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10 It is known that scome cullnary ‘preparations, in

particular pastry preparations, use fruit mousses.
These mousses are prepared from fruit purees
emulsified with cream and fixed with gelatin. ~
The traditional manufacture of fruit mousses is

15 a delicate job which, to be pérformed successfully,

should in practice be carried out by good professionals.

_ According to this traditional process, the
process starts with heating, to about 60°C with gelatin,
part of the fruit purée which it is desired to use so as

20 to cause the melting of the gelatin and its incorporation
into the fruit purée.

The remainder of the fruit purée is then intro-
duced and mixed intimately with the gelatin.
Créme Chantilly is then prepared by whipping

25 créme fraiche to which sugar has been added and the fruit
purée-based preparation is incorporated into the créme
Chantilly with, optionally, egg white.

This process pioves difficult to carry out
because it requires the knowledge of skills relating in

30 particular to the incorporation of créme Chantilly into
the preparation of fruit purée and gelatin, it being
necessary for this incorporation, inter alia, to be
carried out at the fight temperature without breaking the
foam which characterizes créme Chantilly.

35 In order to facilitate the manufacture of fruit
mousses and to make it more rapid, a technique is also
used'whicﬁ involves an industrialipreparation in the form
of a powder which is commerciaily'available and which is
in general based on a powder of freeze-dried frults,_of
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This process proves difficult to carry out because it requires the
know edge of skills relating in 30 particular to the incorporation of
crene Chantilly into the preparation of fruit puree and gelatin, it being
necessary for this incorporation, inter &ia, to be carried out at the
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10 As can be seen, the usefulness of the industrial
technique lies essentially in the fact that the prepara-
tion based on fruits and gelatin is carried out easily by
dispersing powder in hot water.
The subject of the present invention is a process
15 for the manufacture of food mousses having the same taste
qualities and the same preservation and behaviour qual-
ities as the mousses obtained by the traditional process
performed by the most competent professionals. '
The invention is also intended to simplify
20 considerably the manufacture of food mousses by purely
and simply eliminating the most delicate operation which
consists in incorporating the preparation based on a
purée of, for example, fruits into the créme Chantilly
manufactured beforehand. |
25 The invention makes it possible, indeed, to
obtain directly, in this example the fruit mousse, by
working for a few minutes in a beater a composition based
on fruits according to the invention and liquid cream of
animal or plant origin not whisked into créme Chantilly.
30 The present invention will be described with
reference more particularly to a fruit mousse, but it is
clear that it can also apply to various food mousses such
as vegetable, fish or crustacean mousses for éxample.
The subject of the present invention is a process
35 for the manufacture of food mousses such as fruit
mousses, based on purée, gelatin and cream, characterized
in that: the purée is mixed with a composition consisting
of gelatin containing a finely dispersed filler; a compo-

sition mainly consisting of a mixture of gelatin and
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or plant protein powder.

_ In accordance with the invention, it is prefer-
able to use a mixture of gelatin and filler which contain
between about 1 and 8% by weight and preferably between

15 2 and 5% by weight of filler.

The composition based on gelatin and emulsifier
which is added to the mixture of gelatin and filler
comprises for examplé from 15 to 50% and preferably from
25 to 35% by weight of an emulsifier which may consist,

20 for example, of the product sold under the trademark
CREMODAN by the company GRINSTED.

In accordance with the invention, the gelatin-
based compositions may be used in an amount for example
of 2.5 to 5.5 kg, and preferably of 3.5 to 4.5 kg of

25 mixture of gelatin and emulsifier per 1 kg of mixture of
gelatin and filler. _

In accordance with the invention, the incorpor-
ation into the purée of the gelatin containing the filler
is carried out advantageously at a relatively low tem-

30 perature, for example of 10°C in order to avoid damaging
the taste qualities of the purée.

The proportion of gelatin containing the filler
may be for example from 2 to 10% by weight of the purée,
and preferably from about 5 to 6%.

35 The gelatin containing the filler is édvantage-
ously incorporated into the purée by treating in a beater
for a few minutes. '

The composition obtained has substantially the

same appearance as that of the initial purée, being
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Sugar, salt or spices may be introduced according

10 to the invention into one of the two gelatin-based

. compositions or into both or altermatively into the purée

if desired, in a quantity which depends on the taste
quality which it is desired to confer on the mousse.

Without being cooled, the preparation based on

15 gelatin and emulsifier is then mixed with the composition
based on purée and gelatin mixed with a filler.

During the mixing, the heat from the composition
based on gelatin and emulsifier is sufficient to allow
its incorporation into the composition based on purée

20 which is at low temperature without causing considerable
heating of the whole. '

This mixing is carried out advantageously for a
few minutes in a beater and with injection of nitrogen
under vacuum so as to avoid oxidation of the constituents

25 and to avoid denaturation of the taste and the colour of
the purée. '

In accordance with the invention, 3 kg to 5 kg of
gelatin and emulsifier dissolved in water are used per
100 kg of preparation based on purée, gelatin and filler.

30 It should be understood that in order to enhance
the quality of the product obtained, it is desirable to
dissolve the gelatin containing the emulsifier in a
quantity of hot water which is as small as possibie while
allowing a good dissolution and a good fluidity of the

35 composition obtained, this in order to dilute the purée
as little as possible.

In accordance with the invention, in order to
obtain the best fruit mousse, it is preferable to use

fruit purée consisting exclusively of fruits which are



20 for exanple, of the product sold under the trademark CREMODAN by the
conpany GRINSTED. |In accordance with the invention, the gelatin- based
conpositions may be used in an anount for.exanple of 2.5 to 5.5 kg, and
preferably of 3.5 to 4.5 kg of 25 m xtufe of gelatin and enulsifier per 1

kg of mxture gf.. a6l aixjhcf‘ Ad d.id ‘?Jiﬁ:h' 'Elﬁ%cﬁaﬁgﬂﬁgﬁ Wt Qu&gﬁ, i- ?*XF”H:OI'S the
i ncorpor- ati into the puree of the gelatin contarning thé filler Ts
carried out addERBgdRad yPHEésss cPREPIELY, | AF t dR2330 inpeparbre, f¥em

exanpl eTﬁf 10[fezréétz§idk.?é&lelsrt ae&w&gt_@a@&h{sﬁcg P&xluliaSEqul&bﬂﬂttfﬂd%% ofst Ihe
pur ee. e proportion o elatin contal nln e 1l er na e or exanpl e -
from2 to 10% msgﬁﬁlrsg“ﬂﬁ’@sp&“ée?°aadng8PBF&Bﬁﬁ FFBngéﬁBL}Peé“i 6% 35

The gel atisn contai ni ngridecémpbeitionadvastrdgng evslthe nanrquyidredchug 0 t he

Pas subst ant | P ATRE B e et reshel e Bertnied IR Bhip PE8E Eei g

-4- however slightly t¥ ckan .alsp e @akkagediundeherdaowant i treatéed el atin
flash pasteurization or treated at ultra-high
frequencies.

10 The preparation of the mousse is then extremely
easy since a mixture of the composition based on purée
and gelatin according to the invention with a composition
based on cream simply have to be treated in a beater for
a few minutes in order to obtain immediately a mousse

15 whose qualities are equal to those of the best mousses
obtained according to the traditional process.

The composition based on this cream which is used
to prepare the food mousse according to the invention may
_comprise one or more creams of animal or plant origin

20 optionally incorporated into a milk which is also of
animal or plant origin.

This mixing is advantageously carried out in an
amount of 1 kg of purée-based preparation with for
example half to three quarters of a litre of cream.

25 It is remarkable that, according to the inven-
tion, the créme fraiche may be used as such and that
contrary to the other processes known, it does not need
to be whisked beforehand into créme Chantilly.

The mousse obtained'according to the invention

30 has the appearance, the texture and the taste qualities
of the best mousses prepared by the traditional process.
It can be deep-frozen and it exhibits a good resistance
to thermal shocks.

Its overrun is of the order of 2 to 3 times the

35 volume of its constituents.

This mousse has a fine, nonelastic and nonsticky
texture.

It is stable during the entire period during

which it can be consumed, and it allows good cutting.



mxed wth the emulsifier is dissolved in hot water in an amount for
exanple of 1 kg of gelatin containing the 5 emul sifier per for exanple 2
to 4 litres of water, and preferably ab_oug 3 litres. The emul sifier-based
gelatin dissolves easily in hot water by whi pping. Sugar, salt or spices
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ing 45% by weight of milk protein finely dispersed in the
mass of the gelatin.

These products are mixed in a beater for about
2 minutes at the temperature of 10°C.

15 The mixture is allowed to stand for 10 minutes
and a composition is obtained which has substantially the
same appearance as that of strawberry purée, except that
‘it is slightly thicker. .

2.2 kg of granulated sugar and 1 kg of gelatin

20 containing 0.3 kg of an emulsifier such as that marketed
under the trademark CREMODAN: by the company GRINSTED are
dissolved in three litres of water at 85°C.

The mixture is whipped in order to ensure the
melting and the dispersion of the.gelatin in the water as

25 well as the dissolution of the sugar.

The two compositions obtained are then immedi-
ately mixed as has just been described, while they are,
for the first, at a temperature of about 10°C, and for
the second, at a‘tempeféfure of about 85°C.

30 The mixing is carried out for 2 minutes in a
beater under nitrogen. |

o “:_$§g final temperature of the mixture is about

18°c. |

This composition contains about 38% dry extract.

35 In accordance with the invention, it is advan-

tageous to avoid as much as possible any heating of the

composition containing the strawherry'éurée, so as not to
damage its taste properties.

The composition according to the invention thus
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of cow’s cream and milk, or alternatively a vegetable
10 cream such as a soya bean cream.

After beating for about 5 minutes, an excellent
strawberry mousse is obtained which has the same qual-
ities as those obtained by the traditional process.

It is of course understood that the embodiment

15 which has just been described above does not imply any
limitation and that it can be subjected to any desirable
modification without departing, as a result, from the
framework of the invention.

Accordingly, for example, it is possible accord-

20 ing to the invention to prepare any customary mousses
based on fruits such as cherries, strawberries, currants,
peaches, apricots, citrus £fruits, passion fruits or
chestnuts and the like.

It is also possible, according to the invention,

25 to prepare, if desired, various mousses such as mousses
of vegetables such as carrots, beans, tomatées, celeries,
or alternatively other mousses such as fish or crustacean
mousses.

It is also possible to add to the purée serving

30 as a base for the mousse various ingredients such as
colourings or £flavourings according to the taste
qualities which it is desired to confer on the mousse.
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2. Process according to Claim 1, characterized in
that a fruit mousse is prepared using fruit purée.
3. Process according to any one of the preceding
15 claims, characterized in that the filler dispersed in the
gelatin which is mixed with the purée consists of a food
powder which is not substantially soluble in the molten
gelatin.
4. Process according to Claim 3, characterized in
20 that the food powder is a milk protein or plant protein
powder.
5. Process according to any one of the preceding
claims, characterized in that the mixture of gelatin and
filler contains between about 1 to 8% by weight and
25 preferably between 2 and 5 % by weight of filler.
6. Process according to any one of the preceding
claims, characterized in that the composition based on
gelatin and emulsifier which is used in the second phase
of the process contains for example from 15 to 50% and
30 preferably from 25 to 35% by weight of an emulsifier
which may consist, for example, of the product sold under
the trademark CREMODAN by the company GRINSTED.
7. Process according to any one of the preceding
claims, characterized in that the gelatin-based composi-
35 tions are used in an amount of 2.5 to 5.5 kg and prefer-
ably of 3.5 to 4.5 kg of mixture of gelatin and emul-
sifier per 1 kg of mixture of gelatin and filler.
8. Process acco:ding to any one of the preceding

claims, characterized in that the gelatin containing the
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claims, characterized in that sugar, salt or spices are
incorporated into at least one of the gelatin-based
10 compositions.
11. Process according to any one of the preceding
claims, characterized in that the second phase of the
process is carried out in which the composition based on
gelatin and emulsifier is incorporated into the compo-
15 sgition based on gelatin and purée.
12. Process according to any one of Claims 1 to 11,
characterized in that a cream-based composition is used
comprising one or more creams of animal or plant origin,
optionally incorporated into a milk of animal or plant
20 origin.
13. Food mousse, in particular fruit mousse, obtained
by the process according to any one of Claims 1 to 12,
characterized in that it exhibits an overrun of about 2
to 3 times the volume of its constituents, in that it has
25 a fine, nonelastic and nonsticky texture, a good stabil-
ity over time, in that it allows good cutting, in that it
can be deep-frozen and in that it exhibits a good resis-
tance to thermal shocks.
14. Mousse according to Claim 13, characterized in
30 that it is prepared based on a purée of fruits, wveg-
etables, fish or crustacea.
1s5. Composition which makes it possible to obtain a
food mousse directly by mixing with créme £fraiche,
characterized in that it consists of a purée mixed with
35 a compbsition consisting of gelatin containing a finely
divided filler, which has been incorporated into a
composition mainly consisting of a mixture of gelatin and
emulsifier.

. . _1s. Composition according to Claim 15, characterized
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under the trademark CREMODAN by the conpany GRI NSTED”!II m!“sm lm"thr ee
litres of water at 85[err]C. The m xture is whipped 1 _ e the

melting and the dispersion of the gelatin _in the ter as 25 well as the
di ssolution of the sugar. The two corrpdsilt‘}l ons obtai ned are then i medi -
ately m xed as_h j,ust. been scribed, while they are, for the first, at
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about 85[err]Cla3@s 2 to 11. The mxing is carried out for 2 mnutes in a
beater under nitrogen. The final tenperature of the m xture is about
18[err]C. This conposition contains about 38%dry extract. 35 In
accordance with the invention, it is advan- tageous to avoid as nuch as
possi bl e any heating of the conposition containing the strawberry puree, so
as not to danage its taste properties. The conposition according to the

i nvention thus -7- obtained is then packaged and then deep-frozen for
its marketing. In order to subsequently prepare the strawberry
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nmoussé&, the conposition whose manufacture has just been 5 described is
al .owed to thaw and it is placed in a beater with cold cows mlk creamin
an anmount of qnhe E Iggram of preparation based on strawberry puree per 0.6
litre of creds +5 al so possible to use for exanple a m xture of cow s
creamand mlk, or alternatively a veget abl e 10 cream such as a soya bean

cream After Et]:e% Sé‘%hff%rr a@ﬂut ﬁaﬂﬁ?&'&@éze @Xffgloldenﬁoﬁggggberlﬁaugpgsse s

obt'ai ned whi ¢ch e sane I es as t ose obtal ne
traditional httained hy |fé11@f %M:uﬁé@??ﬁé&é@hﬁ?rtmem%'ﬁ*ﬁrES

which has jugie bﬁ’?ﬂsdﬁéﬁékée%ﬁﬁogﬁo%@% Folr ithY nadfieddtidetoHneRDg t hat
It can be subjected to any desirable nodification w thout departing, as a

result, from3PIFEHAMrk of the invention. Accordingly, for exanple, it
i's possible accord- 2fhe lﬁgréza:iche iralaitdsOn tico pr epaveeasy fast otlbey

nmousses based on fruits su as.cherrie [a £ t ches,
apricots, ci tnfatf%uéﬁcfﬁ‘fge ?%?'I ??‘ﬁ??%é 5&% e\é\%) S an%&?é]%é?‘i E%a?%?

al so possi bl egn gooogel r@elatilheanduveneamn 25 to prepare, if desired,
vari ous nousses such fge é&szé’fﬁ;i’fgft@{’él‘?sa%%@éz@féﬂ%&nsb&@mg

tomat oes, celeries, or alternatively other npusses such fIS or
crust acean nAfs@elatin s candRindnd piRe £4nsdy t 9ieReTBaRcefilioFng @

composition mainly consisting of a mixture of gelatin and
emulsifier is incorporated into the mixture thus
obtained, and the composition thus obtained, to which a
cream-based composition has been added, is treated in a
beater, which makes it possible to obtain the food mousse
directly. '

The invention also relates to the food mousse
obtained by this process, as well as to a composition' for
producing the mousse, and tb a process for the manufac-

ture of this composition.

This Sheet Has Been Replaced
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30 . as a base for the nmousse various ingredients such as col ourings or
flavourings according to the taste qualities which it is desired to confer

on the nousse. CLAI M5 1. Process for the manufacture of food
nousses such as fruit nousses, based on-pdree, Rgplacamint Seat B Septerber 19%
char act eri zed géaaha0ameq, grogucigContaining Cream ARd cGadakhin And Process Fo

consi sting of Nﬁ@f:& TV S TR UM a0 M S A T=Y VAR RN 4V -TAL="oYo W M MR-V on- Wratat e oL~V R M el g
mai Nty consisting of a mxture of gelfattn and enulsifrer_1s | ncarporated

i nt o the m Xt :‘*‘“’E’":“‘*':‘:"‘: ‘‘‘‘ ::“*“"“"5"“‘“‘""3‘3%‘&-’":‘5‘"““**:‘.“:"‘—‘“‘-":“‘:“':':‘4;_.“;“"'ﬁ;“*‘: V\hl Ch

= £ (3= 1 £33 § bl $= 90N

whi ch makes it Eossibge to obtain t T nousse direcfly. D Process
according to ; racterized in that a fruit nousse is prepared
using fruig puree. 3. The suhjmmsoiacher gregent inyeotdonf isha precedsng 15
clainms, characgeri il |l qggp d § LN kch is
mxed with t heiﬁréelggcons‘#s?ést%%@aéé oéocg‘;dpo e%%vﬁ'l c%ﬁliﬁsiﬁ%?gﬁs%gtg%#’gl |y
sol ubl e in t haansses gehethousse obtaimed Ry sthit REIRFRSSo T PMPIsi-

characterized ¢ibrCbor (Ui nabRfaRethrid0WdctheBedmBlbkeb!, 08! Well Rk3fhe
protein process for the manufacture of this composition.
10 It is known that some culinary preparations, in
particular pastry preparations, use fruit mousses.
These mousses are preparéd from £fruit purées
emulsified with cream and fixed with gelatin.
_ The traditional manufacture of fruit mousses is
15+ a delicate job which, to be perfo:ined successfully,
"should in practice be carried out by good professionals.
According to this traditional process, the
process starts with heating, to about 60°C with gelatin,
part of the fruit purée which it is desired to use so as
20 to cause the n_telting of the gelatin and its incorporation
into the fruit purée.
o The remainder of the fruit purée is then intro-
duced and mixed intimately with the gelatin.
Créme Chantilly is then prepared by whipping
25 créme fraiche to which sugar has been added and the fruit
purée-based preparation is incorporated into the créme

a cream based s pLiiRialdnedak

Chantilly with, optiomally, egg white.
This process proves difficult to carry ‘ out
because it requires the- knowledge of skills relating in
30 particular to the incorporation of créme Chantilly into
the preparation of fryit purée and gelatin, it being .
necessary for this incorporation, inter alia, to be
carried out at the right temperature without breaking the
foam which characterizes créme Chantilly.
3s In order to facilitate the manufacture of fruit
mousses and to make it more rapid, a- technique is also
used which involves an industrial preparation in the form —
of a powder which is commercially available and '\{hﬂEBLPL‘EMENT SHEET °
i_n general based on a powder of freeze-dried fryiys,

of
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povvder Process according to any one of the preceding clains, :

characterlzed in that the mxture of gelatin and filler contains betvveen

about 1 to 8% by wei ght and 25 preferably between 2 and 5 % by wei ght of

filler. 6. Process according to any one of the precedi ng cl ai ns,

characterized jn that the conpositio n t| I er which

i's used I n thmg'!naw phase of the pg%ﬁgggﬂ%ngh?g%ns fé(;rS% "rﬂ}%?l ﬂ#dtsom 15 to
[iibf fng C & 5 Ritocess hali ch may

consi st for_lm&uml_ﬁ of the product soI d under the traderrark CREI\/ODAN by

t he .conpany GReOIGHES . § ; R F

claims, charagigLi jg LD fhad 00 Oed Atd eliasod: L0 Gs ish odhanuifaeBs e

m xture of gef T e BA-RApHRagEuEs
filler. 8. eempbBitisnaccording to any one of the preced| ng cl ai.ns,

Decenber 1609 1111or | “%%ﬁ*’%%t%fﬁﬁr‘%gtgt?ﬁet Eﬁree Redy B T,
t enperat ure, hanuéaatpire of fopdr mpb@sses such mso@mtawmmsg Péséﬁy one
of the precedbﬂgpuree, gelatin and cream. '
The purée is mixed w:.th a composition consisting
'of gelatin containing a £finely dispersed filler, a
composition mainly consisting of a mixture of g_ela.ti;:. and
emulsifier is incorporated into the mixture thus
obtained, and the composition thus obtained, to which a
cream-based composition has been added, is treated in a

beater, which makes it possible to cbtain the food mousse

3

directly.

. The invention also relates to the food mousse
obtained by this process, as well as to a composition forl
producing the mousse, and to a process for the manufac-

ture of this composition.
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Ghouruy -0
cl a:L«ms characteri dportlon of gelatin 5 containing the
fifler is from2t’m ‘*@ and preferably from5 to 6% by weight

relative to the pureec ess according to any one of the
preceding clains, charact erl zed | n t hat SudRubstidute sheetspil 3d3ecember 1999
I ncorporated into at,|l east one ofﬁ%he gel atin-based 10 oSLt10ns.

Process accorfﬁ'qﬂbet"o"%trﬁgp‘b‘?fép%’fart B?%é‘d’r%&uﬂeﬁ AL, 2 cﬁﬁ?‘égggfeh'e S¥n that
the second pheagpefatheepr foesexamplarofetioogt i n whi ch the conposition

based on gel a%' n and E%LQEL'% éo%dlg.fgorggr% éﬁ‘ 0 tfhetﬁeO”BQecéé%n%S'lt'ng”

based on gelatin and puree cess accor to any one 0
1 to 11, charatairezeghprackerizedr é&mtlbeé:ethﬁ)er#@*PmsoﬁsﬁﬂléEhprl si ng

one or noge Cé@ﬁﬁﬁlﬁiné“'t‘ﬂé' p.trnm@nisom:ghn,z opd i QO%' ey iweLEO) abhgd i nto

a mlk of ani mal or i nous articul ar

Ul L mousco  PEBESFABUY D oReS FoCEE PRt ARt S e Ehyeoke bPecbaFRE 1 1o

12, char acterlaed in Phat:ess edididingntovemyunomé alfouthe® poedediings t he
vol urre of its c£agak) tUeaseck RsLRAl skt % Fugadl [4fe 8:9“@%??&5%@@

nonsti cky texture i over ti e
cutting, in th‘aFOFP°€§cﬁe§e Jd%%‘b fArtoz d828id ?ﬂetm& |ttheexEPBPF§nab§§6é

resis- tamce tempbehidBbnghocks. 14. Mousse according to Caim 13,
characterized,in

Process according to any one of the preceding
claims, characterized in that the second phase of the
process is carried out in which the composition based on
gelatin and emulsifier;is incorporated into the compo-

15 sition based on gelatin and purée.

12. Process according to any one of Claims 1 to 11,
characterized in that a cream-based composition is used
comprising one or more creams of animal or plant origin,
optionally incorporated into a milk of animal or plant
20 origin.
13. Food mousse, in particular fruit mousse, obtained
by the process according to any one of Claims 1 to 12,
characterized in that it exhibits an overrun of about 2
to 3 times the volume of its constituents, in that it has
25 a fine, nonelastic and nonsticky texture, a good stabil-
ity over time, in that it allows good cutting, in that it
can be deep-frozen and in that it exhibits a good resis-
tance to thermal shocks.

14. Mousse according to Claim 13, characterized in
_30 that it is prepared based on a purée of fruits, veg-

etables, fish or crustacea.

35
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30;.-that it is pr puree of fruits, veg- etables, fish or
crustacea. . Substl @iw("!ﬂ Decenber 1999 - 10- 15. Conposi ti on
whi ch nakes it p055| food nousse directly by mxing with a
cream based corrp05|_t|on , said food nousse Substitgtesheser 13 Desermber GOty
of 2 or 3 times the volune of its constiGuents, sald conpoSition berng

characterised b the fact that it consist of puree, water, gel atin, .

powder of . : Actasd S ab et 11os ane
salt and sp%me%

15.  Composition which makes it possible to obtain a food mousse directly

by mixing with a cream-based composition , said food mousse having -

an_overrun in the order of 2 or 3 times the volume of its constituents,

said composition being characterised by the fact that it consist of

puree, water, gelatin, a powder of milk protein or plant protein,

emulsifier and possibly sugar, salt and spices.
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