
The present invention seeks to provide a dairy based
spreadable product without the need for using any
emulsifying or thickening additive. A shelf stable
spread according to the present invention comprises
sweetened condensed milk of fat content 2 to 25 % by
weight and water content 15 to 35% by weight,
substantially free of emulsifiers and thickeners, not
caramelized and thickened by shear so that it has a
firmness corresponding to a maximum compression force
of at least 20g measured by a Texture Analyser TA.HDi
equipped with a 5kg load cell. 


