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but containing 50 - _ Xanthan Xanthan Gum:
. ' ‘Formulation Gum - cmc CMC ratio
55 - " F . 0.02 -0 55
' G 0.02 - 0.02 1:1 s
H - 0.02 ~ 0.025 1:1.2E.
| 0.02 0.03 - 1:1.5
_ J 0.02 0.035 1:1.75
60 K © 002 - 004 12 60
L 0.02 0.045 1:2.25
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- . D Sugar - - - 86.299 86.179
86 0595xan&ﬁ;£39 Lenon juice 25 - - powder 8 0 -
8.0 ' Bow@ lemon fi@vdded drinks are prepared by addmg the fcglgw@gingreglea§|tq1 Ilter ofgolg 2.8 .
2. 820 waterang hmferremréﬂrsme%sphate oo 1.4 1.4 1.4 129,
Cl oudi ng agent 0.75 - 0 75 G,ag,s75 0 75 30 - . - Lernon
essence, A ' : 30 '
encapsul ated . (Suﬁar 0.5 86299) &61790 Beloeeonsm.’ss encapsul at ed
0.25  0.25 Lem%rwce : 0 25 Col orr%(()g FD & C yeI | ow
35 &.5 - - _powdarny 0. @gl 001 800 oog_o
_ - . Citric acid o
~ Monocalcium .- N _ .
. phosphate. 14 . 14 14 14
... Cloudingagent. . 0.75 076 075 ' 0.75 .
30 ' '+ Lemon essence, . . T i 30
- ' encapsulated_. . 05 .05 05, 05 ‘
Lemon oil, - . o
encapsulated - 025. 025 - 025 0.25
. Coloring, - o AR ' -
35 FD & Cyellow ' S : 35 -
No.5 - . - '0.001 0.001  0.001  0.001 :
xanthan gum .— 0.012 = .02
CcMC _ — —_ 024 . 024 .
- | 1000 1000 1000 1000 s
40 After storagefor16 hours at 2°C the followmg results are observed: e 40

A homogeneous appearance, solrds settled to bottom, watery body. unsatisfactory mouthfee|
B agglomerated solid particles settled to bottom, partlal cloud destablllzatlon thicker body than
" A, satisfactory mouthfeel
S C homogeneous appearance, solids settled to bottom, watery body, mouthfeel better than A but
45 " poorerthanB - 45
: D "homogeneous appearance least solids settled to bottom thrcker body than A, satrsfactory
‘outhfeel, : . o

Claims . '
' 1.-An acid frurt jurce or a fruit drink contamrng an acrd frurt juice in which is incorporated, based
50 on the total weight of the fruit juice or fruit drink, from 0.01 to 0.1 weight % of xanthan gum, and from 50
' 0.01 to 0.14 weight-% of CMC" havmg a degree of substltutron of at least O. 7 , whereby the fruit juice or .
fruit drink has enhanced stability ‘and homogenity. _
- 2. A citrus fruit. juice or drink in accordance with Clalm 1.
3. A fruit juice or fruit drink according to Claim 1 or 2 contarnmg from 0.01 to 0.06 weight % of
55 xanthan gum. 55
' 4. A fruit juice or fruit drink accordmg to Clarm 3 contarnrng from O. 02 to 0.06 weight % of
xanthan gum. - W .
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xanthan gum and from FolklidlioRl t@ 0. 14 wei ght %pof GV having a degree-of
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Hei ght Example 3 5 Day Formnul ation 2 4
7 11 Folidiefaon flavored drifiks are [B8pared Yy bdding 8 followiBd inpredients to 1 Htér of cold 3 61
66 6 20 @water@nd hand stirring for 30 seconds. G 43 47 48 59 53
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20 Grams A B cloudingadent 078 SU@Hs o075 0786 299  86.179
86. 0580 85. 939 LenvDDemdH edsence, . 30
' encapsulated 0.5 0.5 0.5 0.5
Lemon oil, .
encapsulated 0.25 0.25 0.25 0.25
Coloring, .
35 FD & C yellow 356
No. 5 : 0.001 ©.001 0.001 -~ 0.001 :
xanthan gum —_ 0.012 —_ 0.12
cMmC —_— — 0.24 0.24
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40 After storage for 16 hours at 2°C, the following results are observed: 40

A homogeneous appearance, solids settied to bottom, watery body, unsatisfactory mouthfeel
B agglomerated solid particles settled to bottom, partial cloud destabilization, thicker body than
A, satisfactory mouthfeel
C homogeneous appearance, solids settled to bottom, watery body, mouthfeel better than A but
45 poorer than B . 45
D homogeneous appearance, least solids settied to bottom, thicker body than A, satisfactory -
mouthfeel. .

Claims .
1. An acid fruit juice or a fruit drink containing an acid fruit juice in which is incorporated, based
50 on the total weight of the fruit juice or fruit drink, from 0.01 to 0.1 weight % of xanthan gum, and from 50
0.01 to 0.14 weight % of CMC having a degree of substitution of at least 0.7, whereby the fruit juice or
fruit drink has enhanced stability and homogenity.
2. A citrus fruit juice or drink in accordance with Claim 1.
3. A fruit juice or fruit drink according to Claim 1 or 2 containing from 0.01 to 0.06 weight % of
55 xanthan gum. 55
. 4. A fruit juice or fruit drink according to Claim 3 containing from 0.02 to 0.06 weight % of
xanthan gum.
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45 D honpgeneous appearance, |east solids settled to bottom thicker body
than A, satisfactory nouthfeel. Cains 1. An acid fruit juice or a fruit
drink containing an acid fruit juice in which is incorporated, based 50 on
the total weight of the fruit juice or fruit drink, from0.01 to 0.1 weight
% of xanthan gum and from 50 0.01 to 0.14 weight % of CMC having a
degree of substitution of at.least 0.7, whereby the fruit juice or fruit
drink has enhanced stability and honogenity. 2. A citrus fruit juice or
drink in accordance with aim1l. 3. Afruit juice or fruit drink according
‘to Cdaim1l1 or 2 containing fromO0.01 to 0.06 weight % of 55 xanthan gum

55 4. Afruit juice or fruit drink according to Caim3 containing from

-0.02 to 0.06 weight % of xanthan gum = GB 2 017 147 B 3 5.
A fruit juice or fruit drink according to Claim3 or 4 containing from0.02
to 0.14 weight %of CMC.. 6. Afruit juice or fruit drink according to Caim
5 containing fromO0.04 to 0.14 weight %of CMC. 7. A non-dairy :
acid-fruit-product-thickening blend consisting essentially of xanthan gum
and 5 CMC having a degree of substitution of at least 0.7, in which the
rati o by weight of xanthan gumto o 5 CMC ranges from1l:1 to 1:14.

" 8. A blend according too daim7 in which the ratio is about 1:2.33. 9. A
fruit juice or drink according to Claim1 substantially as herei nbefore
described in Exanple 1, 2 or3. ‘Printed for Her Majesty's Stationery Ofice
by the Courier Press. Leamington Spa, 1982. Published by-the Patent Ofice,
25 Sout hanpt on Bui | di ngs,. London, WC2A 1AY, from which copi-es may be
obt ai ned. ' '
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