-1- Method for the manufacture of a beverage conposition This I nvention

rel gt.es to a nethod of making a conposition for a. beverage, e
parfQigul arly in powder 5 form The conposition is intended tof Bé hﬁ&éd P
wit\h4 liquid to prepare a beverage which mag be frothy at its surface, for

exanpl e.w th hot mater and soluble coffee or wwth hot liquid coffee to
obtain a kind of or mnth a c%coa flavoured beverage 10

There are sevets , : . . : bowder ed
mlk to products contalnlng fEM/ if any, fats and/or Iactlc proteins. US

Patent 4,438,147 in pagticul ar describe rocess f ki ng a powder-form
conposi ti on conprisin QfﬁuﬁPV%EF*%&t¥%f?g?g §°n6n@F§EP c%€a &t e and
a foam st abi | icampaditidmi for px obevesagelcihhoae padkdnuaa&abnaMdeW&ér

o ot hoB S itoite Yofost £194 DECEATLRALE® (BobH! filudla RiSHALI NP 1

ensure thorough m xi ng ve to S |I|ty,
high 20 solu NQQﬁﬁzﬁﬂjPﬁ%ﬂﬁ%@aﬁlb?Y?rﬁsehEQECbomaMabetﬁepthylmn its

floccul ate, padrfudey | Sod NetdipDé e&ff'ﬁehei; J}}QEeEOLBEGsWih%'ie' \j\cg%‘f'e%htdxy

acidic. The present i nvent i es a net " |
conposi tion fdf r%ﬁﬂ91%&é§€géﬁtﬁ% 3BRHEP FoFﬁP§5°fcoﬁﬁ@9W9Qﬁ¢°
conprises fato wuﬂhﬁaﬂaunoa+£&avnuredObEEéragébo- hydratesd ﬁnd a X
stabili zi salt, éygg) - eat i n eat t he
fats, pr o?'g ns, I act ose and ot {ggvcorrpo S nPéslﬁs g‘?gﬁgﬁrf%l ﬂbf‘gﬁnl%
- cbncentrati r?g’ t I?@»s&’s?@hsn%‘fﬂ@e%dullkoho byreﬁapbsaconmu.ulagsm‘lewds if

cont ent of 46ah@-6@%ﬁ§/gﬁaﬁﬂy 150@4&&3&&%@1&9 and then post-drying the
coQVentrate 35 US Patent 4,438,147 in particular described. a process(
for making a bowder—form composition comprising a non- l
15 lactic fat, a non-lactic carbohydrate and a foam stabilizer
containing proteins, such as sodium caseinate.
The manufacture of products of this kind necessitates
particular precautions to ensure thorough mixing with a
. liquid. They have to show good wettability, high
20 solubility and high stability to heat so that they do not
flocculate, particularly in the presence of hot coffee
- which is slightly acidic.

- | The present invention provides a method of making a
- : powder-form composition for a beverage, wherein the powder form
25 :"composition comprises fats, proteins, lactose, other carbo-

hydrates and a stabilizing salt, which method compriseku.

=~ preheating and heating the fats, proteins, lactose and
other components in suspension or solution,
30 .
- concentrating the suspension or solution by evaporation
to a solids content of 46 to 60% by weight,

- spray-drying and then post-drying the concentrate
35



wher ei n the ratio by weight of proteins to lactose in the final conp05|t|on
is from1:3.5 to 1:5. It is surprising that the requirenents referred to 5
above are satisfied particularly well in the case of a powder-form =3
conposi tion of which the principal constituents are 0.2 to 28% of fats, Qj% j
to 16% of proteins, 16 to 62% of |actose and, optionally, up to 60% of —
ot her carbohydrates has a ratio by weight of proteins to |actose of from
1:3.5 10 to 1.&heibamwmheﬁrwnm@amyswmucmhlefrprOOeLasotothacooderlnotmel 4

for.cows ml k h r h oi nt of view of heat
stability, there i'S no Vih ag% ?gnd%V|a |%ggg%é ?58far from1l:4 for the
protein:lactose ratio of lactic 20 25 30 35 1 conposi ti ons whereas

conposi tions Conta'n'n&ﬁ“¥33éﬂ¥br1§¥3#ﬁ%dd¥ﬂéﬁgeﬂé&uﬁi@hé§§§ ﬁéﬁéfﬁédet&o
heat. If necessary, the particles of the conposition my have snal

cavities of whidP¥herTRstvtisShed eP‘%%tJa?‘él?'ﬁ}%nYﬂ%H]-Sm tBepeafel egs%d
during m xing wdwier+1idin omposiciog of fweidh Phevpdingipht constituents

e o A L R S A s 8T R batatars BB 208 g
to the lactose and, optionally, up to 60% of other carbohydrates
hds a ratio by weight of proteins'to lactose of from 1:3.5
10 to 1:5. S
' ' By way of comparison, this ratio is of'the order to
'1 :1.4 for cow's milk. '
Experience has shown that from the point of view

~ of heat stability, there is no advantage in deviating too
15 far from 1:4 for the protein:lactose ratio of lactic
20
25
o/
30

35



10 invention is no different in principle fromthe process used for naking
. ered mlk, repeatedly described in the literature, or a coffee whitener, .
éisﬁhe type described in US Patent 4,438, 147. To a solution of proteins '«

| k, caseinate) are added a stabilizing salt and, as required, 15

| att ose, sweet whey (fromthe coagul ation of casein with rennet), lactic
and/ or vegetable fats, a carbohydraég such as sucrose, starch syrup, and-t{
necessary flavourings. |n aqueous sobution, the stabilizing salt forns a*d
buffer which neutralizes.the mld acidity of the coffee 20 during

di ssol uf i On?% 6Q§?tﬂ?éﬁguﬁher€a§” cRMPRRUT IHHE WBn 8 Bihs WHtd g es towards

preventing tloccul ation.of . ‘prqteins. The stab|I|Z|ng salt may be,

for exanplelaﬁtéFtFﬁﬁeeéﬁe&t§h5§ﬁhéﬁés Feesdr e (ﬂ?ﬁﬁhydrogen phos-
phate [err], whigh neceddedyl N thQUeas isdldd iom tl-fe)rco?@@wxe mhay a

uantity of from.0. base the case of a
2itrat eyo_r B‘?‘é?e?‘&ﬁ% "?tgﬁémﬁf% F %?e %ag&gfg %%é%fe %e]r%de ased on
dry mat3er, tonbeheed:aeeedf dyadnmmmmq@h@mm@.dﬁmm a -

conmposi ti onglLgyg obtai ned, which has a 30 solids content of from16 to 20%
by wei ght, |s preheated and then heated in a plate - heat exchanger or

by injection of Bred#fihnghthedfdprasserdd il REkEIM T e sy eiRrati on
to a soli dSoﬁOﬂi-elatl@B Bres 4Gst QSGQ%tain'Qa emmrﬁdﬁémsﬁemf@du@e

fol | owed by gnother hea |°ngm % 5 %& & | erlcxid h
Final Iy, thE"@oRERABPS: &°Fs™Mar+aF Sﬁlpg)ﬂ %’ﬁ’ FRE ARG tb%s? ried in
a flui dizedibredntbonetanpbedilfifecands inh@rndiple dasm eche poitess a _
composi tionygLgt ggdeflakhg! B‘éw&’é‘}%r i ¥ ‘}feg%aféé}h@’ YA Fn the -
- literature, or a coffee whitener of the type described in e
US Patent 4,438,147. To a ‘solution of proteins (milk,
caseinate) are added a stabilizing salt and, as required,
15 lactose,sweet whey (from the coagulation of casein with -
' rennet), lactic and/or vegetable fats, a carbohydrate
such as sucrose, starch syrup, and if necessary flavourings.
In agueous solution, - the stebilizing salt forms a
buffer which neutralizes the mild acidity of the coffee
20 during dissolution of the product in an aqueous medium,
which contributes towards preventing flocculation of the
proteins. The stabilizing salt may be, for example, a
citrate or a phosphate, preferably sodium hydrogen phos-
phate (NaZHPO4), which is added in aqueous solution, for ;;
25 example.in a quantity of from 0.6 to 1% by weight, based
on dry matter, in the case of a citrate or preferably in
a gquantity of from 0.3 to 0.5% by weight, based on dry
matter, in the case of sodium hydrogen phosphate. |
The aqueous composition thus obtained, which has a
30 solids content of from 16 to 20% by weight, is preheated
and then heated in a plete ' heat exchanger or by
injection of steam with a dwell period end concentrated by
evaporation to a solids content of from 46 to 60%. This
concentration step may be followed by another heating step
35 with a dwell period



5 - preferably .inert, .. such as nitrogen, is injected into the

concentrate before it is spray-dri'ed which produces. small cavities in the -
particles. The gas is preferably injected into the concentrate under a Iow :é)
pressure,~for exanple of 3-4 bars, imediately 10 ahead of a mixing punp

and the concentrate/gas mxture is taken up by a high-pressure punp

sitgated near the m xing punp which del$vers the gasified concentrate,
prefgrably under a pressure of from40 to 80 bars, to the nozzle of the

spray-dryi ng tower. 0 v0|d he. s
“cavities produced i rﬁ%}?nafdr tt-El f&rfear%glgné) Ig‘? %gagé %Yf?ﬁe r$i ng
process, it is tiowmesr ead nqstadnnadtﬁnuatﬂknxdizgdnhﬁdhﬁmraﬁxamnlehe drying
tower is not too Vigy iSesTHhdIY A i SIdEHRIS %eél?ﬁé‘.{)ﬁyabé&{fﬁé'sﬂeiéﬁ‘

t he manner 20 of a jet deflector by a suitable device, for exanple a screen
or grille fixedntended &}F dihe RFeRaratdan pﬁ%ea afr‘?h}éyh}é%ﬂe’é?*g?headryl ng

]Eovye[ hso t hst tﬁiﬁfﬁﬁaﬁﬁ%&ﬁecrem%a@woMI 2 mﬁeeﬁé@ym&zzlted
or e con- QLrate e | I. a S el n converte
58 inte o bl ur dhe Foficenihate Hekid i s shkhy “4f fET £8 ey
the risk of smaﬂ}ﬂcﬂmﬂniethn1thﬂnpnrﬁﬁqﬁes m xed conp05|t|on

including coffee, i 18.4 gf&gfaﬁl% G- %ée& hentsCthé 86{;’ éhE:?aﬁé;

t he coffee by spraylng In a m xt ure ereof 1n powd
aci d~in 30 theuyndgs @ clméerewesgz% HFomananpl e Rf bt drears «i Hmediatehy

milk. &nd dryg n&tﬁradalotferaﬂa{maei@/ P Tl G ddiecentiLee é\ :hﬁxa;f@ be
recautlons have, t o e,ta

m xed in powder_ form th
Compost i bn actaRArER Y e iR RHeRras dreth retra s Aee the niffag o
to nmake 35 a nipasgp emqn:tmdeldwems I"thmfdmﬁreémommhntra'aé, spaéferably

A under a pressure of from 40 to 80 bars, to the nozzle of
‘the spray-drying tower. - ' _ -

15 To avoid premature bursting of the small cavities
produced in the particles during the initial phase of the
drying proceSs,_it'is_important to ensure that the stream
of hot air in the drying tower is not too-vigorous.

" The hot air stream is preferably broken up in the manner
20 of a jet deflector by'aisuitable device, for example a
screen or grille fixed to the ‘end of the air feed pipe
S at the head of the drying tower so that the air pressure
decreases by about half at the spray nozzle for the con-
centrate the vigorous primary air stream thus being convertnd
25 into a plurality.of small turbulent secondary air streams.
- Because of the risk of coagulation when obtaining

——

a mixed composition .including coffee,"it is difficult
to dry all the lactic pfoteins’ana the coffee_by.spraying.
To obtain a mixture thereof in powder fpfm,'the écid in

30 the liquid coffee has to be neutralized before mixing with
the milk and drying or alternatively the milk and the coffee
both have to be mixed in powder form. The same precautluns
have to be taken with .the composition according to the
invention as with the milk. If it is desired to make

35 a mixed composition with coffee on an industrial scale,



1 i nstant coffee in powder or agglonerate formis preferably used.for
m )g;vmth t he powder-form conposition according to the invention by S
i gﬁ}nductlon into the spray-drying tower. In one preferred-process, the -
ant coffee is 5 i nt roduced t hrough the pipe which returns to the
tomer the fine particles recovered by cycl ones -for exanple.. The proportion
by weight of instant coffee is prefeggbly 18 to 30% of the total. In -~
cases where the conponents are mxed in powder form it nmay be of advant
to colour 10 the conposition according to the invention with coffee for

exanpl e 40 iy d)f. RYERLs T 08 ngé%éyrsr &smu_@' feQr Bl QW Pef%eaﬁbl%as

powder - form conposi tion produced accord he i-nvention-p
a density of usesd cﬁ%ﬂ“’o’flfﬁ)d”btlbthiSPo‘F ?FE §6mt ﬁ&ﬂ@ﬁr’-@é%%ﬁ@@% g

each are SUI&%thé(Iqﬁeﬁﬁiﬁdfﬁwal&éﬁoaﬁcﬁﬂ@noﬁnQeVQhég% rayQegwspeen of

I nst ant coffge n%¥ g# 9 tghn a cu% q¥4 coffee of the

type known a e Weﬁ?e DY? ?ﬁﬁa%oadefefﬁr 88nﬁ St

cavitiess thdntddiduaed of |thmou¢n26necpiéeewamdh rétueqslmajtmESﬂuﬂer

quantity of 0% Ciz Govered by
rrrqr:?lt%hl C‘M% ;fy %‘E‘\?ﬁ {) E?B WGCIRQ e& g:r

-an 8 to 15 e heat™ an oduces a
creany sensa@hﬁ1qq?RQR¥#ﬁﬂnbﬁ W¢EH$6I¢6m}n§tE%§nspé§e & dswiFrefenedly

percentages alge +2p 30W i ehd , eescri be ﬁ@neagagt Bk eDhBeeTHRDARLh ts
possi bl e conposi tions, EXAMPL 1 Lacti¢ osi tiqQn To obtain 100 kg of

end product 266 FYEXFE stThrREIE S et T h?l? oﬁFaPn|ﬁ5VP?%§3&;§ﬁ 4T
fat-and 40. 2&heg cafmpumt-fidn sotcolsd fti@ tsedhe iAvénkdoal wieh jcdafdde form

of a 10% aquUeEys %éy.u’fgleor\:o mé(eé’hé ht%ﬁ%}hfogrql l'n?)ﬁ%ﬁra a more uniform _
colour. - o o _ 7
The powder-form composit;on_produced according to the

-

_ inﬁention‘preferably-haS'a densitly of the order of 300 g per
15 litre so that three spoone of 3 g each are suitable for '
| preparing a 140 ml cup of beverage. One spoon of instant
coffee may then be added to obtain a cup of light coffee.
of the type known as white coffee. If the powder-~faorm
composition has small cavities, the addition of instant
20 coffee and, if required, a small guantity of cocoa wili.
give a beverage of the "cappuccino"” type covered by an
8 to 15 mm thick layer of froth which retains_the?heat
and produces ~a creamy sensaticn in the mouth.
The'followihg Examples, in whic& the percentages are N
25 by weight, desc ibe some suitable processes and possible
compositions.
EXAMPLE 1 |
(Lactic COMPOSlulOn’ L S
_ To obtain 100 kg of end product 460 kg of standardised
30 milk contalnlng l7 3 kg of lactic fat and 40.28 kg of
' non-fat solids are used. 0. 4 kg of Na,HPO, in the form
of a 10% aqueous solution is mlxed therewith, followed
by the addition of 39.7 kg of laceose dl:SOlVéd ln 150 kg -
of 1ukewarm_water. The whole is preheated to 80°C in a
35 . piate heat exohanger and then heated to 115°C by



by t he addition of 39.7 kg of |actose di ssol ved in 150 kg of | ukewarm

wat er-. The whole is preheated to 80 Cin a 35 plate heat exchang
and then heated to 115C by. i njection of steamfor 5 seconds and <§?
concentrated by evaporation to a solids content of 51% After a dwell

time of about 10 mnutes at [err], the concentrate is reheated to 75C by
I njection of steamand left for 5' aboy 5 minutes. The t hroughput of
t h§.50% sol i ds concentrate is 670 |itres/hour. 4 litres/mnute of

-ni trogen under a pressure of about 3 bar are then injected into the
concentrat e ywhi cinjectimm @®n$9dmmnﬂer % peessdscanf egnpentratefebyozz|e

of a spray-dryi ng,%p{g?%g &? bi14s %hegn@yofpm ng wekBrab ggkiherr]

under a pressure 0 nm of on entry, the primary air
st ream bei ng bnmamﬁLﬂflﬁh@ﬂentﬂlm%%%Eﬁﬂaiy ﬁ%rﬁul&h? EPPésﬁﬁrGESeﬁsa

pressure of abOL&PerYeagt&E’at&Sfﬂﬁ dfmb 8tloRYo8 s€egANand LBEtsgoayi ng

nozzl e for the con entrate h of ner.a ubl of fee are
i ntroduced t$W(nEﬂP? uﬁﬁ?ch r%ﬁ%r RIPRE g?ﬁe°6a%§?c$§é ?igfovered
by cyclones to tdsm&aweratafisrsmmlthtres/pou:luct 4ssmtugst¢nuttleeotfomer is

e T LLHEERTER yaler o pTHERGE I ol A e

conposition accof [ On, - éxc e soluble coffee, is as
follows: % by me;@ﬂgctg@tintofghe concentrate whlch is then pumped. ungders

25 Proteins = 5 pressure of 68 bar to the nozzle o¥5a3spaayodeying tower
61.2 M neralfo where it is dried by spraying with air al 330°C under a
pressure of 15.7 kPa (1600 mm of water) on entry, the
Y ' primary air stream being oroken up into small secondary
turbulent streams under a pressure of about 7.9 kPa.
(800 mm of water) by a screen at the spraying nozzle for
15 the concentrate. :

112 kg/h of agglomerated soluble coffee are introduced
thfough the pipe whlch_returns the fine particles re-
coVered'by cyclones to the tower, after;wnich the product
'issuing from the tower is dried in a fluidized-bed.

20  The analysis of the poWder-form composition according
' to the invention, excludlng the soluble coffee, is as
follows.' '
_ , o _ % by weight
Lactic fat | ' , :17.3_
Y 25 Proteins - | | - . 15.3
' ' Lactose | - o : - 6l.2
Minerals | - | 3.7
Moisture , B ' - 2.5
30~ The proteins:lactose ratio is l:4.
' EXAMPLE 2 -

: (Composition based on sklmmed milk)
' To obtain 100 kg of end product, 451.5 kg of skimmed
_ milk containing 0.4 kg of lactic fat and 40.2 kg o; non-
| 35 fat solids are used. 0.4 kg of NaZHPO4_in the form of a



Moi sture . 2.5 30 The .
prokgins:lactose ratio is 1:4. EXAWMPLE 2 (Conposi tion based on ski nmed

m To obtain 100 kg of end product, 451.5 kg of .skimed m |k containing -
-0 g of lactic fat and 40.2 kg of non- 35 fat solids are used. 0.4 kg
of [err] in the formof a 1 10% aqueous sol ution and then 39. 7 kg of

| act ose di ssolved in 150 kg of |ukewarmwater are m xed with the skinmed .
ml k. The m xture is then preheated tlo 800C and 16.9 kg of coconut fat *ﬁ&
are continuously injected therein. The 5 remaining procedure is as in

Exanpl e (h ing to 1150 I njectio teamfor, seconds

concentr at i oﬁ'a&eqf cag‘iue% %??ﬁ?gjf?‘&a?né 8§| ?P 2 ?Pg Pﬁe agtoses disselysdt e 1
except t hat tire XSk doyitof alukewptmcestéheakachigetlatvizt ttchel@k&%rlefd miak.

m xt ure. #?QA it n T ai 0 f end
product, MFBF%rr%ngl%éﬁﬁ %Fgﬂggg 1bxbgougoggas%?u§ % %ﬁg t hen
12.8 kg of deM%ﬁ“fbrﬁﬁ§od|uh#%a@@ﬁhhﬁ@Oua¥Y1iRQGGtEQOWQs¢eﬁ@rnl1Ehd act ose

and 10. 0skg Henfli{ORF prscedided 19 20 kA ﬁﬁaws&sr 1at<h5Q<Eing Hae 1r115>6fdﬂe is
t hen |ntrodu§§r |nto collgld mll _in which another kg of water at
d.

[err] are ad 1n399?¥9n;ﬁ heE ML eo fe??f°n§?'5°R§°8Pt€666ﬁ&t ©efc-) - are
contlnuouslymha(ﬁﬁ&i&tiﬁ&fﬁc@ﬁp@@ith@nnistﬁhe 2Amei ashaat @tampifecrir] by

thges (500 SRTEHR.HaP 858 Roapl L ARASE g%%*s‘%%&e"??%%”'czﬁaﬂ “%%“\?%d
the m.xture ilé r%’h&ﬁéth@dnmm injection of steam
10 EXAMPLE 3
h _(Non-lactic composition)
To obtain 100 kg of end product 0.4 kg of NaZHPO4
in the form of a 10% aqueous solution ‘and then 12.8 kg
of powder-form sodium caseinate, 47.1 kg of powder-form
15 lactose and 10.0 kg of sucrose are aqded to 50 kg of
water at 50°C. The mixture is then introduced into a
colloid mill in which another 30 kg of water at 60°C are
added. After preheating to 70°c; 27.5 kg of coconut
fat are continuously injected, after which the mixture
20 is'heated to 115°C by ihjection of steam for 5 seconds,
flashed and then homogenized in two stages (200 and
then 50 bar). After cooling to 30°C with a dwell period,
the mixture is reheated to 75°C by injection of steam.
After'auother dwell period of 5 minutes, the remainihg W
25 procedure is as in Example 1 (injection of nitrogen, .
spray-drying, etc.). _
R The analytical composition of the product, excluding
‘the coffee, is as follows: '

% by weight
30 Fats : - - 27.6
Proteins - - 1l.e
Lactose - | B  46.9
Sucrose | - o ©10.0
Minerals o : _ - _'0_9 _

'35 Moisture " ' 3.0



éfter ahoqheradmell period of 5 mnutes, the remai ning 25 procedure is as
in-Exanple 1 (injection of nitrogén,. spray-drying, etc.). The analytical -

conposi tion of the product, excludlng the coffee, is as follows: % by :(Z;D
wei ght 30. Fats : 27.6 Proteins

11. 6 Lactose ) 46.9 Sucrose

10.0 M neral s < 0.9 .35 Mbisture

3. QQM 1 The protelns | actose ratio is 1:4. EXAMPLE 4 (Flavoured lactic
conposi ti on) The procedure is as in Exanple 1, except that a small 5
quantity of Elnnamonppomdsnsandctaaelratibaweuied-sugar are added. This
addi ti on may beéﬁggiggg_ihree ways: 1. to the concentrate before drying 2.
wi th the sol ubl hrough the tube for 10 returning the fines 3.
to the fluidi zed(Bbavewredwli agtiaecCoBREFLEXARPLE 5 (Lactic conposition with

whey powder) For 1007kg o%@@u&reoqlscta,s &%ﬂwwtm@mw&mﬁhﬁmz
cont-ai ni ng 17.3 kg of fafs_and

of [err] in Yhe 1%?ﬂ¥bFYa9§0§@ﬁﬁ6BBBsggﬁﬁﬁf?ghdayéngdd f?é%ﬁ#?3%|ﬁ25%f4 0
23.8 kg of pomdeaed aaged.wey (pH at least 6.2), 15.3 kg of Iactose and

17.0 kg of This addition may be_made in three ways:
1. to the concentrate before dryihg
2. with the soluble coffee through the tube for
10 returning the fines |
3. to the fluldized bed follow1ng the tower
W, | EXAMPLE 5
(Lactic composition with whey powder)
For 100 kg of end product, 283 kg of standardized milk

15 containing 17.3 kg of fats and 23.8 kg of non-fat solids

' are used. 0.4 kg of NaZHPO4 in the form of a 10% aqueous
solution are added to the milk. 23.8 kg of powdered sweet
whey (pH at least 6.2), 15.3 kg of lactose and 17.0 kg of
sucrose are dissolved in 120 kg of hot water at 60°C.

20 When the mixture is free from clumps, it is'added to the
standardized milk. The remaining procedure is as
described in Example_i. The analytical composition cf
the'product less the coffee is as follows: |

| ' % by weight
AN 25 Fats | 17.5
Proteins - - _ _ 11.9
.Lactose ' 46.8
Sucrose B _ 17.0
Minerals | : - 4.3
30 Moisture ' 2.5
The proteins lactose ratio is 1: 3 9.
EXAMPLE 6

(Composition with vegetable fat and whey powder)
' To obtain 100 kg of end product, 264 kg of skimmed
35 milk containing 0.2 kg of fats and 23.8 kg of non-fat



sucrose are dissolved in 120 kg of hot water at [err]. 20 Wen the m xture

i ree fromclunps, it is added to the standardi zed m|Kk. The renmmining
-dﬁé%pdure is as .described in Exanple 1. The anal ytical conposition of thes
pMaduct l'ess the coffee is as follows: % by weight 25 Fats R :
175 Proteins : q 11.9 Lactose :

46.8 Sucrose : 17.0 M neral s et
4.3 30 Misture © 2.5 The -l

roteins:lactose, ratio is 1:.3.9. MPLE, 6 Qsition with vegetable fat
and whey pbowdEtyt %EﬁaﬁﬁeioogkéEgé 8%5“328&@2?%“2% S FO5m 9 Bd® B il k
ﬁont ?.i Fi ng] O:a'i;ﬂaﬁau)? é@l@?ﬂ@ﬂlggéyﬁdaedotonehef 8k immed nﬁgklddaﬁraﬁldgsﬁjf Od4
(0] err In the f,ormo agueous ol.utlLon_ I.s .added 1t Q the skinnmed .
e 55Tk Perdl ey eyt ek EhniERsRons e o 57 1 KS5 0, 1o KRR ose
and 17.0 kg ddndUrT 0B ekaqref dsaspbyedara d28skvell Aat 130wagebfathc®0C and,
when the mxture is frg °érorr.%clu S, Lt S gdded.to t he standardized m | K.
17.3 kg of cOBARE 356 Prorand edVhBa| bhe) EXEUFRehSc SREPNEGR ¢ 1Set ed |
the mixture ipgrecs addded bed otlke psehgaaragzedenirl. e 17Q 3[ Rgr b£ EoeoniERi ni ng

procedure is as in Exanple 1. The 10 anpalytical conpositi:on of the product
| ess the coff i%F%EF#%#&ORB gh@@bﬁrﬁeF€ﬁ¥ ¢gntigppously injected in- |

17.5 ' the mixture immediately-befcre preheating the whole to
| 80°C. The remaining procedure is as in Example 1. The
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15 Fats = - | - 17.s
Proteins L - S 11.9
Lactqse_' I | : - 46.8
Sucrose - _ : o ' o 17.0
Minerals I 4.3

20 Moisture o : _ _ ' 2.5

The proteins:lactose ratio is 1:3.9.
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such proportion3ghat tﬁgﬂhhkﬂzkﬂﬁnxﬁrigiloﬁhééhtamﬁ§h9d2 tepngavhder's, 5
to 16% proteins, 16 to 62% | actose and up to 60% ot her carbohydrates by

wei ght of dry matter. 25 3. A method as clainmed in claim.l or 2, which
conpri ses addi ng top¥%%e?Fhﬁ$daﬂ¢x?ﬁ¥E1%ﬁ th@ebatssopupteing; Lagtose and
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-  concentrating the suspension or. solution by evaporation
to a solids content of 46 to 60% by weight,

4_ spray~drying and then postfdrying.the-concentrate

wherein the ratio by weight of proteiné to lactose in the
final composition is from 1:3.5 to 1:5. '

2. - A method as claimed in claim 1, which comprises mixing
the componernts in such proportions that the final compo-
sition contains 0.2 to 28% fats, 5 to 16% proteins, 16 to
62% lactose and up to 60% other carbohydrates by weight of
dry matter.

3. A method as claimed in claim 1 or 2, which comprises
adding to the liquid mixture an aqueous solution of the
stabilizing salt in an amount of 0.3 to 1% by weight of dry
matter before ﬁreheating.

4. A méthod as claimed in any of claims 1 to 3, which
comprises introducing an inert gas under low pressure into
the concehtrate, mixing the gas and the concentrate, highly
compressing the gasified concentrate and then injecting it
through a nozzle into a spray-drying tower where it is
dried by spraying into a stream of hot air consisting of

a pluraiity of turbulent component streams.
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. comprises- m1x1ng soluble coffee or soluble coffee
substitute with fine particles rechered ddring drying
10 of the comp051t10n and 1ntroduc1ng that mlxﬁde into the
spray drylng ‘tower.

L

7. A method of making a powder form composition for a U
beverage substantially as described with particular o
15 reference to any of the examples.

8. A powder-form cpmpositionﬁwhen made by the method of
any of claims 1 to 7. '
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