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(54) Title: CHEESE-ANALOGUE COMPOSITION

(57) Abstract: A cheese analogue composition comprises from 20% to 30% by weight of a fat composition; from 1% to 45% by weight
of a starch; from 0% to 15% by weight of non-animal protein; and from 35% to 65% by weight of water; wherein the combined weight
percent of starch and non-animal protein in the composition does not exceed 45%; wherein the fat composition comprises from 20%
to 85% by weight of saturated fatty acid residues; from 10% to 50% by weight of stearic acid residues (C18:0); and from 2% to 35%
by weight of lauric acid residues (C12:0); wherein said percentages of fatty acid residues refers to fatty acids bound as acyl groups in
glycerides in the fat composition and being based on the total weight of C4 to C24 fatty acid residues bound as acyl groups present

in the fat composition.



