; e3e/Pl 6TP3 0 J U N 2003 WVWL i ~Mma~~M i m-~~~~u~~~ ABSTRACT CF OTHEN 2003
DI SCLOSURE Low cal ori e spoonabl e dressing, such as mayonnai se, conprising a
Jat conponent of about 25 weight percent or nore fatty acid-estetified

propoxyl ated glycerin having from ammmﬂmn m”mmgut 16 oxypropyl ene units
per unit of glycerin, with the bala t corrponelMMﬁWWﬂm @w ded |
" salad oil. The dressi ng exhibits freegg;Lhaw stability " ME

cal ori es conpared to conventional full fat spoonabl e dr essi NngganAl SO,

net hod for maki glee i‘]%n oo
e S DRSNS D o0

"109& () -A'109& () - &L109%& ()-:109%& ()-F!'10%& ()-I '109%& ()- Nornal"
"Headi ng 13] c" "Headi ng 23] c" "Headi ng 33] c" " Headi ng 43]c" "Heading 53]c"
"Headi ng 63]c" "Heading 73]c" "Heading 83]c" "Heading 93]c"A "Default

Paragraph Font//d/ 6Ti meg BETRROANO FAEPE DISCEOSURY
Ent r yWor dDocunent P

Low calorie spoonable dressing, such as mayonnaise, comprising a fat
component of about 25 weight percent or more fatty acid-esterified
propoxylated glycerin having from about 3 to about 16 oxypropylene units
per unit of glycerin, with the balance of the fat component being blended
salad oil. The dressing exhibits freeze-thaw stability and has reduced
calories compared to conventional full fat spoonable dressings. Also, a

method for making the low calories spoonable dressing.
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