage®ni ng?) (. rageenint®: 015 4 4 0.03

0.08 .
M1k Ring W' semesiyeerigel2~~~oiahbnogbycéri N) *°b.025 20 e rim

Al anate 180 ) Alanete 100070 55 3@35 Car r ageeni n( 2) 0.015

0.03 29 ﬁrr@ﬁenin(zz,lz) 0.015 M | ko83 Ng Sodbldgn St ear yt ik ring

. 03,05 Lactyl at tyceride, " Car 0 eni n(2) 0. 015 0. 03
0.08 * e Ifdl ed 25 eggfe Sodi um St ear y( 1.05

Lactytate 360(1)5";! mfot 18997 (vegetaP e oi |l - d€%i ved) (2pikripea Kein
GP-418 (3)  GenUPEEINH"LM 1208%%) Gelcarin CP-379 (5)  Potassium
Citrate 35 _E66 vergl 18-00 (animalL fat-derived) (7) Decogl ycer ol
deca- ol gat e®(8) cfRtalycerot J>oleate ¥  fecddfycerol té&rf& ol eate
(10) Pol yet hyl enescorxatele sor bi t an nono-ol eate (11) Sorbitan nono-otlate 40
(12) Myverol 18-06 ('v stable oil-derived) (13) Myveten 8-06 (cc--3its
201 vegetable oil) (14) Myvatex 8-16 (contains 202 vegetable oil) (15)

Trigtycerol nonostearate (16) Sodi um Casei nate
30

(1) Myverol 18-07X (vegetable oil-derived)
(2) Sea Kem GP-418
(3) Genupectin LM 12CC
(4) Gelcarin GP-379
(5) Potassium Citrate
35 8y Myverol 18-00 (snimsl fat-derived)
(7) Decaglycerotl deca-oieate
(8) Decaglycerol di-oleate
. (9) Decaglycerol tetra-oleate
'\/- {10) Polyethylene oxide sorbitan mono-oleate
(11) Sorbiten mono-oi=ate
40 €12) Myverol 18-06 (v- etable oil-derived)
(13) Myvetex 8-08 (cc--1ins 20X vegetable oil)
(14) Myvatex 8-18 (cortains 20X vegetable oil)
(15) Triglycerol monostearate
{16) Sodium Caseinate

Claims

1. An aqueous shelf-stable beverage product comprising:

(a) water

50 (b) milk solids, the milk fat content of which is at least about 15% by weight and the milk protein
content of which is at least about 25% by weight based on the total weight of milk solids, the milk
solids content of the beverage product being at least about 1% by weight of the beverage product;
{c) an acidic flavoring agent; ' _
(d) a two component stabilizing system comprising a first component comprising at least one

55 monoglyceride, and up to 10% by weight of diglycerides based on the weight of the first component,
and a second component comprising carrageenin or pectin or both; and
{e) a buffering system comprising disodium phosphate and potassium. hydroxide, said potassium
hydroxide being formed by the thermal decomposition in the beverage product of potassium
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45 Clainms 1. An aqueous shel f-stable beverage product conpri :
50 (b) mlk solids, the n%lgg Bﬁ%‘ lﬁ@ptent of which |sﬁmﬂ“ullmnm3m||
15% by weight and the milk protern @dhf8hP of which is at |ehst® adout" 25%*
by wei ght based on the total weight of milk solids, the nmilk solids content

of the beverage product being at |east about 1% by wei ght of the beverage

pr oduct ;22( c) art.aegi.ng)tﬂf | avobiong agent;o.bxd) a twe.ogonmponent gk aki!i zi ng

system conpri si;tm“cfﬁx yrst co ent conprising at | east one 55

nonogl yceri de, an up(g)o 10% by wei ght of diglycerides based on the weight

of thesfir$ c At cr1z3nd -g§econd cofrffonent c@®pri si ng catisagesing or
pectin or both; a a'(e a buffering systemconprising di sodi um phosphat e

and pot assfum UPM'_(Q iysai §-9pfot assi unf-Bydr oxi de-oBei ng for mesithy the

Lyceride

t hermal deconposition | n the béverage product of potassium8 EP 0 617
424 Bl 25 :arnfeenil?:zzu) 0.0 0.03 c o.op .M itk kg

Crragé€?® orostyceride™0. 02 °-54/-0¥/- 0. 03 0. 07

M I kgRi ng Mneencacigeenin? asy 0015 0.015 &pmn 80" "'o.c8 itk REhg015 5

23 Car r agi ¥PfPH ‘2)‘;;" %% 0.02 0. 04 ~0.07

gl b%gt MI R Ri amog?%éy)cerl (%%;5123 0 080.0:0. 05 240.08 Cﬁ\Arlrﬁg.eRnlfem;g( 2)
I\/bnogl’flcer pede( myr.gmiq(?zug. 05 0255 Cas.omgeeni n'odp i) REhgO

%ogggt yceride 1&5?"2&&36??6)0@4/0:%;1 05M2|6 I no %:gr rageenin' 2) 0 015
0. 03 B Carmmegdn iy 0018 M P& Ring Sdrone -10- 108%0¢& 009
27 2 Carragedane gy %0 .015 ~ 0.03 0. 08
Ml k Ring noglyceridg' ) 0.03 rrageenin' 2) 0
01;3 %SP éA::"" 06 0.0 08 g’_%’ | e MIk R 8'1\7?n§>g&yceri
32 025 Alstrére 1006 .25 29 Carrageenin (2

0 015 31 Carrageehi® 0.015 0.08¢.03 0.08 M1k kisggd -
Monogi#cer i t(12§°diu: stearyt 0: 025.80 Al arato 18106) .25
30 Car r ageehT*H{%S 0.015 0.03 0.08

M Ik R ng Sodi um Stearyt .03/.05 Lactylate 31 Carrageenin' 2)
0. 015 0. 03 0. 08 . Curdl ed 25

Sodi um Stearyt 1.05 Lactylate 30 (1) Myverot 18*07X (vegetable

oi t - defi ved) (2) Sea Kem GP-418 (3) Genupectin LM 12CG (4) Getcarin
GP-379 (8) wneat A% e Unigdchol & @it BerBlad) ( 6) Myverol 18-00 Cani maL fat-derived)

(7) De@gté?c'@?ﬁ'tﬁf&s- oteate (8)- Decagtycerot di-oteate (9)
Uecagl ycah Otcelle@in @=329-0st* (10) Pol yet hyli ne oxi de sorbitan nono-olLeate
{5) Potessium Citrate .
35 (6) Myverol 1B8-00 (animal fat-derived)
(7) Decaglyceroi deca-oleate
{(8) Oecaglycerol di-oleate
(9) Decaglycerol tetra-oleate
(10) Polyethyiene oxide sorbitan mono-oleate
{11) sorbitan mono-ol *ate
4o (12) Myverot 18-08 (v- etable oil-derived)
(13) Myvatex 8-08 (cz--ains 20X vegetable oil)
(14) Myvatex 8-16 (ccrrains 20X vegetable oil)
(15) Triglycerol monostearate
{16) Sodium Caseinate

45
Claims
1. An aqueous shelf-stable beverage product comprising:
{a) water
50 (b) milk solids, the milk fat content of which is at least about 15% by weight and the milk protein

content of which is at least about 25% by weight based on the total weight of milk solids, the milk

solids content of the beverage product being at least about 1% by weight of the beverage product;

(c) an acidic flavoring agent;

(d) a two component stabilizing system comprising a first component comprising at least one
55 monoglyceride, and up to 10% by weight of diglycerides based on the weight of the first component,

and a second component comprising carrageenin or pectin or both; and

(e) a buffering system comprising disodium phosphate and potassium hydroxide, said potassium

hydroxide being formed by the thermal decomposition in the beverage product of potassium
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(115 Sor.bitan mano-ol -te 40 (12) Nyverot 18-06 (v. etable oiu I _ -
(13) Myvat*x 8-06 (c:- ains 202 vegetabLe oil) (14) Myvatex 8- [ 18
20X vegetable oil) (15) Triglycerot ERORIEH4BAt e (16) Sodi um Cayemqggﬂ;m!ﬂlﬂmsl ” ,!Il
‘Clainms 1. An aqueous shel f-stabl e beverage product conprising: (a) water 50
‘(b)) mlk solids,, ' . Al f ' ' S t %
S A A S e B
wei ght based on the total weig 0 mrf £ol°) s, the m solids content of

the beveragg N $dkshod 8dvBidgbrodi@Paeor@R 1t ciak01D¥heG SHY actfic A0Ging BY4AE Bdiprises
product; g c) apgedcCi dic flavoring agent; (d) a two conponent stabrlizing,
systm conprising a first component conprising at |east one 65
monogl yceri gle,A sefiistalile b&verh§proguct@icgttihg @f cldith 9| Wikeddin 6B adiicSRiloriag afdne conprigaat
of the first aerponent, and a second conponent conprising carrageenin or
pectin or both; and (e) a buffering system conprising disodi um phosphate
and pot assi 4mAshdi-gablediesveragei odpcitagsdingrie higic 0 whetein said addid taverpgl clryprisdser citrus
t hermal deconmfwition in the beverage product of potassium8 EP 0 517
424 B1 * C L M S * bicarbonate, said disodium
phosphat e ahd AptelbEadia heveigesmindrd acaseing do pveseatciaims hie 4aprinit said jeaverege-rodedi
shel f - st Z’gl e BEbercageispt vENFEP Yras a pH of about 6.3 to about 6.5. 2. A
shel f-st abl e beverage product according to clajm1, erein sajd acidic
flavoring aBledt it %%ﬁ@f srodi oo Y ov S 1 I e LS e
according to CPIPEFRECORAAR B oRLTolS Mo’ £ 1 avoring agent conprises tea. 10
4. A shel f-stagble. age prod ' | | |
b (2 AR L e i) Pl e
product accor di ng to any one of clal to 4, wherein said beverage
product furgheysneiRialid REsade pPoME& a8dRking td-ahyGne 6 HHRd T 105K @Rdréin BRYEEER product
product accor ¢omgtisbPLaBirY.08NE0.89% 6} Abighk oflsaldGirse staMﬁStrcf%h\Eon‘éﬁ\! £hdRBMR 68610 0.25%
product conpr ivgelightlepstid Bcdnd sthsifdel Rpbnefmol | ds by weight. 7. A shelf-stable
bever age 2pr oduct according to any one of clainms 1 to 5, wherein said
bever age praducéihelRQable beveragspiddaa scadhiingtio 2y dne ooddimd DtocH, wheéin ekid Baveragsl pydthict
8. A shel f - st abhgiske eteriaQR5pb 0PE%t byasdght df sep tirst Babilized vempdnent] aadrabout 0t0b257to
wher ei n sai d Be&swrageightradshifcsecand sigbilizsemabeot 0. 05 to 0. 25% by wei ght of
said first stabilizer conponent, and about 0.005 to 0.25% by wei ght of said
second s®abil. i ehelf-sighip eversge prREuch accarding do Roys enghf eclaiisy b i Gefufiien gererrising carbon
accordi ng to &kffdeiganegiby fedhepal deqompgitionn dedieypragy predyst of PPigspmticsthaeate.
conprises about 0.125 to 1.25% bg/ wei ght of said first stabilizer
conponent, éhci\c %?F{j}gﬂeg'o%ﬂg%'s hefi-sfabies BVBIOSuBIogIrt comPrisiae f shelisiable Devarep | preduct
conmponent. 30 X | T-stabl e beverage prodquct accordi ng to any . one of
Clarm 1% o 0.1 Mol ool 3o ol R 6 faoﬁwﬁ.ﬂwebgafqhwﬁﬂ@ﬁﬂ;ﬁ'ﬁaw-
deconposi tion plotif‘sfug' droyx' e 9P gut'%' X e"i? grgsse's“l A o PO B R e 9] “stable
bevragﬁrofcﬁs% opt%t.togou& o
packaged, aqueous-shelt-stabl e beverage product conprising a shelf-stable
b eVéLage pr wq\cﬁacfaﬁg@ Er%!lf @&bfecbe%ré%b rHrolcht%@coadin . to ¢l ﬁ@lﬁj Vﬁlgl%#nfa_ mplo? sé?c?&%oﬂge
product Qgi ng (RRiGs QIR inail BNerhd Broduct Al di sodi um phosphat e, potassium
hydr oxi de and carbon di oxi de bei ng present in an anmobunt such that said
shel f - st abl €3, be¥&rcage rdkinglsl stel-i@iSle BoviraheOfrodai@UhprBing theGtepd@iUt 6. 5. 12. A
packaged shel f g ahh@ind avieidgmizpd @ik elixtiae eanslising war, Chiki solds land b edotpéhent
portion of sai dstamiizosystem comprising a first component comprising at least one monoglyceride and up to
45 10% by weight of diglycerides based on the weight of the first component, and a second component
comprising carrageenin or pectin or both;
(b) providing a buffered aqueous flavoring solution containing an acidic flavoring agent and a
buffering system comprising disodium phosphate and potassium bicarbonate in amounts such that
the pH of the agueous flavoring solution is from 6.8 to 7.2;
&0 {c) mixing said homogenized milk mixture and said aqueous flavoring solution to form an intermedi-
ate liquid mixture having a pH of from 6.8 to 7.2; and
(d) heating said intermediate liquid mixture at a temperature and for a time sufficient to thermally
decompose substantially all of said potassium bicarbonate to potassium hydroxide and carbon
dioxide such that the pH of the intermediate mixture is from 6.3 to 6.5 and sufficient to form a shelf
86 stable beverage product, said shelf stable beverage product having milk solids, the milk fat content
of said milk solids being at least about 15% and the milk protein content of said milk solids being at
least about 25% by weight based on the total weight of milk solids, the milk solids content of the
beverage product being at least about 1% by weight of the beverage product.
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40 di oxi de is.dissolved in said beverage product. 13. A
meking a shel f-stabl e beverage product conprising the steps ' w luul l“"l
provi di ng a honogeni zed mi | k ni xt FROEH Bing water, milk soltds

two conponent stabilizer syst em conpri si ng a f| rst corrponent conpri si ng at

| b
b:?:fﬂ gzet nga%%!tt B z!é fj ,,E'ltg [a[n§ npnwhegregr: ;}aéi {ntermed 5?9 l}/qgl\éﬁr#g%tgg :ducdedQIln %%S r(<|:)

conpri sing carrage nin or pectl (b) providing a buffered aqueous
{1 8vor i ng 15Ok WelrBd oG o Uah) 18 Vnéteth i stoh SUE baiSkaROEEthct M bron, LEAdaia
syst em gonpr pentamer MbS@d @m phosphate and pot assi um bi carbonate in amounts
such=t hat the pH of the aqueous flavoring solution is from6.8 to 7.2; 50
(c) m Xi ngies AintbtHod FE@RRNG 26 Enyérk kof Blaills UB Go #5) Gvh6rdin Gaid GHIR @iidurd IséMbdenBed in at
solution to feast moatgésnt ernedi - ate liquid m xture having a pH of from#6.8
to 7.2; and (d) heating said internediate liquid mxture at a tenperature
and f orma Wi Aanethefl faceordingt to tagy bieeefnadirhsy 13 cBnfudsee cepysing addingl 4 yweateher dd saidi d
pot assi um bi btermrdiatetliguid Bixpyest assi um hydr oxi de and carbon di oxi de such that
the pH of the internediate mxture is from6.3 to 6.5 and sufficient to
form a shel8f Agmthod according ihpny %%er?*%ﬂgee‘%fp daudereinssgid dnils jipcfprmed P&B‘l"@glﬁféﬂié‘?"ﬁge
product havi Wi ¥k solids, the milk fat content of said milk solids being
at | east about 15% and the milk protein content of said milk solids being
at | east dﬁ'fﬁ'i'fa“? BIYCHR, wei ght based on the total weight of mlk solids, the

mlk soli dls W% S es Ié?ﬁmag Bs getratnl%p@glﬁd %ﬁjglugn,tgis?uenl}{ at least about 1% by

wei ght of th

St SR LR 10 440

a contai ner prétc@f etk@dét(feﬂa odultDist nﬁin&@% £684.4! BYGhtAn eums
sai d shel f-st 3(Qﬂe?n DE¥eRBdRisRiuRgGk; | S hernetically sealed In a
cont ai ner af t e éit 2ikofiponertdn- Stébluﬁeﬁumd,sea\cmﬂésaw dirfd ePetyKdMpBnefe, azé AinBSstehs t O
15, whesgsei n sadinl MehdghyedfidXdndr s 26 10 0ENYE tin ZBiglydefiden; alf EERSIE dedVEewichtg @Er. erdfon 17.
A met hod accorkbnpgneh®d, amgsstned GfineCiwaitdTRongbnére, e, Cértafdeniarodeio Rgutih SHérCbeisdsli NQ
a sweet ener t aungasstluidnt ernediate liquid m xture. 18. A method.according to
any one of cl apnen P@fetspstdn?, umfdseane iDimatsiemghosphitkung Katfumhydeakidbbesngtesi Kejurnhiybirdaxid

sol i ds w t h wewigr durchSthPmischret devsspong: e Haliuicaghonag ds dbra (Retrérkegypduldsgebildet, und

Cet r Enk®pr odukiesagtks Dirfatilgehashivet undKaliimhydraxig)singdns siear solch@n Menge vorhpiden, dass das

M | chf est st of flegersirbiecfetrinkeripduistsinge pldWert ¥prtes8- 2 hig 6.8 eveist5 Gew. % und der en
M | chei wei ssgehalt m ndestens etwa 25 Gew. % auf Basis des Gesantgew chts
der M | chfestgpisip Lﬁs Gpteankepgpdykt gemds fpsppuch %PB‘M‘@@‘?&‘W%@?%@%SP&P&%’HPMI& S

i st m ndest eﬂ%e“é‘?ﬁ(ﬂ of KelleG uo)faghls Get rankepr odukts; (c) ein saures

Aronat i Ei ey u 0 _Zwei en nSt bili.sierungssyste

unf assendedel Dsa%er na '?se%gragg%ﬁgm e S K" uﬁ'ﬂ d%ae”'rrlcsh % Anzsichnl gﬁ d ??8'8%%“@“ d
und bis zu 1 yceriden, auf BaS| s des Gewi chts der ersten
Konpanent

Pect I 1 gder %}ﬁéﬁkw@%kﬁiﬁm@ﬁi%&% 45, e biirol GRS O el Home
Dinatri unphosphat und Kal i umhydr oxi d, besagtes Kaliumhydroxid wird durch

t her i sches. ZeigsekBik GolRepalit 4B MiRRAGs difbmURTARRHIhd k T datich dkédndet |
und 30 zeidMMSE 04se Sad BdhahkeprodiRiTangr Rmbn Susktdfakrirddsthydr oxi d sind in einer
sol chen Menge vor handen, dass das | agerstabil e Getrankeprodukt einen

pH Wr t4svain  Edgwatalbiled Ghirdhkdpydould gbmiiss StindeRensLafrgar det Abspliiess Gbtsra, ddbpmh qublidrin-
gemass Anspr zi¢hnél, dabades @dranjelredvkizatvadthhiels Calets Sostadiesisniigehalfnniesst.
tisierungsmttel Kaffee unfasst. 35 3. Lagerstabiles Getrankeprodukt genass

Anspruch T trgersieliles Gelkéskapmasiid igpadss mjedostensepinemader dnsrrlshaml bisi 5 idedueh asennt el
Tee unf asst . zeichnet, dass das Getrdnkeprodukt etwa 25 bis 65 Gew.% an Gesamtfeststoffgehalt umfasst,.

50

erein

8. Lagerstabiles Getrénkeprodukt gem#iss mindestens einem der Anspriiche 1 bis 7, dadurch gekenn-
zeichnet, dass das Getrinkeprodukt etwa 0,05 bis 0,25 Gew.% der ersten Stabilisatorkomponente und
etwa 0,005 bis 0,25 Gew.% der zweiten Stabilisatorkomponente umfasst.

55 9. Lagerstabiles Getrdnkeprodukt geméss mindestens einem der Anspriiche 1 bis 8, dadurch’ gekenn-

Zzeichnet, dass das Getridnkeprodukt etwa 0,125 bis 1,25 Gew.% der ersten Stabilisatorkomponente
und etwa 0,0125 bis 1,25 Gew.% der zweiten Stabilisatorkomponente umfasst.
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4. Lagerstablles Get r ankepr odukt gemass Anspruch 1, dadurch
dass das saure Aroma- 40 tisierungsmttel eine Z|trusfr|.lm‘] mmml, l"'
Lager st abi | es Getrankepr odukt gemasg Hdd2¢ Bls ei nem der Ans*pr () *
4, dadurch gekenn- zel chnet, dass das Get rankepr odukt ferner einen

SUssst of f uyg, ag 43% eﬁanz,l;&&ghs Ld GifassRhd GRS BE O UKthcnd G i §, dSh&QPéék@&?
ei nem der Ans ﬁﬁh i rhi x@g FI das b ﬁ%? mlflﬂé ;’?é’?z%n von Kallumbl-
CGetri nkeprodulgg,bg;{amd b@an aqrt f eststo geFl asst |
Lagerstabil es Getrinkepr odukt gerrass m ndest ens ei nem der Anspr Uche 1 bis
5, dadur gh gekemackicé &VasINBa! lagsldsResI@siraRbroduURK AR RIIbHEDs Bhiaest dRyefdiabiled Tefdtine-%0
an Gesanf f est pkdalif gehas tansprdcR 36 tdas inThe® . BehdiROkgebRIEdeR Bt Gt Hesdates Diraduttidhos-
gem ss m ndes tphétSKaBunig thotke ind AvBIpHdoRib éh ineb sdchdn Meld eiithdt, ek @S legergibile [Gawdnke-
dass das Get r prddeip pioehkt-wert von ebva@3 dixi 65 Qjvdbt. Gew. % der ersten

St abi | i sat or konponente und etwa 0,005 bis 0,25 Gew. % der zweiten

St abi | i sae o#% deeckien tiagensiabiles Setrdnisiproddkt gbmidpe rAtraish|18sdaButh peleapreinhawt dage eias s
m ndest ens el rehfesdichigsipgdiipHestrinkopradut aufgaldisiisth gekenn- zei chnet, dass das
Get rankeprodukt etwa 0,125 bis 1,25 Gew. % der ersten Stabilisatorkonponente

und etwa 0, 8% grighyes zgr "2’\‘33"% eippilagorssalien; Gty ariserresiukts.<lag BlorwapeHEntBaT asst .

10 EP O 517 @ Eergistellung emer homogemsnerten M;Iohmlsc ng, di folgendRﬂ umfasgt Wasser, chfest-
Lager st allf | es GétPfr(ea‘ﬂ'Q d %ﬂﬁ&ab §je'% #“@F?\'@rﬂ“géfﬁe ’BQIF gi‘i'“ﬁ'f’%'
9, dadurch gekeﬁ one um s:':l an eme z o onen Rgf Cerr eemn or v&m sctxl’eerIr
durch die thermg‘% '?erseﬂ zung von &af 239°% 8d

Get r ankepr odukt 9

il Wit 0o Aei, " L/sf BRI G
Get xankepg odukt t E&g L gerltort ﬁau o ntye Biner

0
gemass Anspruchgdlie, a$g|e uﬂ\fagétrlﬁggtﬁ E\ﬁ’- RHer%QQ émcf} rRain&Siﬂndsl%LunHﬂﬁTB Q&eh 83
Di natri unphos- gigatzne i umhydr oxi d und Kohl endi oxid i n el ner sol chen Menge

enthalt, dass day M.s%g@]r&a‘r AbrhdRnisisHsh am:&en.sca&r@dmhtde.ewmrge@Irkraﬁﬁﬁs.er&@amhdvam& 3
bis 6,5 aufwei sBilduddeinet hiermviizpaaGikésRsn MRERAG A bihdne pH-BH kN dEhs Ralwkd gemss
Anspruch 241, dadhyEmhzepiscinBztitlen alssigehamischenglau eihd TehgBral(e bhdefidding iZdigraunindie
Get r ~nkepr odukt bawufdge biBhermisthen ¥arsetxlmg fvarh ine wegentiichele ds¢ gésamteq Kaliundiarbonats zu
| ager st abi | en CGHéaliumhjdepidoaa kblgendidsid abspdidhe sd @asSader p-Wert et mestedis(en)Mischung im
Bereitstel | ung 8pmieh vbrofB8genibSi egt el dr | Biltmg saires rizgerstabilen f Qeltrgnkeptedukis rebsteight.:
Wasser, M | chf ebesagtaslagerstabilessGetyfifkeproduld enth@lt Milchfeststoffe, der Milchfetigehalt dieser Milchfest-
Zvei korrp@*hent en Staffe betiapts mindestops e 15Ut %s@hdﬂ"@leﬁﬁlswﬁteﬂ'%emﬂﬂﬂﬂ@#ﬁteﬁe betégt
m nde- stens ei MINPTRIGPIYEEP Gaw-inryt Besis deg Gegmigavicus dr flilchiestsiotie derfiichiesisiofige-
des Gewi chts dePa"é?e§ﬁé‘f?“|‘ﬁ9fi’6€h‘%ﬁt"é"deﬂ?ﬁs§§’§t1 Gerve) desi GREARKARIPQUKIS - Konponent e,

di e Carrageepi der Pectl n [ des Berei t st el

gepuffert EI‘I?{;\P\P % :ﬁ ’f\@ g\ %i{ eﬁ%\ é%ﬁ d?aﬂ?@@%?éhﬁq%ﬁ?gu'ﬁo
rungsm t 21 urf® & EJW ?é HrrYes eé"eBi ‘ﬁ’ﬁs‘ﬁ %sgi)"l“uvét und

Kal i unbi car hong ahm Lnassr uc%he ndawﬁgggjl& BRfley 85 as E5hagholi hacl e

wassrigen Aro ,qg_,'e S
M s&ben der hormgen|5|erten M | c msc ung und der wassrigen

Aromat i Siger §amslihsdaNbmdy @ingdBlehsbiRGn BbrY@kpridhb 85 rmdisaaﬁnrcﬂ lgbkchhafdhndd, 84:04RI
mt einempH \Micimi¥cRingthai Sdebibrts z]/elgtuflg%ﬁlo&ﬁlsnert wird. (d) Erhitzen der
i ntermedi gren fl OGssigen M schung auf eine Tenperatur und fU einen

Zei traum dize Ve#aNrend@miagsumintids@nsTbisain @sr ARprichb ZIGs 16) dadufth VgeRérinkzéicieE Rlastos
gesant en Kal i derhr cizrdngaba binezSlistsits einduy titeonddidren itssi§ahMisehdnguafessausr ei cht, so
dass der 4pH Wert der internmediaren M schung i m Bereich von 6,3 bis 6,5
| i egt und z@§ MBrithrarggmésnwisddsiege einam Bér| Ansprigbe N miscldr dadiuich gelpnnzeidhopl dass die
besagt es | agerMichgyreheldisaen yoq Milelststofie mikYessen aedildel widf est st of f e, der
M I chfettgehalt dieser MIchfest- 30 stoffe betr~gt- m ndestens etwa
15 % und dePRevordie#ionfiei ssgehalt di eser M| chfeststoffe betrAgt m ndestens
etwa 25 @w. % auf Basis des CGesant eW| chts der MIchfeststoffe, der
M | chf est st &f & S°"r?f5ﬁ’e&’seo6é%b'e@e'tef""m€ e R et m ndestens etvva 1 Gew. %des ;
Get r | nkepr odukt a)z hren ec;rrfss Ans SpLu ht kennze

es pro?u olides de Ie con;g en matiéfe momse
daSS dl € I nter ﬁetl ?enggngg ’§st au mOal'\ %?’l\ggj]é E
(d) unter, Luftalbnz{afs b i b, nda I ShisdoR oP prills Wi eta?’
genss Anspruch net ass tran ep ro ukt na
Schrift (d) untehuk egtaan,%% ahSidb N e| nem Behal t er verschl ossen wird. 40
16. Verfahren gerrass m ndest ens ei nem der AnsprUche 13 bis 15, dadurch
‘gekennzel chnet, dass die

run

kag%?;fs ﬁre |rfiga%|:e§t alt-ﬁé—
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M | chm schung m ndestens zwei stufig honogenisiert wrd. 17. Ve
gem~ss m ndestens ei nem der AnsprUche 13 bis 16, dadurch geken immﬂm ”II””",
dass es ferner die Zugabe eines S(ERA&66f 424 Bl der internedi aren«

M schung unf asst. 45 18. Verfahren gemass m ndestens ei nem dér Anspr Cche 13

lI\)/: isc %f?esf[jg?g][ 1(‘: ) l% % %ﬁab Ss%%' C?’gmfa’% clp@pr??é'g%i e%{ corB?.'oi::g anrengg; ay g18l[o|s
baOQ\%O E’\ @ {de | rra al eﬁ ?'et c{tldj§§u Bf&ﬁw ts

aqueuse st abl eo pi)
solides de | ai cfont Ie con enu en nm gr ass

envi ron;15% eng )O&'éi&érﬁé talrfBor” QtpRAht B8 pPJ @' J‘s%ﬁlq&eeﬂd@'lﬁ dfoRjdeHd pGBésﬂ:'ﬁ\ ledit
enviNon® 25% EMhyBikyds db BStEsshik!stdnroRidl S&P la composmontt il uecﬁésbidafbgﬂ'tﬂ deSpotlidnl €S
de lait, le C%ﬁ@l&%c@&m' Bsdt bosSHate ol ink&ox§8d gl Botastitm lsRht prédems Harnd Uine
noi Ns envi ron gk8fokibn BN 4ls 1dRe 6oasdmtaﬁscane&;ﬁ)gaunagag¢m pHRd"6r¥Idni 65N énviedhi 6062 ;

EP 0 517 424 Bl M S * (d) un

syst bnewstabBbisseabitbl@d 2ertroagashege balonda repereliaatioh 1 mansplawleledncagam(amﬁsant acide
conprenant acemppindgu caé.nonogl yc6ride, et jusqu'a 10% en poids de

di gl ycéri des base sur |l e poids du prem er conmposant, et un second conposant
conpr enant3. dBoitsan stalrie &déranigasnage ses b ceverdisetion d. dens laguslieledit@gerttaromatisant acide (e)
un systene t eampoand @ ipr enant du phosphat e di sodi que et de |'hydroxyde de
potassi®m |edit hydroxyde de potassium 6tant fornb par |a deconposition

t her mi que %uBgireRsBIHAL %m’a%ga‘ﬂ’éf‘g%lé%‘?”dﬁﬂ%{ﬂ§ati°&‘b‘?ﬂ’%?@f‘?“e F@%@P’Ets’“’%ﬁtﬁﬁﬁﬁ'ﬁ%

di sodi que et WBWEFE”’EFE edB‘tasm um etant presents dans une proportion

tell e que n st i na &
enw_zon, 6, s;;;; z;";'eg%ﬁ e toon 1 SR RAREREE e actiPel s § FRehBRur? on
1, dans IaqueT T8 gen aromatlsant aci de conprend du caf6. 3.

Boi 550N St@abbged, Ltaﬁ@mﬁa o s%%h qgelso% @erb%is-‘e@éade&.oas 1 88"nd BN o
ledit agent gGQBRLdmpRRAE e@% Hro solides #h-totap0! SSON Stabl e a

| emmagasi nage selon |a revendlcatlon 1, dans laquelle ledit agent

aronat i Han  B6isde stesd1P I'ikhghdhagdsebiBurdublédbie ded revi¥RicBRAM & balahNladelle ladite

| ' emragasi nagaisstietdniprend bivRorisel a5 hLRIdS 8Sprod@iesidesal s 1 a 4, dans

| agquel l e | adite 20 boi sson conprend en outre un 6dul corant. 6. Boi sson
st abl e a |8. eBuissga staskag) Gensredgasnatye seive I'geajusiconquecied esserdieationsdi & At daceisquiliedadiie
dans | aquel | boissartlcdmprdod e an0,@scnm25eieh m@ivs iduditrpredriar cirfiSdsanhstidisaie. edmquncﬁdmit S
sol i dessoau t 80&b% ef Hoids/dudiBssicgrsienmpdsarty ktgbilsadt’ emragasi nage sel on |' une

quel conque des revendications 1 A 5 dans |aquelle |adite boi sson conprend
envi ron 25-aBgsop etﬁblq)@)iwwes"pgmﬁmtl gnesyplpanaue des ravendigation! a Balaasslagyelistiadip e a
| ' emmagasi na s§’éF‘6‘f‘P’?""Lﬂ"i¥é’°q&é%ér¥eﬁ§é reroidscydih giemier ceIpResant glabilisan ¢ environ

| aquel I'e | adPPESBdiIE%AM p&'&ﬁﬁ‘fdéﬁ‘tf°’édn‘iﬂ“|p€ﬁ‘1”t(§ta®'5$aét 0 25% en poi ds dudit

prem er35corrp sant stabl l I sant, et environ 59 0| ds
dudit secolf fﬁ%% d ‘1 1 §q3 ste'°"g“”e§5’|e %"8?‘{ se{B‘f d'%?t'?"s’éﬁégq é\
sel on |'une 81 c?f?é‘(?& 88% eI %lP%‘ & Fégprapozitioq %"""'8‘:‘? R et gy dans
boi &sen conpfr Snw ron 0,125 & 1, 25% en poids dudit prem er conposant
stabi i ganfy, g et %’ltagle%%rﬁmgqalmggé bR ohrefditide bﬁ@s%ﬂ @le&@“&ﬂ:ﬁ?daéma-
stabilisant. Hl§a%9’n105 a enmuagasli nage sel on une quel conque
des revendi cat naaﬂé obiséhn stabfeO ANeMRAGHsingY8 &QbH: Nifegd! dlihsO%Y 6ntéhBurC RERR NShodpREE®
par | a deconm@sidus, Warbiyas B BHAsIGH DHGIIDENGH n6l Bk PHB&T daMd (AN art®s 19RI gas ON.
40 11. Boi sa6it PGS Strafdhsyadinale eMIMGESLNIRES,3 enbirhlsBe, conprenant une
boi ssonsst abl e A 1" emmagasi na- ge selon | a revendication 10 | adite boi sson
st abl e a PnBeigrasisiablg@ 1Stnaagasinagel andealléd aslen laneveadidatiancUir dank degioelie sing bavtispdhelt e
di sodi que, hylidrxydx gelearigboe grbd tiswoste densdaditelpaisegrde de car bone et ant pr6sents dans
une quantité telle que
13. Procédé pour la fabrication d'une boisson stable & I'emmagasinage comprenant les étapes de :
50 (a) fourniture d'un mélange de lait homogénéisé comprenant de I'eau, des produits solides de lait et

un systéme stabilisant & deux composants comprenant un premier composant comprenant au moins

un monoglycéride et jusqu'a 10% en poids de diglycérides basé sur le poids du premier compo-

sant, et un second composant comprenant de fa carraghénine ou de la pectine ou les deux ;

(b) fourniture d'une solution aqueuse tamponnée aromatisante contenant un agent aromatisant acide

55 et un systéme tampon comprenant du phosphate disodique et du bicarbonate de potassium dans

des quantités telles que le pH de la solution aqueuse aromatisante soit de 6,8 2 7,2 ;

(c) mélange dudit mélange de lait homogénéisé et de ladite solution aqueuse aromatisante pour

former un mélange liquide intermédiaire ayant un pH de 6,84 7,2 ; et
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| adite boi sson stable-a | emmagasi nage ait un pH d' environ 64?““3%’[@{““!“""
6,5. 45 12. Boisson stable a |'emmagasi nage enbal | 6e sel on il .
11, dans | aquelle une partie dudit Bﬁyﬁgzﬁ% carbone est dissoute dans

| adi t e boi sson. 13. Proced6 pour | a fabrlcatlon d' une boi sson stable a

| emmagasi hage 8 enant | eF h ARdEint |n dlé e, & une tem %}uréé? Ermar‘itlﬁﬁ rrﬂ;s'éﬁ}flsants
n6l ange de | ai t( )n%l ec?n 0S hermrjjéﬁiquli% e en?faﬁ{ ledit DRRarBona We%ﬁta%&r’

lait et un systfng g@q,‘i o et GY DA IR MeIchE |E’t5ﬁ=‘rmjlﬁfe soit
conposant conpr gl &&E{EHMD é%%@&i bB%thﬁﬂﬁwﬁéﬁ%&ﬁQbagbﬂ&mQEA
di gl ycéri.des bal%?nm% sin d:‘e :«QSH Ss BrddURS SHH&Y LAl Pcon®ANEN mEferel YraSKE @6 kit desdits
conpgs ant CONpr sy sﬂ@es & Gifkhachehbimne1su o0 doRtere& prowinédldd Rt delsiits produity
fourniture d' ungjedb isit @R URIHS @niiroATREYH B Boidy Kashiur ajdlde totd téscpiariolts seiideagent
aromati sant aci|gg id&ntenu en préduitdlsblids Sk ediaietiabEBON étapu ewias bnvilen 19k o8 pbids de la
di sodi que et dubdasénar bonat e de potassium dans des quantit6s telles que le
pH de | awsol ution aqueuse aromatisante soit de 6,8 a 7,2; (c) n6lange dudit
mdl ange de 14aPtocéus rseig6laGeveiicationd@, dapslietus! ledi mélange, "Q&!ﬂa@l!ﬁ@éfbﬁ"emi"%‘&ﬂﬁ EstapBur
former un n6l &g s¢all@ﬁhed®tnqu¢tremtm|ualcpréenayamnt 'Lﬂtﬁpﬁlq) -de 6 8av7,2; et 12

EP 0 517 424 Bl . ﬁé % chau ge
dudi t nBl antfe Procégdi stien ils resendiselioni1B.cdags Ipaee! faéFPpB‘?'s&?rU?téb'ee? AV i agﬁr‘?‘“t%’ﬂ‘%
suf fi sants pobermdisemeedws un P@Pmuﬁéfé??éﬁiap%@bst antl el l enent tout |edit

bi car bonat e de potaSS|un1en h dro de de e
car bone de Tsaq&ﬂ‘?e‘{eeﬁepé ’E?eq‘iel-ff Wﬁ“ﬁ'ﬁﬂ'@g lrirﬁ%]l alef"“'eep'segelt81 %9%6‘%3'3'59%, 5
et suffisants "ABYESH a”ﬂﬁ@s %V BY stabl e a I enmagasi nage, ladite

lait, |e®to alt desdits produits solides de
lait 6tant au £%t e co%ﬁ%ﬁa en proteines de lait desdits produits
sol i des de lqig, @on@éné@b%nﬁ@%é Q&verndRUARE 1BQ 65 damsSRquell ledi Gaitps3t ebemd. paral
des prodU|ts uksMofides HE1ait SRE B tbagN prodU|ts solides de lait de la
boi sson Gfant au noins environ 1% en poids de |la boisson. 10 14. Proced6
selon la revendication 13, dans |equel ledit n6lange |iquide interntdiaire
produit dans |'etape (c) est scell 6e hernbtti quenent dans un cont eneur avant
|"etape (d). 15. Proced6 selon |la revendication 13, dans |equel ladite

boi sson stable a |'enmmgasi nage est scell~e 15 her n6t i quenent dans un
conteneumse apres |'6tape (d). 16. Proc6de selon |I'une quel conque des

revendi cations 13 a 15, dans lequel ledit nelange de lait est honpbgen6i s6
dans au noi ns deux 6tapes. 20 17. Proc6d6 selon |'une quel conque des
revendi cations 13 a 16, conprenant en outre |'addition d un edul corant
audit nblange |iquide internbdiaire. 18. Proc6d6 selon |'une quel conque des
revendi c#ions 13 a 17, dans lequel ledit lait est forne, par nelange de
produits solides de lait avec de |'eau. 25 30 35 40 45 50 55 13

b 0|\§on St aﬁt‘ %@tﬁéée selon I‘une ue‘? gad%L %ﬁm@%ﬂp 3 %e?e %rﬂgwghsens QJtﬂe q%&dltgﬁ d'un
nol

50
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