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the addmon of such stabilisers. Furthermore,
to prevent the coagulanon of milk protein, the
PH of a milk drink containing fruif juice must
be adjusted to a pH slightly on the alkaline
side of the isoelectric point of the milk

-protein but a milk drink containing fruit juice

cannot be obtained by simple adjustment of
the pH. For example, in the case of the final
product adjusted to pH 4.4, some coagulation
of the protein will be observed by carrying
out a boiling test on the product if the amount
of added stabiliser is insufficient. In addition,
it does not always follow that all known
stabilisers can be used for a milk drink. In-
creasing the amount of added stabiliser widens
the possible pH range and prevents coagula-
tion of the milk protein even, for example, at
pH 4.8. However, an indiscriminate addition
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priate for the particular purpose

present invention should be selected. For ex-
ample, a sodium carboxymethyl-cellulose con-,
taining not more than 7.2%, water, having a
viscosity of 30 to 40 CPS, a pH of about
7.0, a transparency of at least 250 mm. and
a degree of etherification of more than 0.790
can be used.

Flavourings which can be used in the fruit
juice composition according to the present in-
vention include «-amino acids, for example,
sodium glutamate, [-alanine and glycine; 5’-
ribonucleotide; inosinic acid; sodium succinate;
and other aromas and essences suitable for

foodstuffs. As colouring agents, there can be .

used, for example, sunset yellow FCF,
tartrazine, new coccine and brilliant blue FCF.

Furthermore, fruit juice essences, for example, .
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