ACL.DI C"DRI NK AND METHOD FCR | TS PRO@@{D &&i& he present invention
relates to a drink with an acidic pH n an aqueous m Xt

vieget abl e extract, .__juice or infusion and‘ pLO
based on the conmponents |isted above are b?é;
characteristics due to their m neral It cont ent

veget abl e conponent and " ACIDIC DRINK

The present invention relates to a drink with an acidic
pH based on an agqueous mixture of a vegetable extract,

juice or infusion and milk products.

Drinks based on the components listed above are desirable
for their refreshing characteristics due to their mineral
salt content resulting from the vegetable component and
for their nutritional content provided by the milk

]

proteins.

The production of such drinks, particularly on an
industrial scale, however, is obstructed by problems
inherent in the physical stability of mixtures of such

conponents.

In order to provide a drink including the components
listed above which is chemically and physically stable,
the present invention provides a drink which is’
characterised in that it includes a) pectin, b) a
polyol alginate, and c) at least one ester of a fatty
acid selected from the group consisting of 1lauric,
myfistic, palmitic, caprylic and capric acids and

mixtures of esters of the said fatty acids. -

The drink which is the subject of the present invention

has an acidic pH generall&_less than 5 and preferably
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for-their nutritional content provided by

the mlk pr ot ei ns. The

production of such drinks, particularly on an I ndustrial scale,
however, is obstructed by problens i nherent in the physTtat—stabriti
of m xtures of such conponents. t abase WP1, meekﬂﬁgﬁ%ﬁ%E3§%£ﬁE¥
Publ i cations Ltd., London, GB, AN 85- 058049 di scl oses |an acREPIAGED ky
dri nk. Da ARL, M§e¥ 8311, Derwent Publications Ltd. London,
GB, AN 83-96304K |scloses an"aci di ¢ drink. In order to provi de a
drink including the conponents | i sted above which is chem cally and
physi cal ly stabl e, the present invention provides a drink which is

As the aqueous component of vegetable origin there may be
used infusions of aromatic plants, parficularly infusions
of tea, Java'jute, dog-rose and/or extracts or juices of
fruits such as, for example, strawberries, raspberries,
bilberries, cherries, apples, pineapples, pears, peaches

and the like.

The milk derivative 1is typically constituted by milk,

preferably skimmed (fat content of less than 0.3%) cream

or yoghurt. In the preferred embodiment, the drink

includes_milk proteins and milk enzymes resulting from
the addition of yoghurt as such to the drink, or milk
proteins derived from the use of milk, _preferably
skimmed, and milk enzymes added in a suitable manner to
cause the lactic fermentation of the drink, as will be

described more fully below.

The use of the milk component, in addition to providing
milk proteins, generally in quantities not higher than
3.5% by weight and preferably in gquantities not higher
than 2% by weight, aléo adds lipids to the drink, in
concentrations generally not higher than 3.6% by weight,

preferably nothigher than 2% by weight.

The drink further includes carbohydrates selected from

the group consisting of' sucrose, dextrose, fructose,:
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characterised in that it includes a) pectin, b) a polyol

c) ‘at least one ester of a fatty acid selected fromt
6f lauric, nyristic, pal mtic, caprylic and capric aci
ester of the said fatty aci ds.

drink which is the subject of the present invention has

generally less, than 5 and preferaply be n.3 and, 4.5.
Component of VRS SGRT b st hokel aySpEReir Rikedrds.

al-gi-pate
éﬂﬁSdﬂEEEdﬁ¥§§Eaﬁg
ds an@®ERLAGEDr es of

-2- The
an acidic pH

haS 1% AU

value of the drink is generally less than 100 kCal/100g,

preferably less than 80 kCal/100g.

The components a), b) and c) are used in quantities
sufficient to provide a physically and chemically stable

mixture at the acidic pH value of the particular drink.

The pectin is generally used in concentrations of up to
1% by weight and preferably less than 0.3% by weight in

the drink.

The polyol alginate preferably used is propylene glycol
alginate in quantities of from 0.01 to 0.5% by weight,

preferably less than 0.05% by weight.

Triglyceride esters are typically used as the fatty acid
esters. Of the fatty acids it is preferred to use lauric
acid, possibly mixed with esters of myristic, palmitic
and caprylic acids. Mixtures of esters are preferred in
which lauric acid constitutes at least 30% and preferably

between 30 and 50% of the total fatty acid content.

Dried coconut milk may conveniently and to advantage be
used as the source of the fatty acid ester, this being in
the form of a pdwder obtained by dehydration, possibly

after pasteurisation, of an emulsion constituted by

coconut pulp and water. Dried coconut milk generally has

T
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used infusions of aromatic plants, particularly infusions ref—tea, Java ---
dog-rose and/or extracts or juices of fruits such apHESoSHERaMEb efitiv

jute,

sfrawberri es,

pears,

peaches

raspberries, bilberries, cherries, apples, pineappifealED

|

and the |ike. The m Ik derivative is typrcarty

constituted by mlk, preferably skinred (fat content of |ess than 0.3%

cream or yoghartmolistthe peeheened efiboesentthdrme 2, nle f£atl udeatankk
proteins and mlk enzynmes resulting from
to the drink, genarkklyprugetns ¥ri bgd weright hepustedhsniirk, gpastétabky

normally up to 10% by weight and carbohydrates generally
in quantities of up to 25% by weight. When the fatty acid
ester content is provided with the use of dried coconuf
milk, the quantity added is generally between 0.1 and 5%

by weight and preferably between 0.5 and 2% by weight.

It has been found that dried, powdered coconut milk is
particularly advantageous because of its emulsifying

characteristics which improve the stability of the

mixture, particularly when it is used in combination with'

pectin and propylene glycol alginate at a pH of less than
5. Moreover 1its use contributes substantially to
improving the palatability of the drink, to which it
gives a'pleasing flavour, while eliminating problems of
aftertaste which may result from the presence of yoghurt

or fermented milk.

A further subject of the invention is constituted by

methods for the preparation of the drink.

More generally, the method includes the preparation of a
phase based on the milk products, preferably yoghurt; and
including pectin and the said fatty acid esters as
additives, preferably provided by the addition of dried
coconut milk and the separate preparation of a flavoured

aqueous phase including a -vegetable juice, extract or
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ski med, and m |k enzynes added in a suitable manner to cause the lactic
fermentation of the drink, as will be described nore fully-bel ow. The
wse of the m Ik conponent, in addition to providing mlKk rdlRithes v v
generally in quantities not higher than 3.5% by weight and pref 8ERIACEDI n l
quantities not higher than 2% by wei ght, sal so adds |lipids TO the drink, In
concentrations generally nothigher than 3.6% by weight, preferably
not hi gher thandedibeidth the Ba@idiidik otuptbel lenel yldgsotasbghiyideates
selected from the group consisting of sucrose, dextrose, fructose,

the two phases are then mixed in the desired ratio,

generally between 1:1 and 3:1 so as to provide a mixture
having pfotein and lipid contents within the ranges
mentioned above, preferably at a temperature not higher

than 15-°C.

Following the mixing, the mixture thus cbtmined is preferably
pasteurised and homogenised after which any final

flavouring agents may be added.

In the preferréd embodiment, the drink is prepared by
lactic fermentation carried out in situ. It has been
found that lactic fermentation carried out in a dilute
mixture over prolonged periods is suitable to give a

stable drink having the desired organoleptic properties.

In this case the method of preparation of the drink
according to the invention includes the preparation of an
aqueous mixture based on a milk product, preferably
skimmed milk and a vegetable juice, extract or infusion
including the stabilisers a), b) and c) mentioned above,
the mixture having a milk protein concentration of
between 0.5 and 3.5% by weight, preferably nothigher than
2% by weight and a total solids content preferably less
than 25% and the subjectién of the mixture to lactic

fermentation by inoculation with milk enzymes.
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- 3-. I nvert sugar, sorbitol and their m xtures. The calorific val ue of
the drink is generally less than 418 kJ/100g (100 kcal /| g HR §t€
l*ess than 334.4 kJ/100g (80 kcal /100g) . The conponents ja Sh éﬁﬁéﬁ N
are used in quantities sufficient to prow de a physically

stable mxture at the acidic pH value of the particular drink.
In the preferred embodiment, the mgthod includes the

preparation of:

- a phase la), typically having an acidic pH of less
than 5.5 including a vegetable infusion, possibly of
fruit, and an alginate and the separate preparation of a
phase based on milk products, preferably constituted by
skimmed milk, with'stabilising additives constituted by
pectin and esters of the said fatty écids, preferably

dried coconut milk.

The two phases la) and 1lb) are mixed, preferably at a
temperature below 15°C, so as to give a mixture with an
acidic pH generally less than 5.

The mixing of the two phases is carried out so as to give
a dilute suspension having a total solids content of
preferably less than 25% and a milk-protein concentration

generally between 0.5% and 3.5% by weight.

The suspension thus cbtained is inoculated with milk enzymes
and the suspension is subjected to prolonged fermentation
at a temperature preferably between 40 and 50°C for a
period of 3 to 10 hours. The fermentation step is
preferably carried out so as to convert at least 40%,
preferably at least  65%, of the lactose present

(concentfation from 0.5% to 1% by weight) to lactic acid.

Following the fermentation, the acidic mixture thus obtained,
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The pectin is generally used in concentrations of up to 1% by wei ght and
preferably less than 0.3% by weight in the drink. The '

preferably used is propylene glycol alginate in quantit oPERORAB. BEEN
Tri JibPEACEDIe

0.5% by weight, preferably |ess than 0.05% by weight. |
esters are typically used as the fatty ac’d esters. Of the fatty acros—it
Is preferred to,use lauric _ acid,

pal M 41 ¢ and9BABRy FRBIAAIdY s IALs o LeireFball 8 pidi Bired FAth Sh ¢

agqueous phase 2) with an acidic pH, preferably less than

3.5, constituted by an aqueous suspension or solution of
a vegetable infusion, extract or fruit juice. Again in
this case the mixing of the phase 2) with the
fermentation phase is carried out at a temperature below
15 C. The mixture thus cbtzined is then preferably pasteurised

and homogenised.

Example 1

A drink is ©prepared having the following final

composition expressed as percentages by weight:

--infusion of Java jute 65%
- yoghurt 17%
- dried coconut powder 1.5%
- propylene glycol alginate 0.05%
- pectin 0.1%
- sugars#* 13%

- edible antioxidants and flavourings to 100%
* ijincludes a mixture of dextrose, sucrose, fructose,

invert sugar and sorbitol.

total protein content 0.7%
cotal lipid content 1%
total carbohydrate content 14.50%

70 g of sucrose, 2 g of pectin and 30 g of dried coconut

milk were dissolved in 340 g of low-fat yoghurt at 30-C.-~
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which lauric acid constitutes at |east 30% and prefera
50% of the total fatty acid content. Dri ed coconut
and to advantage be used as the source of the fatty
the formof a powder obtained by dehydgation, possi
pasteurisation, of an emul sion constituted by coconut pulp and water.

in

i d egt A

Dried coconut fhékngeegtaldns \Gtained hadapH of about 4.4.

An aqueous phase was prepared separately including 1300g
of Java jute infusion at 70°C, the remaining content
being sugars and 1 g of propylene glycol elginate. The
mixture was cooled to 10°C and had an acidic pH of about
3. The aqueous phase was mixed with the yoghurt phase at
10°C and the product thus obtained was pasteurised, for
example at 80°C for about 3 minutes, followed by
homogenisation preferably carried out in two stages at a

temperature of about 70-C.

The homogenised product was eooled to 20°C and then
flavourings were added. It will be understood that
further measures of fruit juices or ffuit extracts may be
added to the agueous phase, preferably before mixing with

the yoghurt phase.

The drink thus obtained had a pH of about 3.45 and a

total solids content of about 16%.

The drink thus obtained, bottled in glass bottles under
sterilised conditions, was Xept at a conservation
temperature in programmed cycles of between 16 and 35°C
for three months without showing any evidence of
deterioration of its organoleptic characteristics, both
with regards to its flavour and absence of separation of
the phases. | ___________—_———————.
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a noisture content of I|ess than 2% a fat content generally up to

70% by wei ght,
éar bohydrates generally in quantities of up to 25%b

proteins in quantities normally up t me+ght and

] 4W@MHG

fatty acid ester content is provided withthe use | k,
the quantity added is generally between 0.1 and 5% by weig

preferably betirﬁ@bfg%and 2% by wei ght . It has been found that dried,
powder ed coconut™ m I's particularly advant ageous because of its

emul si fying

characteristics which inprove the stability of the mxture,
particularly when it is used in conbination with pectin and propyl ene
gl ycol al gi natze datirk pldofpdegssrddhdmcluding the following ingredients,

expressed in percentages by weight:

- Java jute infusion 65%

- skimmed milk 17%

- dried coconut powder 1.5%
- propylene glycol alginate 0.05%
- pectin O.i%
- sugars¥* ] '13%

- milk enzymes 0.15%
- fruit juices and fruit concentrate 2.5%
- various flavourings to 100%

% includes a mixture of dextrose, sucrose, fructose,

invert sugar and sorbitol.

total protein content 0.7%
total lipid content 1.0%

An aqueous phase was prepared including 1100 g qf Java
jute infusion to which the sugars, particularly invert
sugar, dextrose, fructose and sorbitol and 1 g of
propylene glycol alginate were added at 70°C. This was
cooled to 40°7 after which a portion of the total content
of fruit concentrate was added and the mixture was cooleéd

to 10°C.

A phase based on skimmed milk was prepared separately at

70-C and included 492 g of skimmed milk to which the
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5. Moreover its use contributes substantially to inproving the
pal atability of the drink, to which it gives a pleasnﬂg §AL! U rM@@Te
kE &é%é’éh éf of

el imnating problens of aftertaste which may resulq rom
yoghurt or fernmented m |l k. A further guypject of H-he-d n_is
constituted by nethods for the preparation of the drink. Mor e

general ly, thepaethpd baciudessthecpeegaialli 88cohutd mphrsenbasied wect be

m | k products, preferably yoghurt and including pectin and the said fatty
acid esters aswere added under agitation and the mixture was cooled to

10-C.

The aqueous phase and the milk-based phase were mixed at
10°C to give a mixture having a pH of about 5. After
mixing, the mixture was inoculated with the enzyme doéage
and fermentation was carried out at 44°C for about 8
hours. Fermentation was stopped by cooling to 10°C. A
phase constituted by an aqueous infusion of about 800 ¢
of Java jute was prepared separately and in this was
dissolved part of the total quantity of propylene glycol.
alginate, sucrose and the remaining quantity of the fruit
concentrate, the mixture being cooled to 10°C. The phase
thus obtained was mixed at 10°C with the phase obtained
from the fermentation. After this the mixture was
pasteurised, preferably at 80°C for 3 minutes, and

homogenised, preferably at 70°C in 2 stages.

After cooling to 20°C, the further gquantity of
flavourings was added and the drink thus obtained could

be packaged in sterilized bottles.

The final drink had a pH of about 3 and a total solids

content of 17.5%.

Stability tests carried out by subjecting the drink to

temperature cycles of between 16 and 35°'C for an extended-
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additives, preferably provided by the addition of drigg—egeont m-He—and
the separate preparation of a flavoured aqueous phaseTHﬁCSﬂHﬁhﬁA&EEE\
veget abl e juice, extract or REPLACED
infusion, with the addition of propylene glhycol alginale —the TWo ptases
are then mxed in the desired rati o, generally between 1:1 and 3:1 so as

to provide a mixtiyse oBakag ehebean a@nd plsleRicd %@nh%@tr%&efttlmm e anges

menti oned above, preferably at a tenperature not higher
terms of aroma and flavour and physical properties.
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than 15[err] C Fol I owing the m xing, the mxture thus obtained is
preferably"TﬁEﬂ* onogeni sed after which any final

e ener 2o SRARHRRAUN - o' e e Sl TR SR S G i

that lactic ferménthti®hn tarried out in a dilute ni eﬁﬂ?e’ﬁﬂﬁh}ol onded
periods is suitable to give a . stable dihAakM$aving the desire i
properti es.

-

1. A drink with an acidic pH based on an agqueous
mixture of a vegetable extract, juice or infusion and
milk products, charaCteriséd in that it includes:

a) pectin,

b) a polyol alginate, and

c) at least one ester of a fatty acid selected from
the group consisting of lauric, myristic, palmitic,
caprylic and capric acids and mixtures of esters of the

said fatty acids.

2. A drink according to Claim 1, characterised in that
it includes a mixture of two or more esters of the said
fatty acids, in which the ester of lauric acid
constitutes at least 30% by weight of the total ester

content.

3. A drink according to Claim 1, in which the fatty

acid esters are triglycerides.

4. A drink according to any one of Claims 1 to 3, in
which the fatty acid ester component is provided by the

use_of dried coconut milk.

5. A drink according to Claim 4, including from 0.1 to

5% by weight of dried coconut milk.
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In this case the Muﬂmuw’wﬁ tion of the drink accordi ng to the

I nvention include of an aqueous m xftre Kk
ptoduct, preferably skimred milk and a veget abl e~ JUlqgﬁH%§ﬁ£§ Aé ﬁiﬂ
infusion including the stabilisers a), b)tzand c) men{i onedReMAGE]} the
m xture having a mlk protein concentration of between 0.5 and 3.5% by
wei ght, preferably Aotdw iyier atcicardizis bowsimght oard @&f t Stllalimsol L dEacoft ent
preferably less than 25% and the subjection of the mxture to lactic
ferment ati on bghpnacteziised vin Hhat klenipadydes up to 1% by weight of

pectin.

7. A drink according to any one of the preceding
Claims, in which the alginate 1is propylene glycol
alginate and is present in quantities of from 0.01 to

0.5% by weight.

8. A drink according to any one of the preceding

Claims, in which the sugars are selected from sucrose,

dextrose, fructose, invert sugar, sorbitol and their’
mixtures.

9. A drink according to any one of the preceding

Claims, in which the infusion is selected from infusions

of tea, Java jute and dog-rose.

10. A drink according to any one of the preceding
Claims, having a pH of less than 5 and preferably between

3 and 4.5.

11. A drink according to any one of the preceding
Claims, in which the milk product is skimmed milk further

including milk enzymes.

12. A drink according to any one of the preceding

Claims, having a protein content of nc more than 2% by

This Sheet Has Been Repl

D llll




w

6

Hﬁaté“é ‘ fe separ

y pectin and est

of the said fgiddgrci &sa R eip5aPLYntdhicedrCACLRMLeMhkn 2% by weight.

13. A drink according to any one of Claims 1 to 10, in

which the milk product is low-fat yoghurt.

14. A .drink according to <Claim 11 or Claim 12,
characterised in that it can be made by lactic
fermentation of a dilute suspension obtained by mixing a
phase based on skimmed mi;k and a flavoured infusion in

the presence of the said stabilizers a), b) and c).

15. A drink according to claim 14, which can be made by
lactic fermentation carried out to a stage at which at

least 40% by weight of the lactose is converted.

16. A method for the preparation of a drink based on an
agqueous mixture of a vegetable extract, juice or infusion
and milk products, characterised in that it includes the
steps of:

a) preparing an agqueous sugar composition including the
vegetable extract, juice or infusion, sugars and a polyol
alginate,

b) preparing separately a composition including a milk
product, pectin and at least one ester ofla fatty acid
selected from the group consisting of lauric, myristic,
palmitic, caprylic and capric acids and mixtures of the

salid esters,

c)- mixing the composition a) with the composition b) at"

Th:s Sheet Has Been R laced

In the prefer lmmemmlmullljt he met hod includes the preparation of:
a phase la), an acidic pHof less _than 5.5 |ngluding
a vegetabl e |nfusron pbs§1b|y of fruit, and an al 'Y

preparation of a phase based on m |k prodycts, preflerabl ER
skinmmed mlk, with stabilising additives constitute
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The mxing of the two phasesisscarried out so as t gi veREPAAGED ut e
suspension having a total solids content g preferaby Tess than 25% and a
m | k-protein concentration generally between 0.5% and 3. 5% by wei ght.
The suspensi oy t feisp&Ph 8uped nics HikeaH afteth Wis hcp pkeéarybiy nanc idteer
suspension is subjected to prolonged fernmentation at a tenperature
preferably betywsm 30 -apdah@[err]C for a period of 3 to 10 hours. The
fermentation step is

d) pasteurising and homogenising the mixture thus obtained.

17. A method according to Claim 16, in which the milk-

product-based phase includes low-fat yoghurt.

18. A method according to Claim 16, in which the milk-
product-based phase includes skimmed milk and in which
the product of the mixture of phases a) and D) is

fermented by inoculation with milk enzymes.

19. A method according to Claim 18, in which the
fermentation is carried out at a temperature and for a
time such as to convert at least 40% of the lactose

present originally.

20. A method according to Claim 18, in which an agqueous
solution of a vegetable extract, juice or infusion having

an acidic pH is added to the fermentation product.

21. A method for the preparation of a drink according to
any one of Claims 1 to 12, including the step of
preparing an aqueous mixture based on milk and  a
vegetable juice, extract or infusion including the
stabilizers a), b) and c) and subjecting the mixture to

lactic fermentation by inoculation with milk enzymes.
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preferably carried ’GUF///,{ at | east 40% #
| east 65% of the ﬂg\s}“ (concentration Tgl'seﬁﬁﬁﬁoﬁoﬁf% by
wei ght) to lactic aci ["owi® ng *the fermentation]_the BEALAEED ni xtufe

t hus obt ai ned, 16 7 which typically
has a pH of less than 4, is mxed wth an ™~ aqueous phase 2) with an acidic

PH, pref er abl le €S }ng%ﬁodg’aét:o%@l%tgj Wt 8d k% 31 , aﬂ_H%?cﬁ“’éﬂér&ﬁiQ@uPé

sol uti on of

has a total solids content of nctmore than 25% by weight.

_//
as Been Replaced

T



A

a vegetabl e infusion, extract or fruit juice. Again in this case the
m xi ng of the phase 2) with the fernentation phase is carried out at a

tenperature below 15[ err]C The m xture thus obtained’ p y
pasteurised and honopgeni sed. Example L, Adrink is Bﬁgﬂgﬂﬂ%.ﬁgiﬁﬁ tthe
fo}lomnng final conposition expressed-as percentages |y meaﬁﬁ

I nfusi on of Java-jute A9 oghurt

17% - dried coconut powder ___éggg%-S%).

ACIDIC DRINK

A drink with an acidic pH based on an aqueous mixture of
a vegetable extract, juice or infusion and milk products,
characterised in that it includes:

a) pectin, .

b) a polyol alginate, and

c) at least one ester of a fatty acid selected from
the group consisting of lauric, myristic, palmitic,
caprylic and capric acids and mixtures of esters of the o

said fatty acids.
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- propyl ene glycol alginate ngg%l%&éﬁctl n

0.1% - sugars* - ed|

‘and fl avouri ngs to 100% * includes a m xture of dextrd
fructose, invert sugar and sorbitol. total protein cont
0.7% total |ipid content -1- 1% . total c ,
cont ent 14.50% 70 g of sucrose, 2 g of pectin and 30 g. of

dried coconut mlk were dissolved in_ 340 fat yodhurt  at-36Ferric
' ACIDIC DRINK AND METHOD FOR ITS PQOBITJC'LQ% y L ferT]

The present invention relates to a drink with an acidic

pH based on an agueous mixture of a vegetable extract,

juice or infusion and milk products.

Dfinks based on the components listed above are desirable
for their refreshing characteristics due to their mineral
salt content resulting from the vegetable component and
Y, for their nutritional content provided by the milk

proteins.

The production of such drinks, particularly on an
industrial scale, however, is obstructed by problems

inherent in the physical stability of mixtures of such

components.

Database WPl, week 8510, Derwent Publications Ltd.,
London, GB, AN 85-058049 discloses an acidic milky drink.
Database WP1, week 8311, Derwent Publications Ltd.,
London, GB, AN 83-96304K discloses an acidic drink.

In order to pro\iide a drink including the components
listed above which is chemically and physically stable,
the present invention provides a drink which is
characterised in that it includes a) pectin, b) a polyol
alginate, and c¢) at least one ester of a fatty acid
selected from the group consisting of lauric, myristic,
palmitic, caprylic and capric acids and ﬁixtures of ester

of the said fatty aci@s.



8 The m xture thus obtained had a pH of about 4.4. An aqueous phase was

prepared separately including 1300g of Java jute infusion
remai ni ng- content- being sugars and 1 g of propylene glyco
m xture was cooled to |O[err]C and had an acidic pH of abo
aquebus phase was m xed with the yoghurt phase at 10[err]
product thus obtai ned was pasteurised;<~for

 BEPLAGRMENT GHEET
3. ITne

I
t [73
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The drink which is the subject of the present [invention

has an acidic pH generally less than 5 and preferably :

between 3 and 4.5.

As the aqueous component of vegetable origin there may be
used infusions of aromatic plants, particularly infusions
of tea, Java jute, dog-rose and/or extracts or juices of
fruits such as, for example, strawberries, raspberries,
bilberries, cherries, apples, pineapples, péars, peaches

and the like.

The milk derivative is typically constituted by milk,
preferably skimmed (fat content of less than 0.3%) cream
or yoghurt. In the preferred embodiment, the drink
includes milk proteins and milk enzymes resulting from
the addition of yoghurt as such to the drink, or milk
proteins derived from the use of milk, preferably
skimmed, and milk enzymes added in a suitable manner to
cause the lactic fermentation of the drink, as will -be

described more fully below.

The use of the milk component, in addition to providing
milk proteins, generaliy in quantities not higher than
3.5% by weight and preferably in gquantities not higher
than 2% by weight, also.adds lipids to the cirink, in
concentrations generally not higher than 3.6% by weight,

preferably nothigher than 2% by weight.

The drink further includes carbohydrates selected from

the group consisting of sucrose, dextrose, fructose,




exanpl e at

preferably carried out in two stages at a tenperature o
The honogeni sed product was cooled to 20 C and then flayo

80[err]C for about 3 mnutes, followed

nunuaenl at;é-lo

rTNgs Were

added. It will be understood that further neasures of f uift 9 elfgg-gga

fruit extracts may be added to the aquegys phase, preferallly be
with the yoghurt phase.  The drink thuS obtained had

and a tota

ore m Xxi

solids content of about 16%

of about 3.45

ng

invert sugar, sorbitol and their mlxtures; The caiorific
value of the drink is generally less than 418 kJ/100g (100
kcal/100g), preferably less than 334.4 kJ/100g (80

kcal/100g).

The components a), b) and ¢) are used in quantities
sufficient to provide a physically and chemically stable

mixture at the acidic pH value of the particular drink.

The pectin is generally used in concentrations of up to
1% by weight and preferably less than 0.3% by weight in

the érink.

The polyol alginate preferably used is propylene glycol
alginate in guantities ¢f from 0.0%1 to 0.3% by weicht,

preferably less than 0.05% by weight.

Triglyceride esters are typically used as the fatty acid

esters. Of the fatty acids it is preferred to use lauric
acid, possibly mixed with esters of myristic, palmitic
and caprylic acids. Mixtures of esters are preferred in
which lauric acid constitutes at least 30% and preferably
between 30 and 50% of éhe total fatty acid content.

Dried coconut milk may conveniently and to advantage be
used as the source of the fatty acid ester, this being in
the form of a powder obtained by dehydration, possibly

after pasteurisation, of an emulsion constituted by

coconut pulp and water. Dried coconut milk generally has



The drink thus obtained, bottled in glass bottles under. sieriljsed

condi ti ons,

was kept at a conservation tenperature in pro @gymgggg%@tgﬁﬁ%}

between 16 and 35[err]C for three nonths w thout show ng jany—evi

deterioration of its organoleptic characteristics, both it §%9ards to
its-flavour and absence of separation of 4he phases.
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a moisture content of less than 2%, a | fat content

generally up to 70% by weight, proteins in quantities
normally up to 10% by weight and carbohvdrates generally
in quantities-of.up to 25% by weight. When the fatty acid
ester content is provided with the use of dried coconut
milk, the guantity added is generally befween 0.1 and 5%

by weight and preferably between 0.5 and 2% by weight.

It has been found that dried, powdered coconut milk is
particularly advantageous because of its emulsifying
characteristics which improve the stability of <the
mixture, particularly when it is used in combination with
pectin and propylene glycol alginate at a pH of less than
5. Moreover its wuse contributes substantially to
improving the palatability of the drink, to which it
gives a pleasing flavour, while eliminating problems of
aftertaste thch may result from the presence of yoghurt

or fermented milk.

A further subﬁect of the invention is constituted by

methods for the preparation of the drink.

More generally, the method includes the preparation of a
phase based on the milk products, preferably yoghurt, and
including pectin and the said fatty acid esters as
additives, preferably provided by the addition of dried
coconut milk and the separate preparation of a flavoured

aqueous phase including a vegetable juice, extract or




Exampl e 2 A drink was prepared including the follow ng ingredi ents,

expressed in percent ages by weight: - Java jute infusiof :
65% - skimmed milk 17% - dri ¢dRERDATEMENToGHERT
é. ?‘O’f . propyl ene gl ycoI al gi nat e 0.05% -. pedtTm '

. 1% - sugars* 13% - mlk je )
0.15% - fruit juices and fruit concentra&@te 2.5% P HTPEB 1998

infusion, with the addition of propylene gly ol alginate;

the two phases are then mixed in the desired ratio,
generally between 1:1 and 3:1 so as to provide a rﬁixture
having protein and lipid contents within the ranges
mentioned above, preferably at a temperature not higher

than 15°‘C.

Following the mixing, the mixture tws ootained is preferably
\_/ pasteurised and homogenised after which any final

flavouring agents may be added.

In the preferred embodiment, the drink is prepared by
lactic fermentation carried out in situ. It has been
found that lactic fermentation carried out in a dilute
mixture over prolonged i::eriods is suitable to give a

stable drink having the desired organoleptic properties.

In this case the method of preparation of the drink
according to the invention includes the preparation of an
agueous rnixtufe based on a milk product, preferably
skimmed milk and a vegetable juice, extract or infusion
including the stabilisers a), b) and ¢) mentioned above,
the mixture having a milk protein concentration of
between 0.5 and 3.5% by weight, preferably nothigher than
2% by weight and a total solids content preferably less
than 25% and the subjection of the mixture to lactic

fermentation by inoculation with milk enzymes.'



- various flavourings to 100% * includes a
dextrose, sucrose, fructose, invert sugar.and sorbitol.
cont ent 0.7% total |ipid content

1.0% " An aqueous phase was prepared including 1100 g of

i nfusion to which the sugars, particularlyginvert sugar,
fructose and sorbitol and 1 g of propylene glycol alginat

70[err] C. Thi sj§astn&0@rad dra-et) EmBbd Sheibl Chrre pREthea o

content of fruit concentrate was added and the nlxture was

mxture of

tmmemeﬁﬁ' SHEET
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preparation of:
- a phase 1a), typically having an acidic pH of iess

than 5.5 including a vegetable infusion, possibly of

fruit, and an alginate and the separate preparation of a

phase based on milk products, preferably constituted by
skimmed milk, with stabilising additives constituted by
pectin and esters of the said fatty acids, preferably

dried coconut milk.

The two phases 1la) and 1b) are mixed, preferably at a
temperature below 15'C, so as to give a mixture with an

acidic pH generally less than 5.

The mixing of the two phases is carried out so as to give
a dilute suspension having a total solids content of
preferably less than 25% and a milk-protein concentration

generally between 0.5% and 3.5% by weight.

The suspension!th!_.s obtained is inoculated with milk enzymes
and the suspension is subjected to prolonged fermentation
at a temperature preferably between 40 and 50°C for a
period of 3 to 10 hours. The fermentation step is
preferably carried out so as to convert at least 40%,
preferably at least 65%, of the lactose present

(concentration from 0.5% to 1% by weight) to lactic acid.

Following the fermentation, the acidic mixture thus obtained,



A phase based on skimed nmilk was prepared separately at 7¢ferrita

i ncl uded 492 g of skimmed nilk to which the REPLA CEMENT SHEET
10 neasure of sucrose, the dried coconut mlk and the pect { n were added
under agitation and the m xture was cooled-to 10[err]C. | 2 6 FEB 1988
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which typically has a pH of less than 4, is mixed-witiran
aqueous phase 2) with an a;idic pH, prefefably less than
3.5, constituted by an agueous suspensiqn or solution of
a vegetable infusion, extract or fruit juice. Again in
this case the mixing of the phase 2) with the
fermentation phase is carried out at a temperature below
15°C. The mixture ﬁmsoMaﬂEdis.then pfeferably pasteurised

and homogenised.

\_
Example 1
A drink is ©prepared having the following final
composition expressed as percentages by weight:
- infusion of Java jute 65%
- yoghurt 17%
- dried coconut powder 1.5%
- propylene glycol alginate 0.05%
- pectin 0.1%
k/‘ - sugars* | 13%

- edible antioxidants and flavourings to 100%
* includes a mixture of dextrose, sucrose, fructose,

invert sugar and sorbitol.

total protein content 0.7%
total lipid content 1%
total carbohydrate content 14.50%

70 g of sucrose, 2 g of pectin and 30 g of dried coconut

milk were dissolved in 340 g of low-fat yoghurt at 30:C.



The aqueous phase and the m | k-based phase were mi xed at

a mxture having a pH of about 5. After mxing, the nixiuééyqyggh&ﬁggﬁﬁggﬁc
at

with the enzyme dosage and fernentation was carried out
about 8 " hours. Fernentatian was stopped by cooling to 10[ ¢r 2] €. FEB 1983

constituted by an aqueous infusion of about 800 g of Jayaljute was

prepared separately and in this was diss8l ved part of the total quantity'

of propyl ene

fruit concentiift IXHEE @Rt cRtHTeAghadmPRdof 02BBREr #1 &: The phase

obt ai ned was
f er nent ati on.
for 3 m nutes

44[ err] C for

A\Y*4

| ycol, al ginate, sucrose and the renmini ngbguantity of the

m xed at 10[err]C with the phase obtained fromthe

After this the mxture was pasteurised, preferably at 80 C

’Aﬁﬂgaueous phase was prepared separately including 1300g
of Java jute infusion at 70:C, the remaining content
being sugars and 1 g of propylene giycol alginate. The
mixture was cooled to 10'C and had an acidic pH of about
3. The aqueous phase was mixed with the yoghurt phase at
10-C and the product thus obtained was pasteurised, for
example at 80:C for about 3 minutes, followed by
homogenisation preferably carried out‘in two stages at a

temperature of about 70:C.

The homogenised product was 'cooled to 20:C and then
flavourings were added. It will be understood that
further measures of fruit juices or fruit extracts may be
added to the aqueous phase, preferably before mixing with

the yoghurt phase.

The drink thus obtained had a pH of about 3.45 and a

total solids éontent of about 16%.

The drink thus obtained, bottled in glass bottles under
sterilised conditions, was kept at a conservation
temperature in programmed cycles of betweén 16 and 35°C
for three months without .showing any evidence of
deterioration of its organoleptic characteristics, both
with regards to its flavour and absence of separation of

the phases.

t hus



honogeni sed, preferably at 70[err]C in 2 stages. Aftér cooling to
20[err]C, the further quantity of flavourings was added.and the drink

thus obtained could be packaged in sterilized bottles. REPEAG' @l dut
had a pH of about 3 and a total solids content of 17.5% quﬁﬂﬂﬂ;gHEgr

tests carried out by subjecting the drink to tenperaturg gy S_ het wden
16 and 35[err]C for an extended 5 _ Qi% FE% %ﬁ&

Q

Example 2

A drink was prepared including the following ingredients,

expressed 1in percentages by weight:

- Java jute infusion 65%

- skimmed milk 17%

- dried coconut powder 1.5%

- propylene glycol alginate 0.05%
\~/ - pectin 0.1%

- sugars* 13%

- milk enzymes 0.15%

- fruit juices and fruit concentrate 2.5%

- various flavourings to 100%

* includes a mixture of dextrose, sucrose, ' fructose,
invert sugar and sorbitol.
total protein content 0.7%

total lipid content ' 1.0%

An agueous phase was prepared including 1100 g of Java
jute infusion‘to which the sugars, particularly invert
sugar, dextrose, fructose and sorbitol and 1 g of
propylene glycol alginate were added at 70:C. This was
cooled to 40 -7 after which a portion of the total content

of fruit concentrate was added and the mixture was cooled

to 10:'C.

A phase based on skimmed milk was prepared separately at

70'C and included 492 g of skimmed milk to which the



period of time showed an absence of degradation, both in terns of arona

and flavour and physical properties.
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measure of sucrose, the dried coconut mild and the pectin

were added under agitation and the mixture was coocled to

10°C.

The agueocus phase and the milk-based phase were mixed at
10:C to give a mixture having a pH of about 5. After
mixing, the mixture was inoculated with the enzyme dosage
and fermentation was carried out at 44:C for about 8
hours. Fermentation was stopped by cooling to 10 C. A
phase constituted by an aqueous infusion of about 800 g
of Java jute was prepared separately and in this was
dissolved part of the total quantity of propylene glycol
alginate, sucrose and the remaining quantity of the fruit
concentrate, the mixture being cooled to 10:C. The phase
thus obtained was mixed at 10-C with the phase obtained
from the fermentation. After this the mixture was
pasteurised, preferably at 80 ¢ for 3 minutes, and
homogenised, preferably at 70-C in 2 stages.

After cooliné to 20:C, the further gquantity of
flavourings was added and the drink thus obtained could

be packaged in sterilized bottles.

The final drink had a pH of about 3 and a total solids

content of 17.5%.

Stability tests carried out by subjecting the drink to

temperature cycles of between 16 and 35:C for an extended



CLAIM5 1. A drink with an acidic pH based on an aqueous m xtu eR%?LA&EMENT SHEET

veget abl e extract, juice or infusion and fernmented m | k products,

conprising: a) pectin and b) a polyol alginate, characterised {n{tRaf FEB 1398
. nk .

conprises c¢c) fromO0,1 to 5% w of dried coconut mlKk. 2. A fri _
according to Caim1, including from0.5 to 2% by wei ght of dr|ed coconut
m k. 3. A drink according to any onelaf Clainms 1 or 2, chatacterised in

e

that it includes up to 1% by wei ght of pectin. 4. A drink according to
any one of t lpexiretedlf ngimkashevefinanhrbsenke gifgidesradatinoyPerld 3fycol
alginate and is present in quantities of fromO0.01 to 0.5% by, weight. 5.
A drink accordimms tof anyopaecant £AaVeNECadich PhorsH Gt E’IﬁOH\ﬁFgﬁe?he sugars -
are selected from sucrose, dextrose, : '



fructose, invert sugar, sorbitol and their m xtures. (@ ALk

according to any one of the preceding Cainms, in which thREP[ﬂagmgNT Sﬁ‘gT

sel ected fromi nfus] Java jute and dog- r ose. el
accordi'ng to ar ﬁ cedlng Clains, having a gH o gﬁh@g
and preferably . Adrink accordinjg & ny% f

pr ecedi ng Clains I n mhlch the n1|k product I's skinmed il .u +her
including mlk enzynes.

—

CLAIMS
1. A drink with an ac¢idic pH based on an agqueous mixture
of a vegetable extract, juice or infusion and fermented
milk products, comprising:
a) pectin and
b) a polyol alginate, characterised in that it comprises
c) from 0,1 to 5% wt of dried coconut milk.

2. A drink according to Claim 1, including from 0.5 to 2%
by weight of dried coconut milk.

3. A drink according to any one of Claims 1 or 2,

RN characterised in that it includes up to 1% by weight of
pectin.

4, A drink according to any one of the preceding Claims,
in which the alginate is propylene glycol alginate and is
present in quantities of from 0.01 to 0.5% by weight.

5. A drink according to any one of the preceding Claims,
in which the sugars are selected from sucrose, dextrose,
fructose, invert sugar, sorbitol and their mixtures.

6. A drink according to any one of the preceding Claims,
in which the infusion is selected from infusions of tea,
Java jute and dog-rose.

7. A drink according to any one of the preceding Claims,

having a pH of less than 5 and preferably between 3 and
4.5.

8. A drink according to any one of the preceding Claims,

in which the milk product is skimmed milk further including
milk enzymes.



13 9. A drink according to any one of the precedi ng d ai ns
protein content of not nore than 2% by weight and a |ipid con
nmore than 2% by—weight._10. A drink according to any one of

7, in which the ' ow-fat yoghurt. 11. A drin
Clarm 8 or Clainrul ﬂﬂﬁ g l&g in that it is obtainable by
fermentation of a*difute su

skimed mlk and a flavoured infusion in“the presence of co

A
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on obtﬁhned by m xi ng a phasg bifgdaﬁn o) ¥
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and c). 12. A drink according to Claim1ll, as obtainable by lactic

fermentation_carr eg to a e_at_which at_ ast 40% ht of the

| actose is c%nverb rln accorakgg t8 any one of e preceé%ﬁﬁMEfélms,
having a protein content of not more than 2% by weight and

a lipid content of not more than 2% by weight.

10. A drink according to any one of Claims 1 to 7, in

which the milk product is low-fat yoghurt.

1l1. A drink according to Claim 8 or Claim 9, characterised
in that it isobtainable by lactic fermentation of a dilute
suspension obtained by mixing a phase based on skimmed milk
N and a flavoured infusion in the presence of components a),

b) and c).

12. A drink according to Claim 11, as obtainable by lactic
fermentation carried out to a stage at which at least 40%

by weight of the lactose is converted.

13. A method for the preparation of a drink based on an
agueous mixture of a vegetable extract, juice or infusion
and milk products according to Claim 1 characterised in

that it includes the steps of:

a) preparing an agqueous sugar composition including the

vegetable extract, juice or infusion, sugars and a polyol

alginate,
b) preparing separately a composition including a milk
N product, pectin and from 0.1 to 5% wt of dried coconut

milk,

¢) mixing the composition a) with the composition b) at a
temperature not higher than 15°C, preferably not higher

than 10°C, and

d) pasteurising and homogenising the mixture thus obtained.

l14. A method according to Claim 13, in which the milk-

product-based phase includes low-fat yoghurt.



13. A nethod for the preparation of a drink based on an aqueous m xture of

a vegetabl e extract, jui ce or infusion and m |k products _accordi-hg—to6

sugars and a poly I’ epari ng separ at'el y 4 Bs
|nclud|ngamlk pr+ ﬂ)r” d from0.1 to 5% w of ?egkgoconut

o

1 characterised |ncludes the steps of: a) p qmﬁﬂﬁﬂﬂNﬁNTdﬁ@ﬁH
sugar eonpositi on [@!gﬁmﬂ tabl e extract, jui At +oi;

mlk, c) mxing'the corrp05|t|o?1 d) W tRhgathe conpositior at—a—tenper?
not hi gher than 15[err]C, preferably not higher than 1C[err.]C and d)
pasteurisin and horm% nising the m xture thus obtai ned

accordi ng t 65 aPmme¥.

| owfat yoghubHuct-based phase includes skimmed milk and in which the
product of the mixture of phases a) and b) is fermented by
inoculation with milk enzymes.

16. A method according to Claim 15, in which the
fermentation is carried out at a temperature and for a time
such as to convert at least 40% of the lactose present

originally.
(N 17. -A method according to Claim 15, in which an aqueous
solution of a vegetable extract, juice or infusion having
s an acidic pH is added to the fermentation product.

18. A method for the preparation of a drink according to
any one of Claims 1 to 7, including the step of preparing
an aqueous mixture based on milk and a vegetable juice,
extract or infusion including the components a), b) and ¢)
and subjecting the mixture to lactic fermentation by
inoculation with milk enzymes. '

19. A method according to Claim 18, in which the mixture
has a total solids content of not more than 25% by weight.

et TTET OO
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14 15. A nethod according to Cla|n113 in which the milk- product - based
phase includes skinmmed nmilk and in which the product of the xture of

phases a) and b) is fernented by inoculatign with mlk enzy -
met hod according to daim 15, in which the| TRISTBHEET HAS BE{[\ra P.Lﬁ%é'@ﬁ’%’ﬁa'iHEéT

tenperature and for a tine such as to cqgvprt at 40% t | act ose
present originally. 17. -A nethod accor di-rg tuﬁq?g?E?lJ ﬂf ﬁa%bﬁanwss
aqueous sol ution of a vegetable extract ui ce. or infusion|hawng._an acidid
pH is added to the fermentati on producRBSTRAGT A nethod fof the preparation
of a drink according to any one of Caims 1 to 7, including-the-step of
prepari ng :

ACIDIC DRINK

A drink Qith an acidic pH based on an aqueous mixture of
a vegetable extract, juice or infusion and milk products,
characterised in that it includes:

a) pectin,

b) a polyol alginate, and

c) at least one ester of a fatty acid selected from
% the .group consisting of lauric, myristic, palmitic,
caprylic and capric acids and mixtures of esters of the )
said fatty acids.
o
U

This Sheet Has Been Replaced
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an aqueous m xture based on mlk and a vegef gbl e} 'CT
I ncl udi ng the conponents a), b) and c) andééggpggﬁﬁgg
S, 19

fernmentation by inoculation with mlk enzy

Claim18, in which the m xture has a total solids content

25% by wei ght .
o Dy g -15-
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A drink with an ucidic pH based on an aqueous mixture of

a vegetable extract, juice or infusion and milk products,

characterised in that it includes:
a) pectin,

o b) a polyol alginate, and

C) at least one ester of a fatty acid selected from

the .group consisting of lauriec,

myristic,

palmitic,

caprylic and capric acids and mixtures of esters of the

said fatty acids.




