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non-f at cr eatheclrpersien issat ddemperatire Buie whdecof bout 4657 Kith wlogt 199¢F (abheut F8OLNHE o about
acid, benzoi &-&@)steapdniection ie storned-Hgttation is ceritioned lias Ay edsitienahpriiod ofl fiomuatput 1 to about
propi onat e afdniniest and de rpixherp isdransierted “}5?"8%8%?’1"9’@' harmogepizars such gs g Caylia hempapn-
added at a | B9%andds hamagenized gt bont §EANRsig (how 3455 benksingle sfage ipipravidecs "‘t"ﬁ%} %eah‘e
time as 478 °'EPS°(?"5’2 086_ Bl t he saI t, su ar and carrageenan. The us

bot h xant han e flat cream
| evel s and r?‘%"? m‘_%f Fihor ; 'P“?gmﬁr‘ﬁﬂ‘;%@" ﬁ%'"ﬁvrw@g}aﬂm%tﬁ%? 5?%["8&?*&‘""9
properties o YL oo P /0 Bl i1 a@ra e oy B,
about 0. 2%t o ARGy FHEEABL b see o ggt oo
0.05%t0 a Okgpa ion Ss. Qly.ré‘1 l §rﬁan%mthg‘§ s&b'dm.
the level of ;l4gf wh ttfé%ﬁ(@f%@%& ehr%nerﬁrsé‘pfaﬁ‘aio?sb é’ s\aﬂ\ thilkGushafl R 8 dbbift 8059 @d/ibout
1.5:1 to aboykyt at.WheheGRim milkflis fuflifer b&N¢Hiratd, stichibs R BroGiking & Skirh Ak tyteata:earhe
product produgeGotage lchsbss,  théMbutlefiatt dotent QY SereBlod X brdparBlorTsMhb Hedrdd of BiNcerirtn.
product has ABRHGRSHS NEREYCrem GoBde H6RASF tHel préseft iveiidh h&¥ fréeh BSRDE.EEIAIL Abdut
t 0o | ow, the1pwaditefht ke fikkilciesnh cdbdegraiudt. properties. If the |evel of
carrageenan i s The aorHatgingamt dh@esp paduct bt theafresanighietition assfeinsdbewt@y% td Bbout 805 dfakim
t he | ast conpinetenateoThetshi mitkiretbradte basdam abhid 6% taboutB0% dolitscDrp ead coltige chebse
t he di sper si irprashtlirethe hen-feli csgaer chpasa produch it aleved ofijromarmere than A%t th eboub$0e peferably
about [ermp frem abnuti20% torabdut @Stb.Jry cird cotlage cheesalgensrally hasrg solidsomtentof frojmeabout@A%
is stopped. boid 2% nThepmuisiing seiblg pfegent iriheritiifat icepm icheges predycicat a faved of dypahout]

to about 5 nPAYttesboulhd¥; Nenfay dry milk isj preseqtdm the dep-aticrean W%rﬂ? drievelef drom
honogeni z er a‘%%lt??‘ é&abS“t(ﬁth%‘faﬁ 8’#{5@2’5 ﬁe"efa!% Pasm"qsscwtmtﬁ ghout 956 ta aBoyt 97%.
5, 000 psr og9f alp Igvel of from

) 88%: #¢dlisHe i H‘i‘??ﬁ"‘?&? '93(‘ HirAm ebout
cheese pr g % *‘Af"t%‘r‘ ‘r(&rﬁﬂ F'E’a‘t‘ 'B'ﬁs a’t"r? '°‘?FdPFyf°8P°"E’P amee?réa@@"% oyelk o thege
an aerated t fat c o'duc

ch
deaer ati on staredgr?%?m e ceatirrguig: Sr"r'e"ga'o't gas 'é?mk%o"t%s& 18 B S vr 48 }'Sgtmpds
non-gerated pr f1towm . n‘(;q‘:»let ePrfl c\]ﬁﬁo‘?@ lreQ QH@& u%&fentérgg?ugﬁ esent

i nventfon js characte iz a non- roma practical
st andpoi nt, igkaniphe 1 MPOSSI bl € to rem)ve al | butterfat frommlk In ordinary
commerci al creamseparation process. Usually, a few tenths of a percent of
butterfat remaiAvoniidt clelf chdebdTprbdublis propardd i Bftardarich Wih thé Atiibd 61AR8 ihvstiol lcbrtairing
the nost ef f inelicloWingSifgeedientsQE the indicated, levdlsi m mi | k usual Iy has from about 0.05%
to about Q@s5% of fat. When the skimmlk is further concentrated, such as
by providing a skimm Ik retentate or dry curd cottage cheese, the
butterfat content is increased in proportion to the degree of

concentration. 25 Accordingly, the non-fat cream cheese product of the
present invention has from about 0.05%to about 1.5% butterfat in the final
cream che#8e product. The non-fat cream cheese product of the present

i nvention has from about 40%to about 80% of skimmlk retentate. The skim
mlk retentate has from about 20% to about 30% solids. Dry curd cottage
cheese is present in the non-fat cream cheese product at a |l evel of from
nore than 0% to about 50% preferably 30 from about 20%to about 45% Dry
curd cottage cheese generally has a solids content of from about 20%to
about 23% The enmulsifying salt is present in the non-fat cream cheese
product at a level of fromabout 0.8%to about 1.2% Non-fat dry mlk is
present in the non-fat cream cheese product at a | evel of fromabout 2% to
about 4% Non-fat dry mlk generally has a solids content of from about 95%
to about 97% Salt is present at a level & fromabout 0.4%to about 0.8%
and sugar is present at a level of from about 35 0.7%to about 1.1%
Additionally, vitam ns and spices nmay optionally be present at minor |evels
|n the non- fat cream cheese product . The non- f at cream cheese product of
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and from about 14%to about 18% of protein. The follow ng exanple further
Il lustrates various features of th gzggﬁph_ll nvention. 40 Exanple | A
non-fat cream cheese product is p B accordance with the method of
the invention containing the following ingredients at the indicated |evels:

45 50 56 EP O 526 086 B1 Table 1 P e Per cent
I ngr edi ent . . : mg l's Sol i ds
UF concentrated skimm |k Percerf‘éaée Percent
11.9 Dry W cheese 32.3
70 V\aser/ _A.S._I.E_TS 5 ~Solids
0 10 . 2.7
skim milk 48.5 . 11.9 —

g' g gofj' Urb;{" @@wﬁg cheese 32.3 8 25 7.0
-9 Sall water/steam 13.2 ' 0
8. g %Jt%aalgﬁg”“ ry milk : 2.7 8 ?12 2.6
0.5 15  ggpinan G yphosphate 00 0.972
0. 3 Kappa & geenan (GP911) 0.82 0.09 0‘5
0.9 Potas . 0. 06 -8

oxide 0.46 0.5
0. 06 I CI ? 0.27 0. 05 0.3
o oo \S;tf‘” snan (GP911) 0.09 0-085 0.9
0dad eoreglrghféggi ate 0.06 0. 001 - 0.06
0 Total Salggse "°pi°"“° g° 0 25 ThePa®8m ni | k
ret ent at e ygsa al Id| ng tank at erature of [&rr]. The
retentate ‘\ aculture of &° tis and was f&rnented for
a tinme of ours unt| . 75 k@)

ache 969. 5 po
of the ferrrented skimm | k ret@%‘%e vver%a en transferred t9%a edo m xer
havi ng. a capacity of 300 gallons (1135.8 litres). The m xer was turned on
and 648. 7 pberslia nilkgergale wap)retaifeddn § heldingitaniont @ dageperatnecef 32 Hff (2821 @ refeniate of
40 F (4. 4~a§: inogiiatedawftihcricuityre 1°h§ lagtis @pd wasgfermpnieg dgs @dimm(pt 16 Sowsy undhyy phfof 5.0 was
tri pol ypHerspaeaPe9-5peyndsddROd5 tke) of te frimented skim miliretentate wera fipn rapsiared e P@F‘P

t hr ough d‘“ﬁ‘eé@?"l"ﬁ'lﬂ %P‘F"Bﬁ °'l Q?B a'!%&“mli"ﬁﬂeﬁ‘e rRj¥or Was E'@e?nmh ﬁ‘fqe%“e 7 Qounds (R84 e
4 . ) er- 18. 24 pounds

st eam at

reci rcll kg?%jg?%f yp '?fe “f g'gire 'E‘P'P‘]‘ 9}‘9’7 ‘Ii

(24.84 k f "H'l‘ R- s dé‘& é‘t‘}p f 3

7fhe,re i atg\g eraturg ]pf1 28

P §£ o gggS
e hi or. i

pounds ‘é 1’64 : ofs g I?J)’of aﬁi\ BBH

(4.15 g)po dsé'11 Ufrﬂ at910§§ p&ﬂlﬁ‘(éstz(kg) %alKIGr)\ p a%sdoumsﬁ@

0. 92 pounglgan dhdsQBh kg 67 \RERR |A%ﬁf§il€te and 8023&165&5( 6 g3 fdfé])}esﬁfpapnka
carr ageenas ad %.@@M%dﬁes:z(ﬂué aK Bontitlod ¥6r b 8HI BF PmipdbsYi t at e and 0. 02 pounds
(0. 01 kg) oOfnheOtonadt @kl dA&yes inlhared@iingaidactle séfibiicaldl Beating atdBddiib stepLdestrived
cont i nue thefedabose, twas fen Bmagenidet i € Gaulil hemdyeiizdr af a pro€sIF of B,OGSESIGB46.5 sB)UAfer NQ
from t he remogesiaatien,dfie inadsticrsgmanheesa dbetidudt vas srarsfesred dsagh bedcud® deesratbmal sag,
was t hen fiiairinpesutabid sizen packdgasi| Tha rbsulting eon-i2bcrean cheese @rdunt diad fthebclaGOteriticsy
(345. 5 banduthfeaFand orghniepticemepedies of @, craatechensa ploduct thelccanteinh@ substanlislgenstbef fata s
transferred through a vacuum deaerator and was filled into suitable size
packag®s.CaiMé resulting non-fat cream cheese product had the
characterjstics, m)ut hf eel and or anol e t|c ro ertles of a cream cheese

pr oduct t‘haf‘"lf&‘i k’%ﬁé;% ﬁ'ﬁ "°° ' "9
ry ec

for making a rl"?d

et ¥ v ed a d
emu d mixi n an tmg said' re
sklmmlkre eq f1 @ f é'lga&a Eipk:
ddi n dr Cge[ ntaie raf red er to |de t nk
a g y a | s%erg"bﬂ @Q&w@tﬂhﬁ “gn Stl%t}gh L recbﬁ'&ﬂatl% )fdog%ﬁs!@
and agitati P:E s am mto said dispersion,

adding non-fat dry milk to said mixing tank at a first predetermined temperature,

adding xanthan gum as the first gum of a gum system to said mixing tank at a second

65 predetermined temperature,

heating said dispersion to a third predetermined temperature and stopping said steam injection,

adding salt, sugar and carrageenan as the second gum of said gum system, fo said mixing tank,

continuing said agitation for a second predstermined time period, and
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50 - retentate for a first predeterm ned tine period to provide a
di spersion, agitating said dispersion and recirculating m ﬂ
through a recirculating |oop whil cER A52€08681 st eam i nt o lmllmmli mlﬂ Il
adding non-fat dry milk to said mixing tank at a first priedétefm hed®
tenperature, adding xanthan gumas the first gumof a gumsystemto said

m xi ng tank at a second 55 pr edet enperature, heating said
di spersion to a third predeterm ned tenperature and stopping said steam

inj ection, adding.salt, sugar and carragecR@RCABtAYL secondPeE®EsIt sai d gum
system toﬁ@ﬁ-ﬁaﬂﬁﬂfg tank, continuing sacARgiBation for am

pred&ferm tine er| od, and 6 Per cent age Per cent
| ngr edi ent conce trated skim milk 48.5)5 | s 11.9
Solids UF SPttage .chrese 32.3 48.5 7.0
11.9 Dry ¢ n!:heese 13.2 32.3 0

7.0 Water/ "' at 2.7  13.2 2.6

0 10 Non-f H?Hﬂmlyphosvhate 0.9 2.7 0.9
2.6 Sodi um ‘]' oI yphosphat e 0.55 0.9 0.5
0.9 Salt . 0.82 0. 55 0.8
0.5 Sugar 'ritanium Dioxide ' 0.46 0.82 0.5
0.8 Tittni FAREBANGuM 0.27 0.46 0.3
0.5 15 Xar?eha ihrrageenan (GPo11) 0.09 0.20.9
0.3 Kappa ﬁg 0.06 0. 09 0.06
0.9 Pot assi PBa?é‘Opiona e 0.05 0. 06 0.05
0.06 Cal ci FrIFEB¥ofdture 0.025 0. 05 ]

0. 05.8t 3rt f>éamin, A Palmitate 0.016 0.025 ©

0 20 Vitafieoresin Panrika 0.001 0.016.0
0 O eoresin Paprika Total Solids -0. 001 24.70

0 Total Solids 24.70 25 The skimm |k

retent ajse WathelsRimhilkPsloritdle WashGthiftbidata hodig 1@k aPa foMPRRIrE bif2CF @k .2k €Y. THe retddifle
retent at e wigfobul@saiftaCehitnb bihs. dacts bhd W 6tmerted 10P& tihé oiciBtholive Sntfl & PRI 5.0 Gvaé OF
a tinme of rddenddposes polids!(439.75 kh)ak the. iéimémed skR@MmNCRtent2e Nofo themltfisierfed 3Pa BRdK Q)
of the f ermiBenhathgdapachy biks00 géllony (1135.6Wedsp Thé kel waa B hedronadd 648.7cpoliide (283,82 xer
havi ng a dgpetaint surd EottidgOchgase |aba servpirkis. & 40 1R (@43 Y) wablagdedi tu ¢he miges. 18124 ipewhdo N
and 646307 (Balkylsf tfikBPhd3dhalegyas afided rty/the mixer andtapitation anti cas@lation throtgbreyesinatiaiioe of
[err] was leogavas cantinueéhfor tifeg eninutes.git this timeustehsn B @ p(eSsudof R§Psicift.1 bar) wesl igiedtaddpdiat e
was added theregifeulating laop. Aflatireaghing attereneratirrriof (14%:Fr (62:3 *£)i 545 pownda @hB4kg) of non-fat
reci rcul atdnomilk W AlterrTeaching @ terenerafurgy efcl 60 i (71-£3C) 8 paynds (219ka) of xanllas 5t
a pressur gutrwaggdded; After @a@msartymmﬁur? ofj 8¢ 1861 1fR)cstaapeinipclien) was, gtoppedand I@B%
After r¥adieprg @2 td('@»g% t‘& pen"d Qﬁf‘ 9) 0!5&“9?6 9% porads (I3 ke)of R '“'Bf"°¥|€?m 14

(245 kg)'3 Wffafs;a 9 gggﬁgnlﬁwm L g Pf’%f?'??)]
Qf

. steam i A B8V onfl cllgeagﬁ;&& %ré ultgt%ﬁ:% fhis 2ha lé&-}uo sahtcnb 9 42

pouhds (7.

pounds g%m ) §a‘i 'cHagﬂn%ﬂé :%duc

pr opi Onat Emlealinﬁ p&cﬂ% €he 4 % ﬁo?agﬂedPe%Hl cthsS m&n@a tﬁ@cﬂa@c&@s\ucé)f
O

Vitam n A mkidnfebl a8 srgam c%sémduafma%&mnss IsfibsRARY IblePor RS
added. Agitation of the m xture was continued for a total of 3 mnutes. The

non- f at sCr@smscheese m x resulting fromthe sequence of heating and
addition steps described 40 hereinabove, was then honogenized in a Gaulin
honbgeni zek Aimethoghfoesskingea roh-faborédclpedegpradiet boniprisiag ) . Af t er honogeni zat i on,
t he non-fat cr duniwcing esatured skimailk ventateriatm g fixing dettk phavidadgtith agitatooumeansdeaer at or
and was fill ed afddingodry fottagh Icheess gwid pod: am gradsifyiTg) ealt e saidtmixieg 1aoin arfdaagitating: sxid
cheese {r odutetentatadorrarfiest emdatesmined tims neded to prgvided diarersiend or ganol epti c
properties of &0fingfei¢ H’@B%’%Wbﬁ'w[i’é!‘?“lam saich dieparsiey Hrougin a tregireqiating |1Qop avhile f
fat. 45 C alnipgling stoam [ 39 dlispRFONaki ng a non-fat cream cheese product
conpri sing int PB‘H'&PC’M tﬂ"”é’ﬁ'f‘ﬂﬁ“@&"’%’!@i‘?ﬂ"ﬁ”WP&"%‘FI‘!"&P@W'WP’B‘“Q m Xi ng t ank
provi ded Wi tgrg Qn@s d?‘n?j‘"HPS/ac%'f“t %@%We?é"e"l’fﬂ’ﬁd‘a%{hat (pecond
emul si f¥i ng

“8}5 ag.., ndnea%m 110 WohirdQaia stoarh leSmh 2t ©
for a first prddarEE e r .};ﬁ sl fnpdgure §°§f tﬁﬁ'mdmm‘..gm;

continuing said agitation for a seoond predetermined time period, and
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agi'tating said dlsper5|on and recirculating said dispersion throu h a
recirculating |oop whi'le injecting steaminto said di spers‘mm gl J\!‘\
non-fat dry milk to said nixing tanRP&:52808¢ B3t predeterm

addi ng xant han gum as the first gumof a gumsystemto sai d ni%i ng tank at

255000 55 - i RS G SREL AN w1581 APl Skl S50 ol 2

third predetermne era Ure “and s sal e nj ec “addi ng
sal t, sugarj ARt iReR6Has it SRR ©6HE Q#sm%dagrnﬁh 946 DRl Rt W Rond ottt
m xing tank, Go4MsmMiABE Said agitation for a second predeterm ned t1 e
peri,od, gnd 6 honogeni zi ng said non-fat cream cheese mx to provide a
non-Fat cr eRMACHEIRAGn Récodaleb witk? Claith 1781 OIGIFk 3, Whét6if edidl 8626R Mrbdeldrrivhedll e lperiod is
wherei n sai d firomaboupt d@éuts MinaRe tine period is fromabout 1 to about 5

m nutes. 3. A nethod in accordance with Claim1 or aim2, wherein said
second pr edét armethod th dccordanpeewithcdy ore of Claimsalto 8f whireinaid it sredstenmimadit@sperature i\
met hod i v accdrond abatie70F tidhabauiy 5Qte(akwiit ATI1AC dosabdut6B8 I3). wherein sai d first
predeterm ned tenperature is 10 fromabout [err] to about [err] (about
[err] to abBu® [methed jn agordancaewtith oty i ane off cEaimricty i Wheraim paichsecopd pEdetprmined
to 4, wher ei ntenppEtusds HRahgriddRifde abayb1PSt Rivpat 8 Grie akeyt BESR; about [err] to
about [err] (about [err to about err 6 A nethod in accordance
with any™ ‘;% nge '“' %Pf %%?e‘% 'FF id, tfrd PSRN L RHRI B o
is from about 'slff?g‘ °‘f§1?50FéT)bq.?'t'“ T ooty about [err]) 7. A

gﬁtnhlogl agded %ﬁ%&g ma\g t|rcl %thgﬂgbnmgzg%ﬁgi?.& w‘i, re.%g ] u a&lieé(at Iever'of

i s added, at a

of Ware Iéo\ellel of 4! emgaraéﬁpesx 3:4@ We @ eve IeV“ﬂse of c rragge'nan
s in the range 0 fromabout 1.5:1 a out 4 1 by weight. 8. A method in.
accordance i et iP&Lor@dncd Wit dAp orlo Jf @lauﬁxs 1WEE FWRbrBin S8k kit ik TetBntats is SbRRLaAkE
i's present at isdellofdd asalit 40%Q57aBIAO8%, 450 ary Qurd Rettabe H8Ge iSprbsdntclit ¥ 1evél loflirdiPhéra ge
cheese i g presRnD%Ib abouk eme|saﬁfenfufsiﬁfﬁgr§alt% prézent at & [bad) oPftord Bbodindt tDdbYat 1984, d
enul si fyi ng sa&aid nenStatinemilidis p@sentatiadsvel of &rbm fabair29a liabloutGl9e3 $aid sait istrexsit al a BY6I
sai d non-fat dtiyomrabdit 0.4% ¢ etspen0.8% tandi sdicesughr i® prefanban alb@ldf fidhh dboutakyouito abbgt
said salt is pn#sent at a |level of fromabout 0.4%to about 0.8% and said
sugar is present at a level of fromabout 0.7%to about 30 9. A nethod in
accor danee %i Armethed inpaseorddnceOyithi any ore of Slaitns 1ip 8rvhereinsaifl donfelereapmichesse pradushiwe s e
product has f fremabaybeR” ebpuyt 86% ghigel splisi,and frareyehapt 14%) 1 BhouiSH of Proteincans has less o
to about 18% dmnphayt 5% beistthas | ess than about 1. 5% butterfat 10 A

met hod in accordance with any one of rein a rvative

o]t &5“2&5\?%%%%?%%%% i o m H%?mgﬁf%mﬁi ipdagi 3“15%

accor dance yy 4, ja'..."tclordat,@eewa a..a D3RR 30 Lok s Bt o gL

group consi St 'onf, Tibdie AONA A S .at Lgﬂ
benzoate and um propi ona m Xt ures ereof ansprt | C

1. rfabyen zur HersteI lung ei nes fettfreien Ra6hrrfrischk~seprodukts
umf assend patﬁhm HigeeN ei nes Retentats von saurer Magermlch in el nen

M schbehlilter, der mt Rlhrmttel .45 ausgestattet ist, - Zugabe

von troc kenemVedﬁntet\eﬁrMetmb@mbs wdneehmﬁiseﬁnah@ioeﬁwms@al z in diesen

M schbehl i t er uncEidBriliges rvinge Retltite nérasamrel IMRgerailch am eviar Mizarbbhiitére dor At Riheruiftal
unt er Bewsei t st el |ansggstetionist, Di sper- sion; - R-hren der Dispersion und Punpen
der Di spersion duAugibesiomtockinai| Hitensiselrischaund winerh smnigierBaden Sals @ diesen Mischbehditati e
Di spersi on gespr iund tRUbvenr des Reteptats Uberreinen sgrbastimmipo Zejkaum ynter Beroitsteliyng reinerupisper-

Zugabe von fettfrs¥ner Trockennilch in den M schbe- hAlter; - Zugabe von
Xant hangunmi  al s Rélhen &ler Rispersien ued ﬁ'é?Pemﬁﬂ"rﬁ'%Py§l°é fvreh pine Wawélzorhiei b\tsﬁhrem! Parppt
bei ei nef® zwei | téﬁdﬁgﬁﬂ?ﬂmfﬁrw%%r at ur_; - _Erhitzen der
Di spersion auf e.lrgbe'err.eﬁeé vorpsmeter ‘??W‘“f@ﬂ?@? 4o fPHfieion TSESHRIch ityden Nisghpe-
pfein- - Zugabe von Xanthangummi als ersten Gummi eines Gummisystemns in den Mischbehilter bei
einer zweiten vorbestimmten Temperatur;
65 - Erhitzen der Dispersion auf eine dritle vorbestimmten Temperatur und Stoppen der Dampfein-
spritzung;
- Zugabe von Salz, Zucker und Carragesnan als zweiten Gummi des Gummisystems in den
Mischbehilter;



spritzung; - Zugabe von Sa~z, Zucker und Carrageenan als Hﬁwﬂu mﬂ-"memm
Qunm systens in den M:schbehlller; 7 EP O 526 086 Bl - _
RUhrens Cber einen zwel ten vor bestBP@PRB088E% r aum und - Honogent si'eren der
fettfrei en Rahnfri schkasem schung unter Bereitstellung eines fettfreien
Rahntf ri schkasepg %% ﬁum @"{w‘%'%@% HARBR ugl n dem der erste
vorbest i mte Zeigh i 3@. erﬁs.L%ﬁ% Rl
Anspruch 1 oder mf,rl te vorbestl rmt traum et bI's et wa
5 Mnuten ist. O 4. Verfa en nach ei nem der AnsprUche 1 bis 3, in dem
di € (er s§ € 2V OVidpiivé 1aBH ﬂwsﬂ'ﬁ&pﬁ inclehdl doZHetS GdnSUBtirnShid el ahnT ot 1BI8lothh ¥WaninkfeR ist. F
(etvba’Zl 1 * Cund etwa 65,6 * C) liegt. 5. Verfahren nach el nem der

Anspr ~che 31 Vaifahréh ndch Adqmodl 1€odb\2] InEdevhDadd EMvbite VoktRsthRiD Foilhudt ol 1SEIH Sfva el Wa -
140 0 F und Mibuten 65 O C (etwa 60 O C und etwa 73,9 C) liegt. t6 6.
Verfahren nach einemder AnsprCche 1 bis 5, in demdie dritte vorbestimte
Tenper ab ud. ZVerfstéremacke einem H8SAnspricheridbie Bia dé@(id erbte (verbestimm®, Bemper@utiawischénna
87,8 * C) |iehwp70°Fundeing Htiir B fetwacd * @ umrbotwai6°Ohlispk ; che 1 bis 6, in dem der
Xant hangunmm zu ei nem Level von etwa 0,2 20 % bis etwa 0,4 % das

Car r ageendin Yarahsemeash piagre denAnspriched kis 9 demm Hig ZU@'MOGG%WGZ'CM@EEW'W?M
und des VerW%WSFWMWQQT%WIW%@HWF%QUM zu dem

Ver wendéingsl evel von Carrage i m Bereij van 1

bi s 4:
oo (ol A m@s@ By gir espn el
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dem dassf et téiwedewRndoivi BS VoS PdeR tHodkbneaiBnks3biieromis eifdnvvBevélSoftmehr als 0 %
Gesant f est sulaséaasn uveriad;was dnduldlordnde Saiz i sindin Lovbirvoi et 0,8 Pcbis\ema 02 p wlisgtet wa
1,5 % But t erdie tettiveten TacKaiimilc mit elidm Ddedl varhétes 219abis etvant Bh BhelibgtAdes [SaletsinbmDi S
9, in dem ei levéloomsawand, £ v bisgEwa 0.8 %|voriegljene der Zuckpr roft einasrhireee dondktwa @Y %(bisretwaon
ei ne Tenper at.uve vediegtchen etwa 180 O F und etwa 1900 F (etwa 82,2* C und
etwa 848 * C) hat. 11. Verfahren nach Anspruch 1, in dem das
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Kal i unsor batbis e 26 %r@sertiesisubsiang ui ghwarié 2 binatwa id % Ryptei Her-wRoigerpls ewa bR %
best ehenden l@EItt é"‘ﬁﬂ%gev\dhlt I st. Revendl catlons 45 1. Proc~dd de
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di sper SI on wﬂlﬂﬁst ouc e de recircu at Il on tout en Injectant de a vapeur
dans ladite d| spersion, ajouter du lait en poudre & teneur nulle en matibre
gr asse damgvdnardationsac de n6l ange a une prem bre tenperature pr~dlterm n6e,
ajouter de |a gomme de xant hane comme prem bre gonme d'un systbne de gome
dans | esli f1. SBocédé db dabrickiomdliratigagé. freind tEuX nieen tnetiye Igesser @mproeant les rétapede,
chauf f er | adsuiventadi:sper si on a une troisibme tenperature pr6d6term nde et
arrfter |adit eintreduisetn lantalale Jait$endmé acidifié dans un bac de mélange muni d'un moyen agitateur,
ajouter du caillé de cottage cheese sec et un sel émuisifiant dans ledit bac de mélange et agiter
ledit rétentat pendant un premier laps de temps prédéterminé pour provoquer une dispersion,
50 agiter ladite dispersion et faire recirculer ladite dispersion dans une boucle de recirculation tout en
injectant de la vapeur dans ladite dispersion,
ajouter du lait en poudre & teneur nulle en matidre grasse dans ledit bac de mélange 2 une
premiére température prédéterminée,
ajouter de la gomme de xanthane comme premiére gomme d'un systéme de gomme dans ledit
55 bac de mélange & une deuxiéme température prédéterminée,
chauffer ladite dispersion & une troisiéme température prédéterminée et arréter ladite injection de
vapeur,
ajouter du sel, du sucre et du carragheen comme deuxiéme gomme dudit systdme de gomme,
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11. Procédé selon la revendication 10, ol ledit conservateur est sélectionné parmi-un groupe constitué
d'acide sorbique, d'acide benzoigue, de sorbat de potassium, de benzoate de sodium et de propionate
45 de calcium et d'un mélange de ceux-ci.
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